
 

STARTERS 
 

SOUP OF THE DAY      5.5 

fresh baked ciabatta (v/gfa) 

 

PIRI-PIRI TIGER PRAWNS       9.0 

red chilli, roast pepper, garlic, 

coriander, fresh baked ciabatta (gfa) 

 

ARBROATH SMOKIE CULLEN SKINK 7.5 

leeks, potatoes, cream, 

fresh baked ciabatta (gfa) 

 

SPICED CAULIFLOWER SALAD     6.5  

pomegranate, hazelnut, roast pepper, 

preserved lemon dressing 

(vegan/gf) 

 

 

MAINS 
 

BEER-BATTERED HADDOCK       12.5 
hand-cut chips, mushy peas,  

homemade tartare sauce  
 

THREE CHEESE MACARONI       11.5 
brioche & parsley gratin,  

garlic ciabatta or skinny fries (v)  
 

  ~ Add lobster & crayfish       +7.5 

  ~ Add pulled pork              +4.5 

 

CHICKEN, HAM & LEEK PIE     12.5 

mustard mash, roast carrots, braised 

cabbage & bacon, red onion jus  
 

ABROATH SMOKIE FISHCAKES    12.5 
creamed garden peas + bacon, watercress 

& spinach salad  
 

VEGAN COTTAGE PIE       11.5                    
wild mushroom, spinach & chestnut, 

steamed greens, root vegetables 

(vegan/gf)  
 

9oz ANGUS RIBEYE STEAK    21.5 
28 day aged angus beef, hand-cut chips, 

flat-cap mushrooms, vine tomatoes, 

peppercorn sauce 

 

 

TACOS  

3 flour tacos served with spiced slaw, 

creamed avocado & 5 bean tomato salad  

 ~ CHIPOTLE PULLED PORK     11.5 

chilli, lime + coriander yoghurt,  

apple slaw  

 

 ~ SPICED SWEET POTATO      10.5 

cauliflower, pomegranate,  

citrus vegan yoghurt (vegan) 
 

BURGERS        12.5 
 

served on toasted brioche bun  

with baby gem, beef tomato,  

house slaw & skinny fries (gfa)  

  ~ Upgrade to hand-cut chips    +2.0 
 

6OZ BRUACH BURGER 

swiss cheese, bacon, mayo, 

relish & pickles 

 

CHARGRILLED CAJUN CHICKEN BURGER 

jalapeño mayo, charred pineapple 

 

CRISPY HALLOUMI BURGER 

black pepper & lime seasoning,  

red onion chutney (v) 
 

DESSERTS 
 

STICKY TOFFEE PUDDING        6.5 

butterscotch sauce, honeycomb,  

vanilla ice cream 

 

CLASSIC AFFOGATO             5.5 

vanilla ice cream, southside espresso, 

biscotti (gfa) 

 

CHEESECAKE OF THE DAY        6.5 
 

POACHED PEAR             6.5 

mulled spices, blackberry sorbet (vegan) 

 

SELECTION OF ICE CREAM       5.5 

chocolate, vanilla, honeycomb 

 

 

 

 

 

 

 

 

 

 

FOOD MENU - WINTER 

daily 12pm – 6pm 

 

 

COMMON ALLERGENS: gf - gluten free  gfa- gluten free available 
    v - vegetarian  vegan  

 A full list of allergen information is available upon request. 
 

SERVICE CHARGE OF 10% WILL BE ADDED TO ALL BILLS 

 


