
Starters
Creamy lentil soup with pheasant £3.95
Bouillabaisse with crusty bread £4.95
Ham & parsley terrine with shallot & mustard vinaigrette £4.95
Home smoked venison, sweet potato dauphinoise & tomato chutney £5.95
Fried courgettes stuffed with spicy pork & chorizo, red pepper & herb dressing £4.95
Roasted jem squash, dressed rocket & local goats cheese £4.95
Tuna ceviche, salad shoots, herb cresses, yuzu dressing £6.75
Crab & smoked salmon spring rolls, chilli, ginger & basil dipping sauce £5.75

Mains
Pan roasted baby turbot, sautéed potatoes, wilted spinach, salsify and warm tomato dressing £12.95
Grilled sardines with saffron & coriander, on toasted brioche with olive oil poached cherry tomatoes £8.95
Seared scallops, carrot and cauliflower puree, Stornoway black pud and salad shoots £15.95
Dressed local crab, potato and mustard salad, baby leaves £9.75
Butternut squash risotto with chilli, lime & coriander, topped with candied aubergine £8.25
Roasted cherry tomato, pecorino & confit onion tart, with dressed rocket £8.25
Baked beef, kidney & cheese suet pud, garlic mash, greens & mushroom sauce £9.25
Seared supreme, confit leg of guinea fowl, colcannon potato cake & creamed lentils £10.95
Pan fried loin of venison, lyonaisse potatoes, sautéed cabbage, pancetta & chestnuts £15.95

From our grill

Sides £2.95
Sweet potato dauphinoise

Sauté potatoes

Chunky chips

Roast parsnips

Greens

Rocket, olive and parmesan salad

8oz Fillet £19.95 8oz Sirloin £17.95 10oz Ribeye £14.95

Dessert £4.95
Warm bitter chocolate tart & ivory ice cream

Yesterdays croissant & butter pudding with sauce anglaise

Honey parfait & caramelised kumkuats

Thyme poached pear frangipane tart with crème faiche

White chocolate and strawberry baked cheesecake

A selection of local cheeses, homemade chutney and oat biscuits (add £2)

Served with homedried plum tomatoes, garlic & herb stuffed Portobello mushrooms, chunky chips, homemade 
ketchup & horseradish mayo.

Cotê de boêuf Served medium rare with roasted onions, courgettes, wild mushrooms & fondant 
potatoes

£29.95

12oz Pork Chop Served with sautéed potatoes, poached leek and stilton sauce £10.95
Whole Sea Bass Stuffed with rosemary and garlic, served with honey roasted parsnips and chilli £12.95



Fixed Price Menu
3 Courses £19.95
2 Courses £14.95

Panfried wild mushrooms on garlic toast

Fresh mussels with lemon grass, chilli & coconut broth

Blackpudding & chicken terrine, tomato relish

Yesterdays soup

6oz ribeye steak, caramelised onions, cheddar cheese & leek mash. mushroom cream sauce,

Crispy chicken thigh on an orange, watercress & sesame salad

Baked salmon fillet, Martini poached fennel, new potatoes, spinach cream

Papardelle with slow baked leeks & porcini pangratto

Toffee apple steamed sponge & custard

Poached rhubarb, orange mascapone & honey crunch 

Scottish cheeses, oatcakes & chutney

Selection of ices


