Whilst deciding
Platter of rustic breads £4
marinated olives served with balsamic oil.

Comforters

Homemade beef-steak burger with melted cheese
in a toasted bap, handeut chips, fomato relish.£10

Light bites Battered Fish homemade tartare sauce

Cullen Skink £5 with handcut chips. £10

Traditional Scottish Soup Carmelite 4 squat sausages £7 with mash and onion gravy.
- fish, potato, onion, parsley and milk. )

Chicken Liver Pate £5 Mull of Kintyre macaronicheese

with port-wine jelly and toasted ciabatta. it DerD QUi ciicddpir crust B0

Carmelite smoked fishcakes £4 Hot beef sandwich with saute'd onions

green salad, lemon & herb mayonnaise. in a toasted ciabatta roll, handeut chips. £10

Slow braised pork belly £6

. : All day breakfast 6" Ciabatta with bacon rasher,
with erackling.

sausage, sliced tomato & mushroom, topped with melted

King prawns 5or9 £6/£8 Halloumi cheese and a fried egg. £9

tossed in garlic and chilli oil,
served with rustic bread. 'Deep Pie Dish' of the Day chef's choice of the day pie
Classic Prawn Cocktail Martini £6 topped with light fluffy puff pastry. £10
with Melba toast. c Ghiek

Salad £6 with icken£g
Smoked Salmon £6 S .
: : baby gem lettuce, croutons, parmesan shavings

s:mply served with rocket and capers, and Caesar-dressing:

with a hint of black pepper.
Watermelon and Red Onion Salad £6 | | Tagliatelli pasta with smoked haddock
with basil and rocket - balsamic glaze. topped with a poached egg. £9
Big Plates

Grills served with grilled tomato, flatcap mushroom and hand cut chips.

6oz Gammon £10 100z Rib-Eye Steak £18
Roastribof beef £14

homemade Yorkshire pudding, roast potatoes, vegetables, roast gravy.

Belly Porkslow braised, then roasted £16
with chorizo & black pudding, red wine jus, pea-mash with crackling.

Lamb Shank of lamb braised for hours £16
with hearty root vegetables served in it's cooking liguor with creamy mash.

Fillet of Haddock £15
enveloped in parchment paper, steamed with butter and dill served with crushed new potatoes, and house salad.

Sandwiches on thick cut bloomer £4 Sauces, Sides and A little More....£2.50

mf:‘;ﬁ‘iﬁ;gﬂi I;“Egs' Surfit-add 3 king prawns tossed in garlic butter.

Roast Ham & tomato relish Sauce it - add Diane, green peppercorn, béarnaise,

: garlic & shallot butter.
Roast Rib of Beef& Mustard
Egg & Cress with Mayo Handcut Chips Pan-fried Mushrooms
Cheese & Tomato to Fri House Mixed Salad

Mull of Kintyre Cheddar e

Doaiine Mo Rocs SaRack oy Crushed New Potatoes Mashed Potato

Smoked Salmon & Créme Fraise Medley of Vegetables Sautee’d Onions




White Wine
Alexis Lichine Colombard Bottle: £16.00

Sauvignon Dy t7emliPg7s
suprerty cornlsinalion ol aromalic fruil and erisp acidily.
Castelbello Catarratto FRattle: f17.00

Sizillin. Laly, Kefresfieg torsls of Siciliun 17rmlzEgnn
s Fraita,

Solstice Pinot Grigin Pavia Rartle:ME o
Wady, Typriecelly oy widk seeleile pear Srodl. 175l Ly
Cape 1652 Chenin Blanc, Bosttle: £ 16, 061
Western Cape vremliEg.50

Sonth Atvica, Brighi Bloasom, genfle quog
aned inaflony malen.

Broolkfield Reserve Bl B o
Chardonnay-Viognier

S.F anamralia, Sofily terfrsd peoch,

aprivat il Hoptea! frut

I*ortillo Sauvignon Blane, Eottle: ¥eg.on
Blanc Valle de Uco 17aml:En.50
Mendnra. Argenting, Trapioad firdt,
p."nkgmﬂeﬁ'ﬂta:zd]mm{;. '

Picpoul de I"inet, BGolllz£25.00
Domaine Sainte-Anne

France. Lemony fresh and culfingiy dry,

Pouilly-I'umé T.a Ralotte, Fnsttle: a5 00
Adrien Marcchal
Fricwe, Hright, =iglish, clews and crisp,

Red Wine

Alexis Lichine Grenache Merlot TilL£16.00
Spicy Grenache and froity Merlot grapes;  175wliE3.75
fruity, Hull bodied and well balaneed,

Castelbello Merlot Bottlezg 1700
Sivillin, [tuly. Smonth sunmmer berry feits. 173mbilg 00

Sangivvese Russo di Toscanu,  Bulle:£18.00
Mceind 1ronliLg .25
Ttaly. Celitrering. Nkt and Geely crushed ved fut

Kells Fdge Cahernct Bottle:Ergon
5. F Australia. Tooded wedth wipe bloek beevies 175mbiE4.50

Ancianor GSM Rouge Bottle: Ban oo
Grenache-Syrah-Mourverde 175ml:Ea.70
Wi e Frewew, J Morca el Fils, Clossie Bhoie sorietols
dlelivering jdowy fruit with o touch of spice.

Malbeo-Torrontés, BollleEzg.00

MalBrontes
Argentinag. Wadghtly floval ang spive favones,

Drylands Mnot Modr, Rt tle: L, rarn
Marllhorouzh, Mew Zealand. Cherry ard plums mingle
At et of apice.

Rose Wine
Alexis Lichine Cinsault Bose  Bottle:Pion

Refreshing, armmatic, and frmity, 175ml£3.75
Conbines wonclerinlly with many cishes,
Castelbello Merlot Rosce Barttle: ¥17.00

Sicillin, Taly. Hoaspherry et drizaled with  175mE4.00
seceetened lewon fuive,

Belvinu Pinot Grigio Rosate Lol E 1800
Delle Venezie, rgml:E4.05
Italv. Boge of summe et delicioemess,

Chaompagne and Fizx

Pervier Jouét Bottlez 500
Grand Brut Champagne.

Light gt Ningaring. elegooet gad full of elaborate ity bbbl
Perrier Jouét BnttleE6s.o0

Blason Eosc Champagne,
RANT stenaieriiag and rose pelals,

Porrier Jouél Belle Tpogue Bottle:£145.00
BErut Champagne,

Wher st feoe il Tt o oo il cobisadade spoviod aevvesiog.

This premiar champogne from P Tz presented e

e bl peineied Tl

Lounis Dornier & Fils Brut Champagne Btl:£45.00
Clazeie Champarne. gged for o minimom of two 1uzmal g
v, devalape a fine sparkle o “mnusse”.

I'rosecco, Sant Orsola Lolde:£24.00
A delinktfiol aear Fain, milid aciding and o sl scent af tresk cle
Tenrher Araf i Seeme 210 reard vear mantk upee o hren ™ O Clardes

I'rosecco Frizzante, Il Cordagiano  Dullle:£20.00
Frosh and lively gently spackling wine 1zamlifg.50
finen e eoetls nf Naly.

Cordornin Finul Noir Brul Rose, BottlocE b
Ligphtly sparkding. fowmy, iy buhbles

weabh e frerranee of geesn end vecd aprales,

b ilfriy cend fricity pedade, slghl nudty.




