NON GLUTEN CONTAINING INGREDIENTS MENU

Starters

Chef's Homemade Soup Of The Day £5.50
bread (ask server)

Crispy Chicken Wings £8.25
choice of BBQ or hot sauce

Baked Camembert £10.25
onion chutney, toasted bread

Moules Mariniére £10.95
mussels cooked in a white wine and
garlic cream, bread

Mains

Slow Braised Rib of Beef £1795
creamed mash, roast potatoes, root vegetables,
bourguignon sauce

Butterfly Breast of Chicken £16.95
sunblushed tomatoes, buffalo mozzarella,
green pesto cream, fries, coleslaw

Mixed Seafood Gratin £1795

salmon, smoked haddock, prawns,

white wine and dill cream, creamed potatoes,
mature cheddar glaze, toasted bread

Breast of Chicken £16.95
peppercorn sauce, seasonal vegetables,
roast and creamed potatoes

Desserts

Mint Aero Eton Mess £795
crushed meringue, mint syrup, chantilly cream,
mint choc chip ice cream

Vanilla Créme Brulee £795
freeze dried raspberries

Creamy Garlic Mushrooms £8.25
spring onions, mature cheddar, toasted bread

Classic Prawn and Smoked Salmon Cocktail £9.95
marie rose sauce, lemon wedge, toasted bread,
smoked paprika

Chicken Liver and Brandy Parfait £7.95
toasted bread, red onion chutney

Seasonal Melon with Fresh Fruits £775
fruit sorbet

Grill

Our succulent steaks are from the highest quality Caledonian
Crown Scotch Beef, these impressive cuts are bursting with
flavour and chargrilled to perfection.

60z Sirloin Steak £22.50
fries, grilled tomato, mushrooms

80z Fillet Steak £32.95
fries, grilled tomato, mushrooms

ADD SAUCE £3.50
crushed peppercorn cream / red wine gravy /
garlic butter

Scottish Sundae £795
tablet, sliced strawberries, ripple ice cream,
whipped cream, red fruit coulis

Trio of Ice Cream £7.25

vanilla, honeycomb, raspberry ripple, tablet,
mint chocolate chip

choice of sauces: toffee, chocolate, raspberry

Should you have concerns about a food allergy or intolerance, please speak to our staff before you order your food or drink.
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