
                                                                                                                                            
STARTERS
                                                                      
SWEET POTATO & GINGER SOUP
fresh baked foccacia (VG) 

SALT & PEPPER CRISPY SQUID 
pico de gallo & crispy capers

STORNOWAY BLACK PUDDING 
SCOTCH EGG
with homemade brown sauce

GARLIC MUSHROOM TACOS
Panko garlic mushrooms, pickled onions, 
avocado salsa (VG)

                                                                      
MAINS
                                                                      

CHARGRILLED CHICKEN 
SOUVLAKI SKEWER
Greek salad, marinated feta, red 
pepper houmous & flat bread

GRILLED SEABASS
lemon roasted new potatoes, steamed 
mussels, baby spinach, dill, white wine sauce

THAI GREEN VEGETABLE CURRY
steamed jasmine rice (VG/GF/DF)

SCOTTISH STEAK BURGER 
with Isle of Mull cheddar, bacon, 
tomato chutney & wedges (GF available)

CHARGRILLED 21 DAY AGED 
SIRLOIN STEAK (£5 SUPPLEMENT)
Beef cooked chips, rocket & 
peppercorn sauce (GF/DF)

                                                                      
DESSERTS
                                                                      
STICKY TOFFEE PUDDING
with vanilla ice cream

DARK CHOCOLATE & HAZELNUT BROWNIE 
with salted caramel ice cream

BANOFFE PIE

GUEST CHEESES 
hand selected by I.J.Mellis with Arran 
chutney & oatcakes 
£2.50 Supplement

                                                                      
SIDES
                                                                     

WARM ROSEMARY FOCCACIA  	    £4.75
with balsamic & olive oil (DF/VG)

TRUFFLE MAC & CHEESE 	    £5.95

BEEF DRIPPING CHIPS	 £4.95
with chimichurri mayo

SUGER SNAP PEAS	                   £4.95
smoked almond & lemon butter (DF/GF/VG)

MIXED LEAF SALAD (DF/GF/VG)	     £4.25

TENDERSTEM BROCCOLI             	 £4.95
chilli & garlic (DF/GF/VG)

FRIES 				    £4.95
- Shoestring (GF/DF)
- Sweet Potato with Basil Mayo (GF/DF)
- Zucchini with Basil Mayo

Available for groups of 10 or more. Please inform your waiter of any food 
allergies or dietary requirements you may have. Allergy information is 
available for each dish on our menu which can be obtained by asking 
a member of staff. We cannot guarantee that there will not be traces 
of other products due to the nature of our production area. We apply 
a discretionary 12% service charge. All tips and service charge goes 
to our staff. VAT charged at the standard rate is included. Most major 
credit cards accepted.


