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PIES GALORE!
Pies of the week, served with puff pastry OR in a

giant Yorkshire pudding - with honey-glazed carrots,

and either chunky chips or buttery mashed potatoes

BEELF BOURGUIGNON
Tender slow-cooked beef In red wine, with bacon
lardons, mushrooms & shallots - 16.00

COCK-A-LEEKIE CHICKEN
Creamy Scottish chicken breast with bacon, leeks,
celery, prunes, & carrots - 16.00

GAMEKEEPER'S PIE
Rich venison, pheasant & pinot noir casserole - 18.00

Mac & Three Cheese topped with either:

BLACK & BLUE
Black pudding, blue cheese, crispy onions

BASIL BIRD MAC
Chicken breast, pesto, mozzarella, sun-dried
C tomatoes, lemon zest crumb )

MacHAGGIS
Haggis
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Ponnic-Bites

Autumn Dinner

EMBONNIE BURGERSm?

THE UNCLE SAM BURGER
Beef patty, BBQ sauce, pulled pork, Monterey Jack
cheese, leafy greens, fries (GI™-15.00

THE FRENCHIE BURGER
Beef patty, blue cheese, leafy greens, caramelised
onion, fries (GI™® ) gm) 15.00

THE BALMORAL BURGER
Breaded chicken breast, haggis, melted cheese, whisky
cream sauce, leafy greens, fries - 15.00

THE ROYAL GAME: BURGER
‘Venison patty, melted brie, cherry jam, leafy greens,
fiies ¢ Ggd GF® - 15 00
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WEE: SAUSAGES & CHEESE: SCONES
Diddy sausa%;as dglazed in honey & mustard,
warm mini dar & parmesan scones - 7.00

DOUBLE-BAKED CHEESE SOUFFLE
(to share) Crusty bread &) - 12.00

HOISIN DUCK BAO BAO BUNS - 6.50

HAGGIS BON-BONS - 6.50
Arran mustard mayo

ou must notify us of anv allersies or dietary requirements in advance. All allersens are handled in our kitchen. and we are not liable for indirect cross-contaminatio
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BEER-BATTERED FISH & CHIPS
Chunky chips, mushy peas, tartare sauce, lemon - 14.00

SPICY LAMB TAGINE
Lamb meathalls, spicy harissa, couscous, tzatziki - 16.00

BANGER'S & MASH
Cumberland sausages, buttery mash, proper rich gravy,
caramelised onions - in a giant Yorkshire pudding! - 15.00

MOULES MARINIERE
Scottish mussels in white wine & cream, pommes frites,
crusty bread (GI™ - 14.00

SCAMPI IN A BASKET
Fries, tartare sauce, lemon - 13.00

*Enjoy any x3 of the below nibbles for 12!*

BREADED GARLIC MUSHROOMS
with garlic mayo () - 5.50

SALT & PEPPER SQUID with lemon mayo - 6.00

NACHO JALAPENO CHEESE BITES with salsa ) - 5.50
BREADED CAMEMBERT BITES with cranberry - 5.50 )

MOZZARELLA DIPPERS with ketchup ) - 5.50
GARLIC BREAD (%

FRIES
ONION R]NGS ® o)
-4.50 each-
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C‘ Puddings
-6.00 each )-

STICKY TOFFEE PUDDING
Vanilla ice cream

APPLE CRUMBLE
Vanilla ice cream

RASPBERRY SPONGE PUDDING
Vanilla ice cream

CHOCOLATE FUDGE BROWNIE
Vanilla ice cream

MELTED COOKIE DOUGH POT
Vanilla ice cream
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ou must notify us of any allergies or dietary requirements
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_SWEET [REATS

TRAYBAKES ; 3.0
(Please ask for our daily se?ection.)

CREAM TEA
Fruit Scone with clotted cream & raspberry jam, with tea or americano - 6.50

R TLKSHAKE
Vanilla, Chocolate or Strawberry Vwa%h V%h%)ged cream & a cherry on top! &) (GIF® -

C OAT
Vanilla ice cream and coke, topped W%%(f%mﬁf whipped cream and a red cherry -

R

pped cream & marshmallows
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in advance. All allersens are handled in our kitchen, and we are not liable for indirect cross-contamination,)

CHOCOLAT VELVE

4.50/ 5.5%A

Tt Dring

AMERICANO - 3.00
FLAT WHITE - 3.50
CAPPUCCINO - 3.50
LATTE: - 3.75
ICED LATTE - 3.75
MOCHA - 3.50
ESPRESSO - 2.50/3.50
AFFOGATO - 5.00

BREAKFAST TEA - 3.00
EARL GREY - 3.00
JASMINE TEA - 3.00
PEPPERMINT TEA - 3.00
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