
While you look

Rip & Dip – a slate of mixed olives, balsamic oil & homemade warm Focatcha bread

                                                             £4.95
Starters 
Homemade Soup of the Day served with chunky fresh
bread
   







   £3.95
Hot Scottish Mussels steamed with shallots, garlic & white wine cream served & freshly baked bread 


       
   £7.95
Auld   Smiddy   Chicken    Liver   Parfait   with red onion marmalade & toasted Brioche

                                      £5.50
Aged Oak Smoked Scottish Salmon with a caper & olive salad & dill crème fraiche
                                               


   £6.95
West Coast Scottish Scallops pan seared and served with local black pudding, crispy bacon & cauliflower puree 

   £7.95
Herb Crusted Goat’s Cheese with a walnut salad & apple chutney                  





               £5.50
Mushrooms on Toast served on toast with a wholegrain mustard cream sauce







   £5.50
White Onion & Manchego Cheese Tart served with rocket salad
& figs





                          £6.25
Main Courses
Auld Smiddy Battered Fresh Haddock Fillet with thick hand-cut chips, crushed peas & salad garnish                                £11.95
Pan-fried Lamb’s Liver with crispy smoked bacon & red onion gravy on a bed of creamy mash 


                         £11.25
Lightly Grilled Fillet of Scottish Salmon with Boulangere potatoes, cauliflower puree & wilted Pak Choi           £12.50
Homemade Steak & Sausage Pie with a rich gravy & flaky pastry, field mushrooms & boiled new potatoes


 £11.45
Roasted Corn-fed Chicken Breast with mash potato & creamed vegetables, ham crisps & a mushroom sauce                   £12.95
Haggis, Neeps and Tatties with a whisky & barley broth (with or without a wee dram of Bell’s Whisky)                                  £12.90/10.50                                                                  
Hot Scottish Mussels steamed with shallots, garlic & white wine cream, with chips or salad & freshly baked bread

 £11.75
Slow Roasted Pork Belly with homemade sausage, cider jelly, fondant potato & caramelised apple                                                £14.95
Char-grilled 10oz Atholl Estates Sirloin Steak (28 day matured) served with thick hand-cut chips, balsamic roasted tomatoes; sautéed mushrooms & peppercorn cream        
            £19.95
Puff Pastry Pizza with a medley of vegetables, red onion marmalade & melted mozzarella                                                   £10.50
Our Freshly Made Lasagne 
sheets of homemade pasta with layers of mixed seasonal vegetables & a smoked cheese sauce   £10.50                                            
ALL OF THE ABOVE DISHES ARE ACCOMPANIED BY POTATOES, VEGETABLES OR SALAD WHERE APPROPRIATE
Side Dishes To Accompany Your Main Course

House Salad & Dressing





  £3.50
Garlic Toast







  £2.75
Homemade Onion Rings





  £2.75
Portion of Hand-cut Chips





  £3.50
Portion of Vegetables/Potatoes




  £2.95
Basket of Bread & Butter





  £2.50

And For Those With A Sweet Tooth 

Sticky Toffee & Date Pudding with toffee sauce & vanilla ice cream








  £5.50
Banana Bavois with caramelised bananas, toffee ice cream & toffee puree                                                                                                  £5.50
Classic Crème Brulee with homemade shortbread biscuits & seasonal berries






  £5.50
Warm Double Chocolate Brownie with chocolate sauce & chocolate chip ice cream





  £5.50
Strawberry Semifreddo & summer berry compote             £5.95
Selection of Ice creams or Sorbets (2/3 scoops) £2.95/3.95
A platter of Scottish Cheeses – ask about today’s selection; with biscuits (with or without a glass of Port)
                £9.50/6.95
Some dishes may contain traces of nuts. All dishes are prepared fresh from the freshest ingredients sourced locally and cooked to order, during busy periods your patience is appreciated.

