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with our jalapeno dip (v) 8.75
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herb dip (v, pb) 8.75
topped with mozzarella -

with tomato & served with our tomato &

mascarpone dip 9.15 herb dip (v) 9.40

STARTERS

with our horseradish cream - served with mixed
salad leaves & brown bread (gf*) 9.65

served with a petit pain (gf*) 7.20

with hot smoked salmon 10.50
with a sweet chilli dip 10.20

with salsa criolla, avocado & toasted dukkah (v) 9.15 . . . . . . .
king prawns in a sizzling garlic & chilli olive oil

- served with warm bread (gf*) 10.40
served with our jalapefio dip 9.40
with a white wine & garlic cream sauce (gf*)

Thai-style (gf*) 12.00

deep-fried in a light, crisp batter -
P o P - served with a petit pain -

served with our Drambuie dip 9.40

black pudding & prosciutto

cooked in white wine & garlic - served on warm served with our kiwi & lime sauce 12.50

flatbread with a Parmesan crust 9.45

(af) 9.65 strips of fillet steak with our Thai dressing (gf) 12.70

MAIN DISHES

FINE QUALITY

NATIVE BREED

popular for its succulent & flavourful
marbling of fat throughout (gf) 29.00

lean & tender (gf) 33.00

Peppercorn sauce 2.70
Diane sauce 2.70
Rob Roy - haggis & Drambuie sauce 3.00
Surf ‘n’ turf 6.30

served with a creamy green peppercorn sauce (gf) 25.90 with spaghetti & our tomato & herb sauce 19.00

char-grilled chicken fillet served on mixed salad leaves
with fresh strawberries, boiled eqgg, fresh Parmesan,
croutons & our Caesar dressing 16.85

with our whisky & passion fruit sauce (gf) 22.00

served with our white wine & tarragon sauce (gf) 19.30

plant-based meatballs in our tomato & herb sauce -

d with hetti (v, pb) 19.00
in a creamy red wine & whisky sauce 19.30 served with spaghetti (v, pb)

penne with chicken, prosciutto, sun-blushed tomatoes
& mushrooms in a smoked-paprika sauce - topped with
balsamic, rocket salad & Parmesan 17.10

served with our white wine, grape & Roquefort
cheese sauce (gf) 17.60

penne with a garden of vegetables in a creamy
Stilton & white wine sauce (v) 16.00

Add 1.60
served with basmati rice (v, pb, gf) 16.00
penne with your choice of sauce 16.00

- tomato & herb or creamy Stilton & white wine - served with basmati rice (gf) 19.30

SEAFOOD

served with fries & minted peas 16.85

an array of fresh seafood with buttery mash & cheese -

served with Chef’s choice of vegetables (gf) 21.45

penne with your choice of sauce 16.45
- tomato & herb or creamy white wine -

topped with spinach & a creamy lemon

& Parmesan sauce - served with dauphinoise

potatoes & vegetables (gf) 20.35

with sautéed potatoes & wilted greens (gf) 23.00

served with basmati rice (gf) 20.65

in a creamy white wine sauce 19.80

SIDES ——
(v*, pb*)

(v*, pb*)
(v, af)
(v, pb, gf)
(v¥, pb¥)

3.75
4.50
3.75
4.50
3.75
4.50

BURGERS
(v*, pb*)

100% Scotch beef (60z) 15.75
plant-based patty with our house relish (v*, pb*) 16.00
grilled chicken breast 15.75
with red onion & coriander 15.75

with our Peri-Peri mayo (v*) 16.00

from 2.15
Chilli Guacamole & prosciutto
Cheese & bacon
BBQ pulled pork

Rob Roy (haggis & Drambuie sauce)

Creamy melted cheese & jalapenos (v, pb*)
— 12" RUSTIC PI1ZZA —

our own tomato base sauce with mozzarella & mascarpone
cheese, fresh basil & olive oil (v, pb*) 14.80

mozzarella & mascarpone cheese, artichoke, spinach,
rocket, cherry tomatoes, spring onion
& our balsamic glaze (v, pb*) 16.85

curry base sauce with cheese, red onion, mango, pineapple,
kiwi, fresh chillies, coriander, mint & rocket (v, pb*) 17.50

pulled pork, cheese, bacon & red onion 17.50

spiced chicken, fresh chillies, onion, sun-dried tomatoes
& créeme fraiche with our chilli olive oil 17.50

topped with haggis, black pudding, mozzarella
& mascarpone cheese 17.50

mozzarella & mascarpone cheese, fresh seafood,
capers, anchovies, garlic & olive oil 18.35

mozzarella & mascarpone cheese topped with beef chilli,
Mexican beans, créme fraiche & fresh chillies 17.50

mozzarella & mascarpone cheese, pepperoni, salami,
prosciutto, tomato, garlic, fresh basil, rocket & olive oil 17.50

creamy cheese base sauce with smoked haddock,
roasted shallots & fresh basil 18.35

