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  STARTERS
  SOUP OF THE DAY | CRUSTY WARM BREAD ROLL					     £7.50

  CLASSIC PRAWN COCKTAIL |MARIE ROSE SAUCE | COLESLAW, TOMATO & CUCUMBER | BLOOMER BREAD	 £9.95

  BREADED BRIE & BEER BATTERED CAMEMBERT | SALAD | CRANBERRY JAM (V)		  £8.95

  SMOOTH CHICKEN LIVER PATE | OATCAKES | RED ONION MARMALADE	 £8.95

  SEASONED CALAMARI   | GARLIC MAYO DIP 	 				     £9.50 

  PIRI PIRI SEASONED KING PRAWNS | CRUSTY BREAD ROLL		  £9.95

  HAGGIS & BLACK PUDDING BON BONS | CARROT PUREE | PEPPERCORN SAUCE 	 £9.50

  CREAMY GARLIC MUSHROOMS IN A POPPYSEED CRUSTY BREAD ROLL	 £8.95

   TRIO OF STICKY CHICKEN BALLS | HOUSE BBQ SAUCE & TOASTED SESAME SEEDS	 £9.50

   CHILLED MELON WITH PASSIONFRUIT SYRUP & FRUIT SORBET			   £7.95

  MAINS 
ROAST SILVERSIDE OF BEEF  | YORKSHIRE PUDDING |   RICH GRAVY | ROAST POTATOES  | OPTIONAL VEGETABLES 	 £20.95

CHICKEN FILLET STUFFED WITH HAGGIS  | PEPPERCORN SAUCE  			   £20.95

SCOTCH STEAK PIE | TENDER PIECES OF BEEF IN A RICH GRAVY WITH PUFF PASTRY LID 	 £19.50

BEER BATTERED HADDOCK FILLET | SALAD | TARTARE SAUCE | GARDEN  PEAS	 £17.95

DOUBLE CHEESE MACARONI GRATIN (V) | CHIPS OR GARLIC BREAD  		  £17.50                 

SWEET CHILLI CRISPY CHICKEN | SWEET CHILLI, HONEY, DARK SOYA & GARLIC SAUCE | BOILED RICE	 £19.95

GRILLED GOATS CHEESE & CARAMALISED RED ONION SALAD |TOASTED PINE NUTS WITH GREEN PESTO DRESSING   	 £17.95

GRESSINGHAM DUCK BREAST | CARROT PUREE  |  CREAMED SAVOY CABBAGE & BACON  | RED CURRANT SAUCE 		  £24.95

SLOW COOKED PORK BELLY | CREAMED MASH | BLACK PUDDING | STICKY RED WINE GRAVY 		 £23.95

TRIO OF LAMB CUTLETS | DAUPHINOISE POTATOES | MED GRILLED VEG & RED CURRANT JUS		  £23.95

PAN SEARED SEABASS FILLET | LINGUINE PASTA, SPINACH & PRAWNS IN A WHITE WINE& HERB BUTTER CREAM   £22.95
 

  FOOD ALLERGIES OR INTOLERANCES PLEASE SPEAK TO OUR STAFF ABOUT INGREDIENTS IN YOUR MEAL
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FOOD ALLERGIES OR INTOLERANCES PLEASE SPEAK TO OUR STAFF ABOUT INGREDIENTS IN YOUR MEAL  

 PIZZA 12 inch base 

MARGHERITA £11.95
CAJUN CHICKEN £13.95
DOUBLE PEPPERONI £13.95
HAM & MUSHROOM £12.95 
EXTRAS
RED ONION £0.50 SWEETCORN £0.50  HAM £1.00  MUSHROOM £0.50
PEPPERONI £1.00 PINEAPPLE £0.50
MIXED PEPPERS £0.50 plain chicken £1

KIDS MENU 
  16 YEARS & UNDER 
 CHICKEN BITES & CHIPS 	 £8.50
 FRESH HADDOCK & CHIPS	 £8.95
 STEAKPIE & CHIPS		  £8.95
 SAUSAGE & CHIPS		  £7.95
 ROAST DINNER			   £9.95
 BEANS 				    £1.00
 PEAS 				    £1.00
*We are no longer able to offer the 
kids menu for adults. Please ask your 
server for more info. 
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    PANCAKES | MOZZARELLA GLAZE - SELECT FROM THE FOLLOWING CHOICES:

    SEASONAL VEGETABLE PANCAKE | CHOOSE EITHER WHITE WINE WITH GARLIC & CHEDDAR SAUCE 

    OR TOMATO, GARLIC & TARRAGON SAUCE (V)							       £18.95

    CAJUN CHICKEN PANCAKE 
    ONIONS, MIXED PEPPERS & GLAZED MOZZARELLA 				    £19.95

   SEAFOOD PANCAKE | HADDOCK, SALMON, KING PRAWNS 
    & QUEENIE SCALLOPS IN A WHITE WINE & HERB CREAM SAUCE 		  £24.50

    PASTA 
    LASAGNE   | SIDE SALAD | CHIPS OR GARLIC BREAD 				    £17.95

    PENNE A LA NONNA | CREAMY WHITE WINE, MUSHROOMS & CHILLI		   	 £17.95

                     

       

       

  TIG BURGERS 	  
    6oz PRIME STEAK BURGER  £16.95 6oz CHEESE BURGER  £17.95  6oz CHEESE & BACON  BURGER £18.95
      SERVED ON A WARM BRIOCHE BUN WITH CHIPS, ONION RINGS, SALAD & COLESLAW.   (ADD HAGGIS OR BLACKPUDDING £1.50 SUPPLEMENT) 

     
  SCOTTISH STEAK 
        8OZ   FILLET  STEAK | ONION RINGS | MUSHROOMS | TOMATO  | CHIPS    £45

   
  ADDITIONAL SIDES   
   RUSTIC TIG FRIES £4.50 PEPPERCORN OR WHISKY SAUCE £3.95 ONION RINGS £5
   MOZZARELLA GARLIC BREAD £9.50 (12 INCH PIZZA BASE)

   TRUFFLE OIL & PARMESAN RUSTIC FRIES £6.50 
   BOILED POTATOES WITH BUTTER £4.00 
   MEDLEY OF VEGETABLES (SEASONAL SELECTION) £4.50
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      Food allergies or intolerances -

        please speak to our staff about ingredients in your meal. 

Classic Creme Brulee | Homemade Shortbread £7.95 

Sticky Toffee Pudding | Vanilla Ice Cream £7.95

Hot Chocolate Fudge Cake | Salted Caramel Ice Cream £7.95
 
Lemon Cheesecake | Honeycomb Ice Cream £7.95

White Chocolate & Raspberry Roulade | Vanilla Ice Cream £7.95

Chocolate Profiteroles | Vanilla Ice Cream  £7.95

Duo of  Ice Creams or Fruit Sorbets | Cafe Curls £7.95 

Apple Crumble with Custard, Cream or Ice Cream £7.95

Trio of Farmhouse Cheeses | Chutney & Fruits | Biscuits £7.95

Baked Alaska (sponge, icecream & coulis sauce with meringue top) £7.95

Lemon Drizzle Sponge | with Custard or Vanilla Ice Cream £7.95

Glass of House Ruby Port 50ml £4.50

Additional sauces/cream charged at £1.00 per small jug 

FOOD ALLERGIES OR INTOLERANCES PLEASE SPEAK TO OUR STAFF ABOUT INGREDIENTS IN YOUR MEAL 
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