
LIGHT LUNCH 
 

any starter & sweet from £6.95 
 

choos e any s tarte r &  s w eet f rom our s e lection,  

ava ilable  12 – 2.30pm, Monday –  Friday 

 

chef’s fresh soup of the day 
please ask your server for today’s choice 

 

warm salad of pan fried salmon 
new potatoes, pesto salad 

 

smooth chicken liver pate 
red onion marmalade, garlic bread, mixed leaf salad 

 

cullen skink 
smoked haddock, potato, parsley 

 

baked mushrooms,  
smoked bacon & leek 

cheddar and parmesan glaze 
 

grilled goats cheese crostini 
crisp leaf salad, basil dressing, 

duo of home-made honey 
 

platter of cured parma ham 
mull of kintyre truckle, 

plum tomato salad, red onion chutney 
 

roast fillet of sea bass 
rocket and plum tomato salad, 

lemon and basil dressing 
(£1.50 supplement) 

 

gateau of haggis, 
 champit tatties & turnip cream 

whisky jus 
 

steamed shetland mussels 
your choice of sauce: 

garlic & cream// thai curry, coconut & lemongrass// sweet chilli & coriander// tomato & basil 

(£1.50 supplement) 
 

* * * * * 
baileys cheesecake 

white and dark belgian chocolate sauce, 
chantilly cream 

 

warm chocolate fudge cake 
vanilla ice cream 

 

sticky toffee pudding 
butterscotch sauce 

 

glazed lemon tart 
home-made minted raspberry preserve, 

whipped cream, fresh berries 
 

double choc chip sundae 
fresh cream, chocolate sauce 

 

strawberry & wild berry sundae 
fresh cream, strawberry sauce 

 

eton mess sundae 
vanilla ice cream, sticky meringue, fresh fruits 


