
To Start

H O I S I N  &  H O N E Y  S T I C K Y  C H I C K E N
( G F O / D F O )

S O U P  O F  T H E  D A Y
( V E O / G F O / D F O / V )

G A R L I C  M U S H R O O M S  
( V / G F O )

Sautéed  but ton  mushrooms  in  a  gar l i c  c ream sauce  s e rved
with  sourdough  bread  

£7 .95

Tender  ch i cken  f i l l e t s  in  a  c r i spy  bat t er  coated  in  a
s t i cky  ho i s in ,  honey  & se same sauce

£8 . 25

Che f ’ s  homemade  soup  o f  the  day  s erved  wi th  a  warm
bread  ro l l

£5 .95

C A U L I F L O W E R  P A K O R A
( V / V E O / G F O / D F O )

Caul i f l ower  shoot s  in  a  sp i c ed  bat t er  wi th  cucumber  and
mint  yoghurt  

£7 .95

C H I C K E N  &  B R A N D Y  P A T E  ( G F O )

Served  wi th  toas t ed  rye  bread  & app l e  chutney
£8 .25

H A G G I S  &  B L A C K  P U D D I N G
C R O Q U E T T E S

( G F O )

Rol l ed  bon  bons  o f  hagg i s  & b lack  pudding  coated  in
panko  breadcrumbs  s e rved  wi th  ch i l l i  jam

£8 .95



Drouthy Classics
F A J I T A S

( V O )  

C H I C K E N  G O U J O N S
Battered  ch i cken  gou jons ,  sk inny f r i e s ,  co l e s law,  s ide  sa lad  & cho ice  o f

sauce :  BBQ,  sweet  ch i l l i  o r  gar l i c  mayonnai se
£ 12 .95

Choice  o f  ch i cken ,  bee f  or  vege tab l e s  mar inated  in  our  che f ’ s  own fa j i ta
sp i ce s  s e rved  wi th  warm f lour  tor t i l la s ,  sour  c ream,  sa l sa ,  guacamole  &

grated  chee se
£ 16 .95

S T E A K  &  A L E  P I E
Slow bra i s ed  s t eak  & a l e  p i e  topped  wi th  go lden  puf f  pas t ry  s e rved  wi th

seasona l  vege tab l e s  & your  cho i ce  o f  ch ip s  or  potatoe s
£ 17 . 50

E S P E T A D A
( V O / V E O / G F O )

A hang ing  skewer  o f  pr ime  s co tch  bee f ,  on ions  & pepper s  mar inated  in
gar l i c  & herb  but ter  s e rved  wi th  sa lad  & sk inny f r i e s

£ 18 .95
Make  i t  vegan/vege tar ian ,  a sk  your  s e rver  

£ 15 .95
C H I C K E N  S C H N I T Z E L  

Breaded  ch i cken  e s ca lope  s e rved  wi th  s easona l  vege tab l e s  & your  cho i ce  o f
homemade  ch ip s  or  potatoe s  & cho ice  o f  sauce :  mushroom,  peppercorn  or

tomato  & herb
£15 . 50

S I R L O I N  S T E A K  O R  R I B E Y E  S T E A K  
( G F O / D F O )

Loca l ly  sourced  8oz  c entre  cut  S i r lo in  or  Ribeye  s t eak  s e rved  wi th
homemade  ch ip s ,  mushrooms ,  v ine  tomatoes  & homemade  on ion  r ings  

£27 .95

Add a  sauce :  Diane ,  B lue  Cheese  or  Peppercorn  (GFO)
£2 .95

A T L A N T I C  H A D D O C K  
( G F O / D F O )

Choice  o f  breaded  or  bat t ered  At lant i c  haddock  s e rved  wi th  homemade
ch ips ,  peas  & tar tar  sauce  

£ 17 .95



Main Course
C H I C K E N  &  W I L D  M U S H R O O M  R I S O T T O

( V O )

L E M O N  S O L E
( G F O )

