
Homemade Chicken Liver parfait with spiced beetroot compote £4.95
Haggis neeps and tatties with a Drambuie cream sauce. £4.75

(also with a vegetarian option and available as a Main course at £9.75)
Roast parsnip and ginger soup with toasted almonds (V) £4.50

Broccoli and stilton tartlette with apple chutney and honey and mustard dressing (V) £4.75
Tian of home smoked salmon with a citrus crème fraiche and lemon dressed salad £4.95

ooOoo

Slow braised shin of beef, with horseradish mash and roasted rosemary scented vegetables £11.95
Collops of chicken and Stornoway black pudding with a thyme cafe au lait, creamed potatoes and green beans £10.95

Kale and beetroot spelotto with crotin cheese and thyme oil (V) £9.95
Venison and redcurrant sausages with herb crushed potatoes and parsnip chips. £9.95

Roast butternut squash, spinach, mushroom and celeriac lasagne (V) £10.25
Fishermans pie bound in a white wine and cream topped with grain mustard mash £11.25

ooOoo

Warm clootie dumpling with honey custard and orange compote £4.95
Classic crème brulee with homemade shortbread £4.75

Apple and blackberry crumble with vanilla ice cream £4.95
Bitter chocolate truffle tart with crème Chantilly and coffee bean syrup £4.95

Selection of ice creams £3.95

All Side Orders £1.95
House salad

Hand cut chips
Cauliflower Gratin
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