
FOOD ALLERGENS & INTOLERANCES 
 

For our guests with food sensitivities, allergies or special dietary needs: 
We prepare and serve products that contain all 14 major allergens. 

Although we and our suppliers take every care in preparing your meal, 
regular kitchen operations across our supply chain involve shared 

cooking and preparation areas, and food variations may occur due to 
ingredient substitutions, recipe revisions, and/or preparation at the 

restaurant. For these reasons, we cannot guarantee that any menu item 
will be completely free of allergens. Please ask to speak with a manager 

if you have any queries about any dietary or allergen requirements.

We may apply a discretionary optional service charge to the bill. 100% of 
all service charge goes to our team in venue. Where applicable this will be 

clearly stated on your bill and can be removed at your discretion.
 

V = Vegetarian    VE = Ask for Vegan 



STICKY TOFFEE PUDDING 
Butterscotch sauce & vanilla ice 

cream V 

BAILEYS & CARAMEL 
CHEESECAKE 

Shortbread crumb, caramel sauce  
& vanilla ice cream V

TRADITIONAL 
ITALIAN ICE CREAM

 Choose two: 
Vanilla, chocolate, strawberry ripple

 Add sauce: 
(strawberry, chocolate or 

butterscotch) 
Add Cadbury Flake +0.50 V  

CLASSIC AFFOGATO 
Espresso shot, vanilla ice cream, 

homemade shortbread V

MINI BERRY ETON MESS
Whipped cream, white chocolate 

shard V

CLASSIC CHICKPEA  
HOUMOUS & OLIVE OIL
Toasted sunflower seeds,  

crispy onions & garlic flatbread V 

CRISPY VEGETABLE TEMPURA
Sweet chilli sauce & wasabi mayo V 

CHICKEN LIVER PARFAIT
Plum & apple chutney, toasted 

brioche, crisp leaf, house dressing 
 

SOUP OF THE DAY
Fresh baked sourdough,  

sea salt butter V 

HAGGIS PAKORA
Spicy onion chutney &  

minted yoghurt dip 
 

CRISPY CALAMARI
Citrus mayo, lemon

WILD MUSHROOM &  
SPINACH RIGATONI

Garlic basil cream, Italian cheese &  
soft herb pangrattato crumb V

HONEY GLAZED SALT &  
CHILLI CHICKEN NOODLES

Ginger & lime, bok choy, egg noodles 
 

CLASSIC MAC & CHEESE 
Mature cheddar & mozzarella,  

Italian cheese & soft herb crumb,  
garlic ciabatta  V 

 
 BUFFALO BURGER

Brioche bun, buttermilk chicken 
breast, buffalo hot sauce, blue 

cheese dip & fries 

FISH GOUJONS  & CHIPS
Beer battered haddock, mushy peas,  

chunky chips & tartare sauce
 

HAGGIS NEEPS & TATTIES  
Bashed neeps, champit tatties,  

Whisky mustard sauce 

CAJUN SPICED  
CHICKEN CREPE 

Spiced breast of chicken,  
sauté peppers, onions, mature 

cheddar, fries +4.00 
 

SLOW COOKED  
BEEF BOURGUIGNON

Woodland mushrooms, bacon, 
pomme purée & baby onions, honey 

glazed roots, red wine jus +5.00 
 

BLACKENED  
FILLET OF SALMON

Fragrant rice, herby greens,  
honey & Cajun cream +6.00

LUNCH 
 

Enjoy a main course for 12.95
Add an additional course +4.95  
Monday - Thursday, 12pm - 4pm

DINNER 
 

Enjoy two courses for 18.95 
Monday - Thursday, 4pm - 9pm  

Friday & Sunday, 12pm - 9pm  
Saturday, 12pm - 4pm

A D D  A  D E S S E R T

T R E AT  YOU R S E L F

M A I N S

S TA R T E R S

FORK-OUT-LESS

Enjoy some of our speciality mains for just a little bit more. 


