
Food All ergy noti ce:  
Food may contai n t hese i ngredi ents: Mil k, Eggs, Wheat, Soybean, Peanuts, Tree nut,  

For more i nf or mati on pl ease ask a  me mber of our staff  
( We are sourci ng 80% of our vegetabl es from Bowl and  Estate, Sel kirk)  

 

 
T wel ve Tri angl es bread 3pp 

Gor dal pi cant e oli ves 5 

Cu mbr ae oyster mi gnonette 4 ea. 

Te mpura oyster, tartare sauce 5 ea.  

Pi gs i n bl ankets, redcurrant j ell y 8. 5 

Cl assi c steak tartare, sour dough toast 11 

 

Bor ders pi geon & bl ack puddi ng fil o welli ngt on, Jerusal em arti choke, hazel nuts & bl ackberry j us 14 

Pr ovender ki ng prawn cocktail, crevettes, avocado, baby gem & buttered brown bread 15 

Pr ovençal fi sh soup, rouill e & crout ons 11 

Sal ad of Roquef ort, beetroot, wi nt er l eaves, pear & pecans 9 

Baked ca me mbert for t wo, redcurrant j ell y, pi gs i n bl ankets & sour dough toast 18 

 

Beer battered haddock, ski n on chunky chi ps, tartare sauce 19 

Okl aho ma doubl e s mash burger, ski nny chi ps 19 

 

Tradi ti onal roast Briti sh free range turkey breast, war m terrine of the l eg wi th pi stachi o & apri cot stuffi ng, 

br ussel sprouts wi th chest nuts & carrots, roasted pot at oes & turkey gravy 29  

Scotti sh si ka veni son l oi n, braised red cabbage, fri cassee of Al sace bacon, baby oni ons & ceps i n red wi ne sauce 

38 

Tranche of wil d Scotti sh hali but, Shetl and mussel s, sa mphi re & sauce holl andai se 35 

Le Grand Bouill abai sse – ki ng scall op, mussel s, cl a ms, ti ger & ki ng prawns, cod & seabass; rouill e & crout on 33 

Lasagne of ceps, chest nuts & port obell o mushr oo m, tomat o ragu & cep becha mel 25 

 

Surf & Turf – 16oz bavette steak, grill ed bl ack ti ger prawns & garli c & herb butter 30 / 58 

Roast 8 bone rack of Scotch l amb, sal sa verde 42 / 78 

bet ween 2 

 

Roast potat oes 4. 5 

Ski nny chi ps 4. 5 

Ski n on chunky chi ps 4. 5 

 

House sal ad 3 

Caesar sal ad 5 

 

 

 

 

 

 

 

 



 

 

To Fi ni sh…  

Leafy cl ementi ne posset, sal ad of wi nt er frui ts, l emon sorbet     9 

Bl ack f orest gateau, cherry ri ppl e i ce crea m       14 

Pear & dark chocol ate panett one bread and butter puddi ng, brandy angl ai se    11 

Fi ne cheese sel ecti on, spi ced frui t chut ney, bi scui t sel ecti on,  cel ery & appl e  15 

    -Shepher ds Purse Yorkshi re Bl ue, s moked Li ncol nshi re poacher, Baron Bi god      

Sel ecti on of Over Langsha w i ce crea ms & sorbets 3 scoops     9 
Aff ogat o           9 

- add your favouri te li quor        5 

 

 

Sweet & Desert wi nes 50ml  
A mbr e No 66 Ri vesal tes, France              8 

 

 

 

 

Port 50ml  
Mart ha’ s Reserve Tawny Port, Portugal       8 

Fonseca Porto 2015, Vi ntage port, Portugal             8. 5 

 

Whi sky 25ml     Li quor & Brandy   
Jura 10 years Isl e of Jura, Scotland                                            6    Bail eỳ s    5 

Gl en mor angi e, 12 years, Tai n, Scotl and                                7     Dra mbui e   5 

Macl ean’ s Nose, Bl end, Ardnamurchan, Scotl and           9. 5   Coi ntreau                  5

  Bunnahabhai n, 12years, Isle of Isl ay, 

Scotl and                    8    Di sarono   5 

Ta mnavuli n, Balli ndall och, Speysi de, Scotl and                 8       Courvoi si er VS cognac    8 

Hi rundi ne, 12 years ol d, Gl asgow, Scotl and                         9. 5    Avant e Cape Brandy   8   

Laphr oai g, 10 years, Isl e of Isl ay, Scotl and                             7 

  

 

Coffee  
A meri cano   3. 5 

Latte                  3. 5 

Cappucci no  3. 5 

Fl at whi te   3. 7 

Espresso   2. 5 

 

   Tea 
 Bl ack tea        3 

 Earl grey tea       3. 5 

 Ca mo mi l e tea       3. 5 

 Pepper mi nt tea       3. 5 

 Green tea        3. 5

 
 
 

Food All ergy noti ce:  
Pl ease be advi sed that food may cont ai n these i ngredi ents: Mi l k, Eggs, Wheat, Soybean, Peanuts, Tree nuts, 

For mor e i nf or mati on pl ease ask me mber of our staff  

 

Desserts 


