
MAIN COURSES

STARTERS

SOUP OF THE DAY
crusty roll vga

PRAWN COCKTAIL
shredded lettuce, marie rose, paprika, 

lemon, malted bloomer

WHIPPED GOAT’S CHEESE
blueberry compote, balsamic, thyme, 

toasted sourdough v

HAGGIS BON BONS
breaded haggis, mashed potatoes, peppercorn sauce 

BRUSCHETTA
toasted sourdough, garlic, cherry tomatoes, 

basil, olive oil, balsamic vg

KING PRAWN PIL PIL
garlic, chilli, olive oil, toasted sourdough, lemon 

(V)  VEGETARIAN  |  (VA)  VEGETARIAN OPTION AVAILABLE  |  (VG)  VEGAN  |  (VGA)  VEGAN OPTION AVAILABLE.  

Please let your server know about any allergies or intolerances that you may have.

HONEY GLAZED HAM 
yorkshire pudding, cauliflower cheese, 

seasonal vegetables, mashed and roast potatoes, 
wholegrain mustard gravy

ROAST BEEF
served pink, yorkshire pudding, cauliflower cheese, 
seasonal vegetables, mashed and roast potatoes, 

red wine jus

STEAK & ALE PIE
braised ayrshire beef, puff pastry, seasonal vegetables; 
with skin on fries, baby potatoes or mashed potatoes

choose: skin on fries, baby potatoes 
or mashed potatoes

PAN SEARED SEA BREAM
lemon and garlic butter sauce, tenderstem broccoli, 

kale, baby potatoes

CIDER BRAISED PORK CHOP
roasted shallots, apple and fennel, mashed potatoes, 

wholegrain mustard jus £5 supplement

BUTTER MASALA
slow cooked butter masala sauce with spiced tomato,

garlic, ginger, fenugreek and coconut cream;
with steamed rice, coriander, garlic flatbread

choose: vegetable vg, vegan chicken vg, chicken breast, 
king prawn £3 supplement

ADD A DESSERT £5.95

WARM CHOCOLATE FUDGE CAKE
chocolate sauce, vanilla ice cream v

SUMMER BERRY PAVLOVA
homemade meringue, whipped cream, summer berries v

TWO SCOOPS ICE CREAM
choose: vanilla, chocolate, strawberry, bramble sorbet vga

ISLE OF MULL CHEDDAR
crackers, chutney, sliced apple v

D I N E  &  U N W I N D  S U N D A Y  S E T  M E N U
T WO  C O U R S E S  £ 1 8 .9 5 

Add a Half Bottle Carafe of House Red, White or Rose Wine £9pp



DINE & UNWIND
SUNDAY SET MENU


