
Midweek
Set Menu

T O  S T A R T
Soup  o f  The  Day (VEO/V/DFO/GFO)

Chef s  homemade  soup  s erved  wi th  warm bread  ro l l
Bon Bons  (GFO)

Haggi s  and  b lack  pudding  bon  bons  wi th  a  c r i spy  breadcrumb coat ing  topped
with  a  tangy  mustard  a io l i

Wild  Mushroom Aranc in i  (V/V E O/GFO)
A b lend  o f  wi ld  mushrooms  and creamy arbor io  r i c e ,  coated  in  c r i spy

breadcrumbs .  Served  wi th  a  decadent  t ru f f l e  but t er  d ip
Chinese  Chicken  Skewers  (GFO)

Tender  ch i cken  th igh  p i ece s  mar inated  in  a  t rad i t iona l  Chinese  g laze  and  gr i l l ed
to  per f ec t ion  s e rved  wi th  a  f lavour fu l  p lum soya  d ipp ing  sauce

M A I N S
Atlant i c  Haddock  (GFO/DFO)

 At lant 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
Chicken  Goujons

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

Pul led  Pork  Ciabatta  
BBQ pul l ed  pork  topped  wi th  mozzare l la  chee se  & served  wi th  sweet  potato  f r i e s  

Turkey ,  Ham & Leek  Pie  
 Savoury  roas t ed  turkey  and  smoked  ham with  cream & l eek  sauce  topped  wi th  a  go lden  puf f

pas t ry  l id  s e rved  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

Tagl iate l l e  Carbonara
Tagl ia te l l e  pas ta  to s s ed  in  a  c reamy sauce  made  wi th  cream,  eggs ,  parmesan chee se ,  pance t ta ,

and  b lack  pepper  s e rved  wi th  gar l i c  bread
6oz  Steak  Burger

Served  on  a  toas t ed  br ioche  bun topped  wi th  b lue  chee se  & cr i spy  bacon  s erved  wi th  sk inny
fr i e s  

Chi l l i  Con Carne
t ender  ground bee f  s immered  wi th  tomatoes ,  k idney  beans ,  and  a  b l end  o f  sp i c e s .  Served  wi th

r i ce  & sour  c ream
Vegan Cottage  P ie  (V/VEO/DFO/GFO)

Quorn mince  in  a  r i ch  gravy  wi th  d i ced  root  vege tab l e s  topped  wi th  f lu f fy  mash

T O  F I N I S H
St i cky  Tof f ee  Pudding  (GFO/V)

 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  Cream

Cheesecake  o f  The  Day (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  s coop  o f  Mack ie ' s

Madagascan  Vani l la  i c e  c ream.
Cookie  Sandwich  (V)

Warm homemade  choco late  ch ip  cook i e s  f i l l ed  wi th  Mack ie ’ s  c r eamy Cook ie s  n  Cream i ce  c ream,
dr i zz l ed  in  Be lg ian  choco late  sauce  and  topped  wi th  min i  marshmal lows .

Ice  Cream & Sorbet  (V/VEO/GFO/DFO)
Choice  o f  three  s coops  

Mack ie ’ s  o f  Scot land  I ce  Cream:  Madagascan  Vani l la ,  Scot t i sh  Table t ,  Cook ie s  n  Cream or
Raspberry  Ripp l e  

Sorbe t :  Lemon,  Raspberry  or  Mango

1  Course :  £ 10 .00
2  Courses :  £ 17 .00
3  Courses :  £23 .00

W E D N E S D A Y / T H U R S D A Y  1 2 - 2 / 5 - 7 : 3 0 P M


