
 

For special dietary requirements or allergy information, please speak with a member of our team before ordering. Although 

we endeavour to do so, we cannot guarantee that any of our dishes are allergen free or fulfil dietary requirements due to 

possible cross contamination during production. A discretionary service charge of 12.5% will be added to your bill. Please 

speak with a member of our team if you have any queries regarding this. 

 

 
 

All- Day Menu  
Served from 12pm-10pm 

 
Small Plates 

 
Soup Du Jour- Homemade Focaccia- £8 

Cucumber, Garlic, & Greek Yoghurt Dip, Crispy Flatbread -£8 

Sundried Tomato & Saffron Arancini, 36 – Month-Old Parmesan, Tomato Sauce - £12 

Haggis Scotch Egg, Mustard Mayonnaise, Red Wine Sauce - £12 

Atlantic Prawn Cocktail- Buttered Brown Bread - £14 

Large Plates 
 

Smoked Bacon Cheeseburger, Caramelised Onions, Beef Tomato, Gherkin, Brioche Bun, 
Dijon Mayonnaise, Fries - £20 

 
Plant Based Cheeseburger, Caramelised Onions, Beef Tomato, Gherkin - Brioche Bun - 

Dijon Mayonnaise- Fries- £17 

Breaded Peterhead Landed Haddock - Mushy Peas - Triple Cooked Chips –  
 Tartar Sauce - £20 

Basil Pesto Linguini Pasta, Tender stem Broccoli - £16 
Add Chicken £6  Add Garlic Tiger Prawns £6 

Caeser Salad, Anchovies, Cos Lettuce, Croutons, Parmesan, Pancetta - £12  
Add Chicken - £6 Add Garlic Tiger Prawns - £6 

35 Day Dry Aged Rib Eye Steak 
 Triple Cooked Chips - Pepper Sauce - £40 

 
Sweets 

 
Devonshire Sticky Toffee Pudding – Caramel Sauce – Vanilla Ice Cream - £11 

 
Warm Chocolate Brownie – Vanilla Ice Cream - £11  

 
Chocolate Cranachan - £11               

  
Selection of Ice Creams & Sorbets - £6   

 
 


