
To Start

C O L A  C H I C K E N  W I N G S
( G F O / D F O )

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

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

Served  wi th  p i ck l e s  vege tab l e s  & tarragon  mayonai s e
£8 .95

+

Cri spy  ch i cken  wings  to s s ed  in  a  s t i cky  co la  sauce
topped  wi th  s e same s eeds  & spr ing  on ions

£7 .95

A f re sh ly  prepared  homemade  soup  s erved  wi th  a  warm
crus ty  bread  ro l l

£6 . 50

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

Served  in  a  hot  & cr i spy  coat ing  wi th  a  sweet  ch i l l i  d ip
£7 .00

D R O U T H Y  S M O K E D  S A L M O N  C A E S A R  S A L A D
( G F O )

Served  wi th  herb  croutons ,  parmesan chee se  & caesar
dres s ing  

£9 . 50



Drouthy Mains
B A T T E R E D  H A D D O C K  

( G F O / D F O )

C H I C K E N  G O U J O N S
( G F O )

Golden  bat t ered  ch i cken  gou jons  s e rved  wi th  sk inny f r i e s ,  mixed
l ea f  sa lad ,  homemade  co l e s law & cho ice  o f  d ip :  gar l i c

mayonnai se ,  swee t  ch i l l i  o r  BBQ sauce
£14 . 50

Cr i spy  bat t ered  haddock  s e rved  wi th  hand-cut  homemade
ch ips ,  garden  peas  & c las s i c  tar tar  sauce   

£ 17 .95

K O R E A N  G L A Z E D  C H I C K E N
( D F O / G F O )

C U R R I E D  M O N K  F I S H
( D F O / G F O / V O )

Served  wi th  a  l e ek  & pea  r i so t to  f in i shed  wi th  a  curr i ed
coconut  mi lk  sauce

£ 19 .95

H O M E M A D E  S T E A K  P I E
( G F O )

With a  mashed potato  top served with  mixed
vegetables  

£18 .50
T H R E E  C H E E S E  M A C A R O N I

( V )
Served with  skinny fr ies  & gar l ic  c iabatta  bread

£14 .50
Add chorizo :  £2 .50

Breaded chicken with  a  Korean g laze  served with
steamed r ice  & chinese  s ty le  coles law 

£17 .50



Drouthy Mains
F R O M  T H E  G R I L L

Bee f  burger ,  pork  & b lack  pudding  burger ,  ch i cken  burger .
Al l  s e rved  wi th  homemade  co l e s law,  tomato  re l i sh ,  on ion

r ings  & sk inny f r i e s  
£ 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
Onion Rings  -  Homemade  Chips  -  Co le s law -  Sk inny Fr i e s  -
S ide  Sa lad  -  Mashed  Potatoe s  -  Gar l i c  Bread  -  Gar l i c  Bread

with  Cheese  -  Seasona l  Vege tab l e s  

Served  wi th  tomato ,  mushrooms ,  beer  bat t ered  on ion  r ings
& hand-cut  homemade  ch ip s  

£28 .50

Add a  sauce  £3 . 50
Choice  o f :  
Peppercorn

Gar l i c  But ter  
B lue  Cheese  

Whisky

8 O Z  S I R L O I N  O R  R I B E Y E  
( D F O / G F O )

T R I O  O F  S L I D E R S  

H A L L O U M I  B U R G E R
( V / G F O )

Seared  ha l loumi  in  a  toas t ed  br ioche  bun wi th  tomato ,  l e t tuce  and
cumin  mayonnai se .  Served  wi th  sk inny f r i e s  and  homemade

co l e s law
£15 .95



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

( G F O )

Warm sponge  pudding  s e rved  wi th  sa l t ed  caramel  sauce  and  your  cho i ce  o f
vani l la  i c e  c ream or  c ream

£7 .95

H O M E M A D E  C H E E S E C A K E  O F  T H E  D A Y  
( V )

Chef ’ s  homemade  chee secake  o f  the  day  s erved  wi th  your  cho i ce  o f  vani l la
i c e  c ream or  c ream

£6 .95

H O M E M A D E  S U N D A E  O F  T H E  W E E K

Chef ’ s  homemade  sundae  o f  the  week   
£7 . 50

W A R M  C H O C O L A T E  B R O W N I E
( V / G F O )

With  vani l la  i c e  c ream
£8 .50

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

Todays  s e l e c t ion  o f  i c e  c ream,  p l ease  a sk  your  s e rver
£6 .00

Hot Drinks
Amer icano  £3 . 20

Sing l e  Espre s so  £2 . 50
Double  Espre s so  £3 . 50

Flat  White  £3 . 70
Cappucc ino  £3 .80
Café  Lat te  £3 . 70

Mocha  £3 .90
Bai l eys  Lat te  £6 . 20

Drambuie  Cof f e e  £5 .60
Ir i sh  Cof f e e  £5 .60

Hot  Choco late  £3 .60
De luxe  Hot  Choco late  ( topped  wi th  whipped  cream & marshmal lows)  £4 . 20

Tea  (ask  your  s e rved  for  f lavour  opt ions )  £3 .00  
Add a  syrup  £ 1 .00  (vani l la  -  caramel  -  haze lnut  -  mint  -  g ingerbread)
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	SOUP OF THE DAY
	(VO/GFO)
	COLA CHICKEN WINGS
	(GFO/DFO)
	CHICKEN & APRICOT TERRINE
	(GFO/DFO)
	TENDER CAULIFLOWER BITES
	(V/DFO/GFO)
	Served in a hot & crispy coating with a sweet chilli dip
	£7.00

	DROUTHY SMOKED SALMON CAESAR SALAD
	(GFO)
	Served with herb croutons, parmesan cheese & caesar dressing
	£9.50


	Drouthy Mains
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	£4.00 EACH
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