Anytime

Small Appetiser while deciding - Mixed olives £2, Deep fried whitebait £3,
Platter of rustic breads marinated olives, served with balsamic oil £4

Champagne Bouché £7, Codorniu Cava £4.50 Sherry — Harveys or Croft Original £3,
Gin & Tonic Sorbet Shot £2

Starters

Pork belly, black pudding and apricot terrine, red onion marmalade with oatcakes £6
Carmelite fishcakes, green salad, lemon & herb aioli £5

Potted hot smoked salmon, tomato & citrus salad with toasted bread £7

Salt and pepper squid, pickled ginger and shallot salad £6

Classic prawn cocktail £6

Mull of Kintyre macaroni cheese, herb & Cheddar crust £4

Tomato, buffalo mozzarella & basil salad £5

Scallops, 6 or 3 pan seared, cauliflower purée & tarragon cream £15/ £8

King prawns 3 or 8 baked, served in garlic and chilli oil with mushrooms - soak the oil up with rustic
bread £6 / £15

Mussels infused with cider leek and mustard with rustic bread £6 / £12

Mains

Roast rock turbot, with mussels, prawns and squid, light fish broth, steamed greens £16

Seared salmon, tempura prawns, sun blushed tomato couscous, tarragon butter £14

Fillet of beef, 60z griddled with crisp marrow and artichoke, potato purée & watercress £22
Roasted hunch of venison, rumbledethump potato cake, haggis bon-bons, red wine jus £18

Pan roast chicken breast, broad beans, forest mushrooms, leek & whisky ragu, fondant potato £13
Battered Fish, homemade tartare sauce with handcut chips £10

Homemade burger, toasted foccacia, handcut chips, tomato relish £10

Seared 60z rump steak sandwich, onion marmalade and rocket with handcut chips £12

Forrest Mushroom, asparagus, tomato & onion tart, artichoke puree and rockette with new potatoes £10

Grills Sides £2.50
‘Surf and turf £25 Handcut Chips
Rib eye steak topped with tempura prawns, garlic

butter, mushrooms, onion rings handcut chips Steamed Greens
8oz Sirloin Steak £16 Tossed Salad
100z Rib-Eye Steak £18

80z Beef Fillet Steak £22 Anything else, just ask
8oz Gammon & Eggs £12

Salmon Fillet £13

Chicken Breast £13

Sauces

pepper, béarnaise sauce, or garlic & shallot butter with your grill £2.50
All grills served with grilled tomato, flatcap mushroom and handcut chips

Desserts
Sharing plate - Panacotta, warm chocolate mousse and créme brulée £14
Vanilla panacotta, rhubarb compote, cracked pepper honeycomb £5

Creme brulée - Classic with poached strawberry and meringue straws £5
Trio of locally made ice cream £4

Warm chocolate mousse, toffee honeycomb ice cream, brandy snap £6
(Made to order and definitely worth the wait)

Scottish Cheese
Choose 3 cheeses £6 - 5 cheeses £10
Dunsyre Blue, Celtic Promise, Clava Scottish Brie, Mull of Kintyre Cheddar and Inverloch Goats Cheese

Coffees - Liqueur Coffees £5 Coffee Shooters £4
Irish Coffee - Jameson’s Irish whisky, cream Espresso with shot & dash of cream
Calypso Coffee - tia maria , cream Sambuca, Tequila or whatever you’d like

Baileys Coffee - Baileys, cream

Dessert Wines

Muscat de Beaumes de Venise (Half Bt) £16
Muscat — Chateau les Pins 1998 (Half Bt) £18
Port & Liqueurs

Grahams LBV Port £3.75
Various Liqueurs from £3

Food Allergies — Some of our menu items & recipes include nuts and other ingredients which may cause a reaction.
Please ask our servers should you have any specific dietary requirements



