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STARTERS 
 

Haggis “Wellington” - Haggis wrapped in puff pastry served on “Clap Shot” and Whisky 
Cream Sauce 

£5.45 
 

Home Smoked, Orange Cured, West Coast Salmon presented with pickled Beets & home 
baked Bread 

£6.55 
 

White & Dark Crabmeat Pate served with Black Olive Tapenade & crisp Bread 
£5.95 

 
Oven Roasted Tomatoes topped with baked Goats Cheese finished with Rockette & Pesto 

£5.75 
 

Traditional “Cullen Skink”  served with freshly baked Bread 
£6.55 

 
Soup of the Day served with freshly baked Bread 

£4.25 
 

MAINS 
 

Pan fried Fillet of West Coast Salmon set on a Green Pea, wilted Baby Gem & Caper Butter 
Sauté served with New Potato Fondants 

£12.95 
 

Braised Red Onions stuffed with “Moroccan” style Cous Cous presented on Carrot Puree with 
Tortilla Wedges (V) 

£9.75 
 

Traditional Fish & Chips served with Tartar Sauce & Green Pea Puree 
£10.55 

 
Venison Burger presented in a Brioche Bun finished with Red Onion Jam & melted Brie,  

Rockette Salad & Chips 
£9.95 

 
Slow Braised Feather Blade of Scottish Beef “Bourgingnon” Style served with Potato Tortilla & 

roasted Carrots 
£12.95 

 
Pan fried Lambs Liver complemented by Olive Mash, Honey Roasted root Vegetables, crisp 

Bacon & braised Onions 
£9.25 
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MAINS 

 
“Lemon Chicken” - pan fried, butterfly Chicken Supreme marinated in Lemon, Garlic & rose-

mary set on a “Mediterranean” vegetable & Potato Sauté & Pesto 
£12.55 

 
Matured Rump Steak of Scottish Beef presented with Garlic Mushrooms, roasted Tomato, 

Chips & Rockette Salad 
£15.95 

 
Confit of Pork Belly set on a Chorizo & Mixed Bean Compote finished with buttered fine 

Beans & Thyme Jus 
£12.95 

 
Venison Haunch Steak presented with Roasted Parsnip, Grain Mustard Mash, Carrot Puree & 

Cumin Jus 
£14.75 

 
All Main Courses are available in half portions for Children or Senior Citizens 

 
 
 

SWEETS 
 

Traditional Sticky Toffee Pudding soaked in Butter Scotch Sauce served with Mackies Ice 
Cream 
£5.95 

 
A duo of Belgian Chocolate - white Chocolate Mousse & dark Chocolate & Chilli Pot served 

Raspberry Coulis 
£5.95 

 
Scottish Blue Cheese of the Week served with Onion Jam, frozen Grapes & Oat Cakes 

£5.95 
 

Orange Cream Cheese Cake presented with fruit Coulis, Chantilly Cream & Fresh Fruits 
£5.95 

 
 


