
To Start

B L A C K E N E D  L E M O N  C H I C K E N

S O U P  O F  T H E  D A Y
( V E O / G F O / D F O / V )

A V O C A D O  P A N Z A N E L L A
( V / V E O / G F O / D F O )

A rus t i c  I ta l ian- s ty l e  sa lad  o f  r ipe  avocado ,  ju i cy  tomatoes ,
cucumber ,  o l ive s ,  and  walnuts  to s s ed  in  gar l i c  and  o l ive  o i l  

£ . 7 . 50

Tender  ch i cken  skewers  gr i l l ed  wi th  a  ze s ty  l emon rub ,  s e rved  over
cr i sp  winter  greens  wi th  a  tangy  c i t rus  mayo  and a  spr ink l e  o f

poppy  s eeds .
£8 . 50

Che f ’ s  homemade  soup  o f  the  day  s erved  wi th  a  warm
bread  ro l l

£5 .95

P O R T  &  C H I C K E N  L I V E R  P A T E  
( G F O )

Rich  and ve lve ty  pâté  wi th  a  h int  o f  por t ,  pa i red  per f ec t ly  wi th
our  sweet  pear  and  mustard  s eed  chutney  and oatcakes

£7 .95

S M O K E D  S A L M O N  S O U F F L E

Light ,  f lu f fy ,  and  packed  wi th  smoky sa lmon f lavour  — a  c la s s i c
s tar ter  that  me l t s  in  your  mouth

£9 . 25

H A G G I S  S P R I N G  R O L L S

Cri spy  f i l o  ro l l s  f i l l ed  wi th  sp i cy  Scot t i sh  hagg i s ,  s e rved  wi th  a
f re sh  s ide  sa lad  and a  dr i zz l e  o f  Glayva  mayo .  A proper  pub

favour i t e  wi th  a  twi s t£
£8 .95



Drouthy Classics
F A J I T A S

( V O )  

C H I C K E N  G O U J O N S
Cri spy  bat t ered  ch i cken  gou jons  s e rved  wi th  sk inny f r i e s ,  homemade  co l e s law,

mixed  sa lad ,  and  your  cho i ce  o f  d ipp ing  sauce :  BBQ,  Sweet  Chi l l i  o r  Gar l i c
Mayonnai se

£12 .95

Choice  o f  ch i cken ,  bee f  or  vege tab l e s  mar inated  in  our  che f ’ s  own fa j i ta
sp i ce s  s e rved  wi th  warm f lour  tor t i l la s ,  sour  c ream,  sa l sa ,  guacamole  &

grated  chee se
£ 17 .95

S T E A K  &  A L E  P I E
Tender ,  s l ow-bra i s ed  s t eak  in  a  r i ch  a l e  gravy  topped  wi th  go lden  puf f  pas t ry

served  wi th  s easona l  vege tab l e s  and  your  cho i ce  o f  hand-cut  homemade  ch ip s  or
potatoe s

£ 17 . 50

W A G Y U  B U R G E R
A ju icy  6oz  wagyu burger  topped  wi th  f r i ed  on ions ,  c r i spy  pance t ta ,
app l ewood  smoked  cheddar  & ch i l l i  jam served  wi th  sk inny f r i e s  &

homemade  co l e s law
£18 .50

C H I C K E N  S C H N I T Z E L  
Cri spy  breaded  ch i cken  e s ca lope  s e rved  wi th  f r e sh  s easona l  vege tab l e s  and
your  cho i ce  o f  hand-cut  homemade  ch ip s  or  potatoe s .  F in i shed  wi th  your
favour i t e  sauce ,  choose  f rom:  mushroom,  peppercorn ,  or  tomato  and  herb

£15 . 75

S I R L O I N  S T E A K  O R  R I B E Y E  S T E A K  
( G F O / D F O )

Indulge  in  a  succu l ent  8oz  c entre -cut  s i r lo in  or  r ibeye ,  sourced  f rom the
f ine s t  l oca l  farms .  Gr i l l ed  to  per f ec t ion ,  cooked  to  your  l ik ing  and  s erved

a longs ide  our  c r i spy ,  hand-cut  homemade  ch ip s ,  sautéed  but ton  mushrooms
and ju i cy  v ine  tomatoes

£27 .95
Add on ion  r ings  £3 .00

Add a  sauce :  Diane ,  Peppercorn  or  B lue  Cheese  (GFO)  £3 . 50

A T L A N T I C  H A D D O C K  
( G F O / D F O )

Atlant i c  haddock ,  exper t ly  prepared  to  your  l ik ing  -  choose  be tween  a  c r i spy
breaded  coat ing  or  a  go lden-bat tered  f in i sh .  Served  a longs ide  our  s i gnature

homemade  ch ip s ,  swee t  garden  peas ,  and  a  tangy  tar tar  sauce
£17 .95



Main Course
R O A S T  C H I C K E N  R I S O T T O  ( V O / G F O )