Oven roas ted  l emon so l e  s e rved  wi th  brown but ter  sauce
& co l cannon mashed  potatoe s

£ 16 .95

Served  wi th  gar l i c  bread
Make  i t  vege tar ian ,  a sk  your  s e rver

£ 14 .00

S L O W  R O A S T E D  P O R K  B E L L Y
( G F O )

Served  wi th  layered  b lack  pudding  & potato  t e rr ine  wi th  a  c ider  &
juniper  berry  sauce

£ 17 . 75

6 O Z  M O Z Z A R E L L A  M E L T  B U R G E R
6oz  s t eak  burger  s tu f f ed  wi th  mozzare l la  chee se  in  a
br ioche  bun wi th  l e t tuce ,  bee f  tomato  & sweet  ch i l l i

mayonnai se  s e rved  wi th  sk inny f r i e s  & co l e s law
£15 . 50

M I X E D  G R I L L
( G F O )

Pork  & rump s t eak ,  herb  sausages ,  f r i ed  egg ,  on ion  r ings
& homemade  ch ip s

£ 19 .95
S I D E S  

( G F O / D F O / V E O / V O )
£ 4 . 0 0  E A C H

Sweet  Potato  Fr i e s  -  Homemade  Chips  -  Sk inny Fr i e s  -  Mozzare l la  St i cks
-  Homemade  Onion  Rings  -  Sa lad  Bowl  -  Gar l i c  Bread  -  Gar l i c  Bread

with  Cheese

R O O T  V E G E T A B L E  W E L L I N G T O N
( V / V E O / D F O )

Roasted  but ternut  squash  & sweet  potato  encased  in  go lden  puf f
pas t ry  wi th  a  tomato  & brandy cream sauce

£14 .95



To Finish
S T I C K Y  T O F F E E  P U D D I N G  

( G F O / V )
With  sa l t ed  caramel  sauce  & your  cho i ce  o f  c r eam or  i c e  c ream

£6 .95

C H E E S E C A K E  O F  T H E  D A Y  
( V / G F O )

Homemade  chee secake  s e rved  wi th  your  cho i ce  o f  c r eam or  i c e  c ream 
£6 .95

R E D  V E L V E T  B R O W N I E
( V )

Served  warm with  your  cho i ce  o f  c r eam or  i c e  c ream
£7 .95

S T R A W B E R R Y  P A V L O V A  S U N D A E
( V / G F O )

Vani l la  i c e  c ream layered  wi th  crushed  mer ingue ,  s t rawberry  sauce  & chopped
s t rawberr i e s  topped  wi th  cream

£8 .50

C H E E S E B O A R D  
( V )

Blue  s t i l ton ,  br i e  &  c ranberry  wens l eyda le  chee se  s e rved  wi th  f rozen  grapes ,
on ion  marmalade  & oatcakes

£9 . 25

I C E  C R E A M  A N D  S O R B E T  
( V E O / V / G F O / D F O )

Choice  o f  three  s coops  
I c e  c ream:  vani l la ,  cook i e s  & cream,  s co t t i sh  tab l e t  or  raspberry  r ipp l e

Sorbet :  l emon or  raspberry  
£5 . 50

Hot Drinks
Amer icano  £3 . 50

Sing l e  Espre s so  £2 . 75
Double  Espre s so  £3 .40

Flat  White  £3 . 75  
Cappucc ino  £3 .85
Café  Lat te  £3 .85

Mocha  £3 .90
Bai l eys  Lat te  £5 . 50  

I r i sh  Cof f e e  £5 .60
Hot  Choco late  £3 .80

De luxe  Hot  Choco late  ( topped  wi th  whipped  cream & marshmal lows)  £4 . 30
Tea  (ask  your  s e rver  for  f lavour  opt ions )  £3 . 25

Add a  syrup  £ 1 . 25
vani l la  -  caramel  -  haze lnut  -  mint  -  g ingerbread  -  pumpkin  sp i ce


