
Padrón peppers, Blackthorn sea salt (ve) 6.00 

Scottish rarebit, leeks, smoked haddock 8.00 

Wild mushroom & truffle arancini, aged Parmesan (v) 7.00
 
Grilled tiger prawns crostini, spicy mayonnaise 9.00
 
Haggis bon bons, whiskey mayonnaise 8.00 

Freshly baked Cumberland sausage roll, piccalilli 8.00

Caesar salad, romaine, croutons, classic caesar dressing (v) 6.00

     + add grilled chicken 3.00

Goats cheese and beetroot salad, vinaigrette, pine nuts, rocket (v)* 7.00

      * sub vegan feta (ve)

Chicken wings piccanti, sriracha mayo, garlic dressing 7.50

Pork meatballs, ‘nduja sausage tomato sauce, parmigiano, chives, olive oil 7.00

Sweet potato falafel, red pepper houmous, wild rocket, chives, olive oil (ve) (gf) 7.00

Roasted Sesame cauliflower, sesame seeds (ve) 6.00

Small Plates

183Kcal

628Kcal

561Kcal

280Kcal

414Kcal

599Kcal

3 plates for 18.00, 5 plates for 28.00

While we take thorough precautions to minimize the risk of cross contamination, all our food
is prepared in a kitchen where nuts, gluten & other allergens are present, therefore we cannot
guarantee a completely allergen free environment. If you have a food allergy, please let a
member of our staff know before ordering. Scan the QR code for full allergen information. 

564Kcal

+141Kcal

668Kcal

598Kcal

396Kcal

Kitchen open until 9pm

382Kcal

*467Kcal

261Kcal



While we take thorough precautions to minimize the risk of cross contamination, all our food
is prepared in a kitchen where nuts, gluten & other allergens are present, therefore we cannot
guarantee a completely allergen free environment. If you have a food allergy, please let a
member of our staff know before ordering. Scan the QR code for full allergen information. 

Chocolate fudge cake, vegan vanilla ice cream (ve) 6.50
     
Little Picardy knickerbocker glory, Scottish raspberries, cranachan (v) 7.00 

Basque cheesecake, raspberry compote (v) 6.25

480Kcal

486Kcal

351Kcal

Something Sweet

Charcuterie - Selection of cured meats served with Arran apple chutney, 
figs, homemade tapenade & sourdough 15.00 

Cheese - Farmhouse cheddar, Morangie brie, Blue Murder,
goats cheese, served with caramelised onion chutney, cherry tomatoes, 
grapes & oat cakes (v) 13.00 

Vegan Mezze - Red pepper houmous, beetroot puree, artichoke dip, vine
tomatoes, olives & sourdough (ve) 10.00

Grazing Boards

1442Kcal

617Kcal

Kitchen open until 9pm

Skin on fries, Blackthorn sea salt (ve) 4.00 

Skin on fries with truffle & aged Parmesan (v) 5.00 

Sweet potato fries, harissa mayo (ve) 5.00

Sourdough bloomer, balsamic vinegar, olive oil (ve) 4.00

Olives (ve) (gf) 3.00

Sides

492Kcal

594Kcal

531Kcal

128Kcal

738Kcal

763Kcal


