2 courses 25 | 3 courses 32

Prawn Cocktail Lettuce Bites (nf, df)
Bloody Mary sauce, lemon & salmon keta

Smoked Salmon Carpaccio (gf, nf)
beetroot, orange & horseradish cream

Game Terrine (nf)
carrot & celeriac remoulade, French bread

Spiced Chicken Arancini (gf, nf, df)
curry mango sauce

Butternut Squash & Vegetable Tart (ve, gf)

glazed rainbow carrots, roasted Brussels sprouts,

pumpkin seeds & chimmichuri

Cider Battered Haddock (gf, nf)
crushed peas, tartare sauce & chunky chips

Add Curry Sauce (ve) +4
Add Pickled Onion (ve, gf, nf) +3

Smoked Applewood Mac & Cheese (v)
garlic herb crumb & pesto garlic bread

Rigatoni (v)

Cajun cream sauce, spinach, roasted red peppers,

sun-dried tomatoes & pesto garlic bread

Add Garlic Prawns (df nf) +8

Add Chicken +8

Add Pancetta (gf, nf, df) +4
Steak Frites (gf, nf)

parmesan fries, chimichurri & rocket salad

Sticky Toffee Pudding Cheesecake (v)
orange marmalade compote & caramel sauce

Chocolate & Raspberry Brownie (gf, nf)
raspberry sorbet & dark chocolate sauce

Spiced Apple Tart Tatin (v, nf)
cinnamon ice cream

STARTERS

Garlic & Thyme Wild Mushrooms (v, nf)
sourdough, parmesan & chives

Spiced Carrot & Cumin Soup (v, gf*)
chive créme fraiche, mini roll & butter

Tomato & Basil Soup (v, gf*)
chive créeme fraiche, mini roll & butter

MAINS

Harissa Glazed Cauliflower Steak (ve)
Moroccan spiced chickpeas, tenderstem
broccoli & chimichurri

Slow Cooked Beef with Soy & Chilli Glaze (nf)
butternut squash mash, glazed pak choi,
rainbow carrots & watercress

Grilled Chicken Caesar Salad (nf)
little gem, Caesar dressing, garlic croutons & pancetta

Cod With Lemon & Herb
Crushed Potatoes (gf, nf, df)
broccoli & sweet chilli sauce
Scottish Beef Burger (df, nf)
Crispy Chicken Burger (df)
Garlic & Herb Grilled Chicken Burger (df)

Beetroot, Red Pepper & Quinoa Burger (ve, nf)

All burgers served in a brioche bun with pickles,
lettuce, tomato, onion & chunky chips

DESSERTS

White Chocolate Pannacotta (v, nf)
blackberries & shortbread crumb

Mackie’s Ice Cream (v, ve*, gf)
three scoops of your choice

Cheeseboard (v, gf*)
oatcakes & fruit chutney

D
S

From the land, sea & field

(v) vegetarian  (ve) vegan

(ve*) vegan available on request

(gf) gluten free  (gf*) gluten free available on request  (nf) nut free

Allour food is prepared in a kitchen where nuts, gluten and other food allergens are present. Our menu descriptions do not include all ingredients. If you have a food
allergy or intolerance, please let us know before ordering. Full allergen information is available, please ask a team member for details




