
MAIN EVENT

Double Smash House Burger Roasted Buttermilk Chicken
Monterey jack, dill pickles, signature
burger sauce, sesame brioche & french
fries

Chicken dripping, house slaw, griddled
corn, baked potato & cajun butter (GF)

Chorizo & bean stew, confit potatoes &
charred tenderstem broccoli (GF)

Smoked Paprika & Lemon
Roasted Monkfish

Hand Battered Northeast
Haddock
Chips, mushy peas & tartare sauce

STARTER
Seasonal Soup of the Day

Thai Cod, King Prawn & Sweet Potato Cake

Marinated Cherry Tomato & Mozzarella Salad

Please refer to our specials board (V/Ve)

Red thai lobster sauce, charred lime & vegetable slaw

Avocado purée, black olive, crispy shallots & salsa verde

Pear and watercress salad, toasted brioche, apple chutney & poached raisins
Chicken Liver Parfait

Roasted Satay Cauliflower Wings
Coconut yoghurt, pickled cucumber & toasted peanuts (V)

Beetroot & Goats Cheese
Tortellini
Tarragon velouté, confit heritage
beetroot, watercress, toasted seeds &
black truffle oil (V)

Double Smash Meat Free Burger
Vegan smoked applewood cheese, dill
pickles, signature burger sauce, vegan
brioche bun & french fries (Ve)

Roast Chicken & Bacon
Caesar Salad
Shredded romaine lettuce, caesar
dressing, parmesan, garlic croutons &
crispy duck egg (Ve option available)

Char-Grilled Sirloin Steak
28 day aged black gold, watercress
salad, griddled flat mushroom & tomato
& balsamic ketchup. Served with french
fries or baked potato.(GF)

(£8 supplement) (£10 supplement)

(£5 supplement)



DESSERT

Sticky Toffee Pudding

Peanut Butter & Jelly French Toast

Banoffee Ice Cream Sundae

Butterscotch sauce, vanilla seed ice cream & poached strawberries

Cinnamon sugar, maple syrup & vanilla ice cream

Banana compote, ginger nut crumb, salted caramel & toasted pecans

Almond brittle, chocolate ice cream & shortbread crumb

Raspberry Ripple Cheesecake

Scottish Cheese & Biscuits
Whipped butter, oat cakes & apple chutney

We cannot guarantee that any dishes are completely allergen-free due to being produced in a kitchen that
contains ingredients with allergens. Please scan this QR Code for allergens or ask for a member of the food

management team.

TEA & COFFEE

English Breakfast Tea

Speciality Tea

Espresso
Americano
Latte
Cappuccino

(Lemon & ginger, Camomile, Mint, Mango & passionfruit, Raspberry &
pomegranate, Green Lemon and Earl grey)

£2.50

£3.00

£3.00

£3.00

£3.50

£3.50

Truffle Oil & Parmesan Chips

Regular Chips

Charred Tenderstem Broccoli

Cob Caesar Salad

Onion Rings

Garlic Bread

Haggis Bon Bon’s

Mac & Cheese Bites

Peppercorn Sauce

A BIT FOR THE SIDE
£4.50

£3.50

£3.50

£3.50

£3.50

£3.00

£4.50

£4.50

£2.50

(£4 supplement)
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