
A La Carte Menu

Available Monday - Sunday 

12pm - 9pm

SPICED CAULIFLOWER(V)... .20
Warm curried hummus, crispy onion, garlic 
roast potato dressed salad 
WILD RED VENISON(GF)(N)... . .28
Clapshot mash, sweet potatoes, 

toasted almonds, crispy sage & sage oil,

caramelised onion purée and red wine jus 

RACK OF AYRSHIRE LAMB.... .28
Romesco, duel potato fondants, 

caparrone-purée, blackpudding, Chorizo

bonbons, rosemary oil, red wine jus, crisp

parsnips & carrot 

PETERHEAD HADDOCK(GF)... . .26
Smoked haddock créme, crushed potatoes,

confit leeks, rosemary oil, olive crumb,

(GF)- Made Without Gluten  (V)- Vegetarian  (N)- Contains Peanuts or Tree Nuts (N*)- May Contain Peanuts or Tree Nuts

This facility processes all major allergens & while we make every effort to prevent cross contamination in the kitchen, 

we cannot guarantee that any food item we make is free of any specific allergen.  

Please see a member of our team for more information. Please be aware a service charge is added to the bill

FROM THE GRILL

All our beef is selected from the best of Scottish Black Angus, & dry aged for a minimum

of 28 days.  All steaks are served with a mixed salad, skin on chips & peppercorn sauce.

Side & sauce may be substituted for a nominal charge

CÔTE DE BOEUF(450g).. . . .46
Ribeye on the bone, recommended Medium Rare

SIRLOIN(500g).. . . .44
Thick cut from the mid strip, recommended Medium Rare

FILLET STEAK (290g).. . . .44
Exceedingly tender & lean cut, recommended Rare

CHATEAUBRIAND(650g).. . . .88
Centre cut tenderloin, supremely tender & lean

Recommended Rare

STEAKS TO SHARE

TOMAHAWK STEAK(1200g).. . . .94
Centre cut ribeye on the largest bone

Recommended Medium Rare

CHEF'S SOUP (V)(N*)... . .7.5
House bread & butter  

BRIE & BEETROOT(V)(N) . . . . .9.5

Golden fried brie, beetroot, rocket, 
almond & hot honey cranberry sauce
BARRA SCALLOPS (GF)... . .16
Cauliflower garlic oil celeriac puree. 
Onion, black pudding & pancetta crumb
HAGGIS NEEPS

& TATTIES... .10 .5 

Haggis roll, turnip purée, micro turnip, 

potato nest, peppercorn sauce

SCOTCH DUCK EGG....12 .50

Black pudding & chorizo sausage, 

romesco, black pudding-chorizo confit, 

crisp potatoes, carrots & parsnips

STARTERS

Serves two, comes along side two sauces & two sides; listed below

SIDES

Skin-on sea salted chips (GF)....5 

Beer battered onion rings.....5.5

Seasonal Veg or Mixed house salad....5.5

Garlic & herb roasted potatoes (GF).....5.5

Baked mac 'n' cheese....7

King scallops over romesco (GF).....14

Truffled parmesan chips (GF).....7.5

SAUCES

Red Wine Jus...5

Chimichurri (GF)...4

Peppercorn Sauce (N*)...4

Truffled Diane Sauce (GF)...5

Romesco (GF)...4

Caparroné Sauce (GF)...4

MAINS

Garlic Butter...4




