SOuUP

SOUP OF THE DAY
Artisan Bloomer
-8.50 -

SALADS

SUPER GREEN SALAD
Mixed Grains, Spring Greens, Seeds
~14 -

ROASTED ROOTS
Braised Beetroots, Carrots, Orange
~13 -

CLASSIC CAESAR SALAD
Anchovies, Parmesan, Streaky Bacon, Croutons
_ ’|4 —

- Add Chicken 6 -

- Add King Prawns 9 -

PIZZA

MARGHERITA
Tomato Passata, Basil, Mozzarella
~15-

DIAVOLA
Tomato Passata, Chilli, Spicy Salami, Mozzarella
-16.50 -

PEPPERONI
Tomato Passata, Double Pepperoni, Mozzarella
-16.50 -

SIDES

MIXED LEAF SALAD
-5.50-

FRENCH FRIES
-5.50 -

MARKET VEGETABLES
-5.50-

TRUFFLE FRIES
_7-

SANDWICHES & BURGERS
All served with fries (upgrade to truffle fries £2)

ROAST TOPSIDE OF BEEF
Horseradish, Watercress
-5 -

BEEF BURGER
Baby Gem Lettuce, Tomato, Caramelised
Onion Chutney, Onion Rings
-19.50 -
- Add Bacon 2 -
- Add Cheese 2 -

CLUB SANDWICH
Grilled Chicken Breast, Baby Gem Lettuce, Egg
Mayonnaise, Bacon, Tomato
-16.50 -

EAST NEUK SMOKED SALMON
Cucumber, Avocado
~17 -

CHICKPEA HUMMUS
Provencal Grilled Vegetables, Baby Gem Lettuce
-3 -

MAINS

BOLOGNAISE
Penne or Spaghetti
-17.50 -

RIBEYE STEAK
Watercress Salad, Pont Neuf
Sauces: Peppercorn, Bearnaise, or Red Wine Jus
-~ 48 -

DESSERTS

53% CHOCOLATE BROWNIE
Salted Caramel Ice Cream, Dulce de Leche
10 -

STICKY TOFFEE PUDDING
Butterscotch Sauce, Vanilla lce Cream
11 -

SELECTION OF ICE CREAM & SEASONAL SORBETS

- 2.50 per scoop-

SCOTTISH CHEESE SELECTION
Chutney, Oat Cakes, Grapes
13-

Please inform your server if you have any dietary requirements