H O T  H O N E Y  P U L L E D  C H I C K E N  S U B

Pul l ed  ch i cken  to s s ed  in  honey  and crushed  ch i l l i e s  topped  wi th
homemade  co l e s law & app l ewood  smoked  cheddar  s e rved  wi th  sweet

potato  f r i e s  
£ 16 .75

Creamy ch icken ,  gar l i c  and  parmesan r i so t to  topped  wi th
parmesan cr i sp  and  cr i spy  ch i cken  crack l ing ,  s e rved  wi th  toas ted

gar l i c  c iabat ta
Make  i t  vege tar ian ,  a sk  your  s erver

£ 15 ,00

L A M B  S H A N K
Slow-cooked  t i l l  t ender  and  fa l l ing  o f f  the  bone ,  s e rved  wi th  but tery

Mar i s  P iper  mash ,  r i ch  r ed  wine  jus ,  and  s easona l  vege tab l e s
£ 19 .00

C H E E S E S T E A K  P E P P E R S
Stuf f ed  pepper s  f i l l ed  wi th  t ender  bee f ,  on ions ,  and  me l t ed

mozzare l la  chee se ,  s e rved  wi th  sk inny f r i e s  and  our  homemade
co l e s law

£17 .95

S I D E S  ( G F O / D F O / V E O / V O )
£ 4 . 0 0  E A C H

Sweet  Potato  Fr i e s  -  Sk inny Fr i e s  -  Hand-Cut  Chunky Chips  -  Macaroni  Cheese  -
Mozzare l la  St i cks  -  Homemade  Onion  Rings  -  Ciabat ta  Gar l i c  Bread  -  Ciabat ta

Gar l i c  Bread  wi th  Mozzare l la  Cheese

G R I L L E D  S E A B A S S  ( G F O )
Scott i sh- landed seabass  with  charred greens ,  cr i spy  gar l ic

gnocchi ,  pancetta ,  and a  dr izz le  of  tomato oi l
£18 .50

S Q U A S H ,  C H I C K P E A  &  C O C O N U T  C U R R Y
( V / V E O / G F O / D F O )

A mi ld  and  f ragrant  curry  wi th  roas t ed  squash ,  ch i ckpeas ,  and
coconut  mi lk ,  s e rved  wi th  f lu f fy  r i c e  and  a  cr i sp  poppadum

£15 .75



To Finish
S T I C K Y  T O F F E E  P U D D I N G  

( V / G F O )

A cook ie  and  brownie  combined  to  make  the  u l t imate  de s s er t  s e rved  warm with  to f f e e  sauce ,
fudge  p i ece s  & Mack ie ’ s  choco late  i c e  c ream

£7 .95

Our  homemade  St i cky  Tof f e e  Pudding  s e rved  warm with  a  lusc ious ,  sa l t ed  caramel  sauce
and your  cho i ce  o f  c r eam or  Mack ie ' s  Scot t i sh  Table t  i c e  c ream 

£7 .95
C H E E S E C A K E  O F  T H E  D A Y  

( V )
Chef ' s  spec ia l  Cheesecake  o f  The  Day,  s e rved  wi th  your  cho i ce  o f  c r eam or  a

scoop  o f  Mack ie ' s  Madagascan  Vani l la  i c e  c ream
£6 .95

A P P L E  &  B L U E B E R R Y  C H O C O L A T E  C R U M B L E  
( V / G F O )

A homely  mix  o f  baked  app l e  and  b lueberry  wi th  a  choco late  c rumb topp ing ,  s e rved  warm with
s i lky  c innamon cus tard .

£8 .95
H O M E M A D E  B R O O K I E  

( V )

C A R A M E L I S E D  B I S C U I T  C A K E
( V / V E O / D F O )

Vani l la  and  caramel i s ed  b i s cu i t  f lavoured  sponge  layered  wi th  caramel i s ed
b i s cu i t  i c ing  s e rved  wi th  Mack ie ’ s  s co t t i sh  tab l e t  i c e  c ream 

£8 .50

I C E  C R E A M  A N D  S O R B E T  
( V / V E O / G F O / D F O )

Choice  o f  three  s coops  
Mack ie ’ s  o f  Scot land  I ce  Cream:  Madagascan  Vani l la ,  Choco late ,  Scot t i sh  Table t ,

Cook ie s  n  Cream or  Raspberry  Ripp l e
Sorbet :  Lemon,  Raspberry  or  Mango  

£5 . 50

Hot Drinks
Amer icano  £3 . 50

Sing l e  Espre s so  £2 . 75
Double  Espre s so  £3 .40

Flat  White  £3 . 75  
Cappucc ino  £3 .85
Café  Lat te  £3 .85

Mocha  £3 .90
Bai l eys  Lat te  £5 . 50  

I r i sh  Cof f e e  £5 .60
Hot  Choco late  £3 .80

De luxe  Hot  Choco late  ( topped  wi th  whipped  cream & marshmal lows)  £4 . 30
Tea  (ask  your  s e rver  for  f lavour  opt ions )  £3 . 25

Add a  syrup  £ 1 . 25
vani l la  -  caramel  -  haze lnut  -  mint  -  g ingerbread  -  pumpkin  sp i ce


