
 

 

 

 
Bar Menu 
 
 
Br ead sel ecti on 3pp 
Mi xed mari nated oli ves 3.5 
Cu mbrae oyster mi gnonette 4 ea.  
Te mpura oyster, tartare sauce 5ea.  
 

Roasted tomat o soup, crè me frai che, espel ette 5 
Ki ng pra wn bisque, chi ve crea m 6.5 
Grilled bl ack puddi ng, poached egg, frisèe & l ardon sal ad, mustar d vi nai grette 8.5 
Sal ad of Roquef ort, beetroot, wi nter leaves, pear & pecans 8 
 
St eak sandwi ch, toasted ci abatta, grilled oni ons, rocket & dij onnai se, ski nny fri es 16 
Tr uffl ed chi cken ci abatta toasti e, ge m l ett uce, truffl e mayo, ski nny fri es 13 
Cr oque mada me, oak s moked t hi ck cut ha m, gruyere becha mel, Isl e of Mull cheddar & fri ed egg, ski nny 
fri es 13 
( sandwi ches avail abl e  11:30am – 2p m)  

 
Coq an Vi n, burgundy braised chi cken on t he bone, mashed potat oes, roasted carrots, s moked l ardons, 
baby oni ons & mus hr oo ms 19 
8oz Scotch bavette steak, peppercor n sauce, house sal ad & s ki nny fri es 25 
Beer battered haddock, ski n on chunky chi ps, peas, tartare sauce 19 
Okl aho ma doubl e s mas h burger, ski nny fri es 17 
Mi s o braised crispy cel eri ac burger, house ki mchi, katsu ma yo, house sal ad & ski nny fri es 1 4 

 

 
 

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)  

Ski nny chi ps 4.5      Caesar sal ad 5 
Ski n on chunky chi ps 4.5     House sal ad 3     
Tr uffl e & par mesan fri es 6.5    Te nderste m br occoli & al monds 6 
        



 

 

 
To Fi nish…  
Rhubar b & bl ood orange baked cheesecake, rhubar b & stra wberry sorbet   9 
Bl ack forest gateau, cherry rippl e ice crea m       14 
Sti cky toffee puddi ng, salted cara mel butterscotch & vanilla ice crea m    9 
Fi ne cheese sel ecti on, spi ced fruit chut ney, biscuit sel ection, cel ery & appl e   15 
    -Shepher ds Purse Yor ks hi re Bl ue, s moked Li ncol ns hire poacher, Baron Bi god      
Sel ecti on of Over Langs ha w ice crea ms & sorbets 3 scoops      9 
Af f ogat o   `         9 
 

 

Sweet & Desert wi nes 50ml  
Ambr e No 66 Ri vesaltes, France              8 
 
 

 
 
Port 50ml  
Mart ha’ s Reserve Ta wny Port, Port ugal       8 
Fonseca Port o 2015, Vi ntage port, Port ugal             8.5 

 
Whi sky 25 ml     Li quor & Brandy   
J ura 10 years Isle of J ura, Scotland                                            6    Bail ey`s    5 
Gl enmorangi e, 12 years, Tain, Scotl and                                7     Dra mbui e   5 
Ma cl ean’ s Nose, Bl end, Ar dna murchan, 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       Cour voi si er VS cognac    8 
Hi r undi ne, 12 years ol d, Gl asgow, Scotl and                         9.5    Avant e Cape Brandy   8   
Laphr oai g, 10 years, Isle of Islay, Scotl and                             7 
  
 
Coffee  
Ameri cano   3.5 
Latte                  3.5 
Ca ppucci no  3.5 
Fl at white   3. 7 
Es presso   2. 5 

 
   Tea 

 Bl ack tea        3 
 Earl grey tea       3.5 
 Ca mo mil e tea       3.5 
 Pepper mi nt tea       3.5 
 Green tea        3.5

 
 

Food All ergy noti ce:  
Pl ease be advi sed t hat food ma y contai n t hese i ngredi ents: Mil k, Eggs, Wheat, Soybean, Peanuts, Tree 

nuts, 
For more i nf or mati on pl ease ask me mber of our staff  

Desserts 


