STARTER & MAIN COURSE — 15.95 ADD A DESSERT FOR — 5.5

STARTERS
CHICKEN LIVER & BRANDY PARFAIT @

Arran chutney, garlic bread, crisp leaf salad, mustard dressing

HAGGIS

Potato purée, caramelised swede & whisky jus

FRESHLY PREPARED SOUP @
Warm baked bread & butter

CRISPY MAC & CHEESE BALLS

Smoked tomato chutney

HUMMUS HARISSA SPICED CHICKPEAS @

Whipped hummus, cumin roasted vegetables, flatbread

MAINS
ROAST BREAST OF CHICKEN ()

Pancetta & caramelised onion, buttered greens, garlic potatoes, red wine jus

STEAK FRITES (5)
6oz sirloin steak, crispy onions, fries, peppercorn sauce
(£4 supplement)

THREE CHEESE MACARONI (2 (5)

Short-cut pasta, aged cheddar and Parmesan, Mull cheddar glaze, garlic ciabatta

TRADITIONAL BATTERED FISH GOUJONS q’

Mushy peas, fries, tartare sauce

KATSU CHICKEN BURGER

Curry kewpie mayo, crisp leaf, brioche bun, fries

ROASTED AUBERGINE AND TOMATO CURRY (2 @& )

Coriander & ginger coconut cream, toasted almond, basmati rice, naan bread

DESSERTS
CHOCOLATE FUDGE CAKE

Rich Belgian chocolate layer cake, vanilla ice cream

MINI MESS SUNDAE (%)

Crushed meringue, sweetened cream, raspberries, topped with vanilla ice cream

VANILLA PANNA COTTA q)

Berry coulis, berry compéte

APPLE & BLACKBERRY CRUMBLE

Custard and vanilla ice cream

VANILLA ICE CREAM (5)

Shot of espresso

ADD a liqueur of your choice — 2.5

SIDES
FRIES / HAND CUT CHIPS / CAJUN FRIES — 4.5

Allergies & Intolerances : Although your meal is prepared with care, due to handling of allergens in our kitchen,
we cannot guarantee it will be allergen free, even after ingredients have been removed on request.

Denotes Vegetarian @ Denotes Vegan @ Denotes Gluten Free



