
creamed potatoes, market vegetables, red
cabbage, peppercorn sauce

greek hummus, toasted chickpeas

STARTERS 

FROM THE GRILL DESSERTS 

bread roll 

peppercorn, garlic butter, garlic and
chive cream 

scotch whisky gelee, salad, caramelised red onion
chutney, arran oatcakes

pistachio crumb and sauce, vanilla ice cream

vanilla ice cream 

prosecco gel, crystalized lime

raspberry sauce

light meringue, chantilly cream, macerated
strawberries, champagne drizzle

courgette puree, spring green cassoulet,
fondant potato, red wine jus

peppercorn sauce, roast and creamed potatoes,
seasonal vegetables

aromatic rice, poppadoms, spiced onions, 
mango yoghurt

market vegetables, creamed and roast potatoes 

tomato consommé

miso broth, rice noodles, coriander, chillies

aromatic rice, tomato and coconut-based
sauce, locally sourced fish, mini poppadoms,
spiced onions

sorbet, consommé

spicy marie rose sauce, warm sourdough 

pickled gherkins, cool ranch dip

MAINS

GLUTEN FRIENDLY MENU

6.95

9.25

8.95

7.95

7.95

8.25

19.95

18.95

20.95

19.95

24.95

17.50

18.95

17.45

32.95

38.95

19.95

3.50

10.95

8.95

8.95

7.95

8.95




