Soup of The Day
- Ask Server For Details
: Crlsp Fried Haggis Bon Bons
Arran Mustard and Whisky Dip, Herb Leaf Salad
Goats Cheese and Beetroof Salad
Summer leaves, Goats Cheese, Spring Onion and Beelroot in a Light
Coriander Vinaigrette
Chicken Liver Pate with Fig.and Apple Chuthey
Toasted Brioche and -Balsamic Syrup
Red Leaf House Salad
Mixed Seasonal Leaves, Cherry Tomatoes, Baby Vegefables and Olives in a
Herb Oil-
Pan Seared Sea Scallops
Avocado Salsa, Micro Leaves and Pancetta with Chilli and Basil Oils
(£3 Supplement)
Oak Smoked Salmon, Crab and Ginger Salad
Lemon and Caper Vinaigrette
(£3 Supplement)
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Poached Shetland Sole Fillet
' Asparagus and Thyme Risotto, Sauce Choron
Soy and Honey Roasted Loin of Pork
Black Pudding Mash, Saufeed Spring Greens and Apple Sauce
Sage and Baby Onion Roasted Chicken Supreme
Mash, Baby Carrots and Broad Beans in a Wild Mushroom Broth
Spring Vegetable Risotto
Sweet Peppers, Courgettes, Garden Peas, Cherry Tomaloes, Basil and Chives
with Rocket Leaves and Parmesan
Market Fresh “Catch Of The Day”
Ask Server For Details
(£3 Supplement)
Seared Fillets of Sea Bass
Crushed New Potatoes, Asparagus and Warm Sauce Vierge
(£5 Supplement)
Char Grilled Prime Dumfrieshire 70z Sirloin Steak
Thick Cut Chips, Onion Rings, Field Mushrooms and Béarnaise
(£6 Supplement)

2 courses with either a 125m glass of wine, 100z draught soft drink or small bottle of mineral water from £10 per p'erson.