1.60 supplement
from 1.05

(gf) gluten-free (gf*) gluten-free bread available (v) vegetarian (v*) vegetarian option available (pb) plant-based (pb*) plant-based option available. Our dishes are prepared with ingredients containing allergens.

Please advise us of your allergy/dietary requirements prior to ordering as not all ingredients are listed on the menu descriptions. All prices are inclusive of VAT at the standard rate.



LIGHT & CRISP

(vegan)

Lemon zest - Stone fruit - Flint
125ml - 6.65 175ml-9.20
250ml - 13.00 Bottle - 39.00

(vegan)

Citrus - Pear - Green herb
125ml - 4.95 175ml - 6.85
250ml-9.70 Bottle - 29.00

(vegan)

Melon - Lemon - Mineral
125ml-5.30 175ml-7.30
250ml - 10.35 Bottle - 31.00
AROMATIC

(vegan)
Golden apple - Tropical - Floral
125ml-5.30 175ml-7.30
250m/ - 10.35 Bottle - 31.00

Passionfruit - Gooseberry - Capsicum

125ml - 6.30 175ml - 8.75
250ml - 12.35 Bottle - 37.00
(vegan)
Pink grapefruit - Citrus - Flint
125ml-9.55 175ml-13.20
250ml - 18.70 Bottle - 56.00

FRUITY

Zesty - Honey - Lemon
125ml - 4.80 175ml - 6.60
250ml - 9.35 Bottle - 28.00

Stone fruit - Mineral - Citrus

125ml - 6.65 175ml-9.20
250ml - 13.00 Bottle - 39.00
(vegan)
Papaya - Pineapple - Tropical fruit
125ml-5.30 175ml-7.30
250ml - 10.35 Bottle - 31.00

RICH & FRUITY

(vegan)

Raspberry - Plum - Vanilla
125ml - 4.95 175m/ - 6.85
250ml-9.70 Bottle - 29.00

Blackcurrant - Red berry - Pepper
125ml - 5.30 175ml-7.30
250ml - 10.35 Bottle - 31.00

Cherry - Raspberry - Hibiscus
125ml - 8.00 175ml-11.10
250ml - 15.70 Bottle- 47.00

Strawberry - Cinnamon - Violet
125ml-5.10 175ml-7.10
250ml - 10.00 Bottle- 30.00

Please advise us of your allergy/dietary requirements prior to ordering as not all ingredients are listed on the menu descriptions. All prices are inclusive of VAT at the standard rate.

Liseis (f Jone (Collfor

SAVOURY

(vegan)
Cherry - Vanilla - Leather
125ml - 6.65 175ml-9.20
250ml - 13.00 Bottle - 39.00

(organic,vegan)
Blackcurrant - Black cherry - Garrigue
125ml - 5.80 175ml - 8.00
250ml-11.35 Bottle - 34.00

Dark plum - Casis - Spice
Bottle - 45.00

BOLD

(vegan)
Blackberry - Chocolate - Sweet spice
125ml - 5.45 175ml - 7.55
250ml - 10.70 Bottle - 32.00

Blackberry - Plum - Violet
125ml - 5.45 175ml - 7.55
250ml - 10.70 Bottle - 32.00

Blackberry - Plum - Mocha
125ml - 5.95 175ml - 8.25
250ml - 11.70 Bottle - 35.00

ROSE

(vegan)
Grapefruit - Red berries - Mineral
125ml - 5.30 175ml-7.30
250ml - 10.35 Bottle - 31.00

White peach - Tangerine - Floral

125ml - 6.15 175ml - 8.50
250ml - 12.00 Bottle - 36.00
SPARKLING

Blossom - Pear - Citrus
Flute - 8.35
Bottle - 37.00

(vegan)
Ripe cherry - Raspberry - Sweet spice
Flute - 8.55
Bottle - 39.00

(vegan)
Elegant - Brioche - Lemon
Flute - 16.15
Bottle - 88.00

(vegan)
Flute - 20.45
Bottle - 113.00



