
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  

 

Pr ovender – Sa mpl e Menu 
 

Bread basket 3  Cu mbrae oyster mi gnonette 4 ea.  
Gor dal Pi cante oli ves 5 Te mpura oyster, tartare sauce 5ea.  
 
Two Or kney scall ops baked i n their shell s wit h Skye l angousti nes,   14 
sauce t her mi dor 
6 chill ed Isl e of Skye l angousti nes, ai oli     12 
Foresti ere terri ne wit h por k & mus hr oo ms, chut ney, pi ckl es & crout es  8 
Roasted asparagus, holl andaise, le mon, al monds & par mesan   9 
Spri ng pea & asparagus vel out é, shaved asparagus, peas & crème frai che  6 
Seaf ood chowder, s moked haddock, sal mon & mi xed seaf ood   9 
Cri spy panko haggis, mas hed pot at oes, house brown sauce    9 
& peppercor n sauce  

 

Scotch l a mb rump & crispy haggis, peas a la Française     29 

wi t h s moked pancetta, salsa verde & l a mb j us  

Gr essi ngha m duck breast, grilled nectari nes & asparagus,    29 

port & orange sauce 
8oz Scotch Sirl oi n steak, ski nny fries & house sal ad    29 

- peppercor n sauce or Roquef ort butter      3 

Pan roasted cod fillet, seared papri ka ki ng pra wns,     36 

chorizo, courgettes, peppers, crab & pra wn bisque 

Beer battered haddock, ski n on chunky chi ps, peas, tartare sauce    17 
Cl assi c Provender burger, American cheese, pi ckl es, oni ons, relish,   17 
t omat o, lett uce & ai oli, mil k bun & ski nny fri es 
Gnocchi all a Sorrenti na, ceps, asparagus & par mesan     16 
Mi s o braised crispy cel eri ac burger, house ki mc hi, katsu mayo,    14 
 house sal ad & ski nny fri es  

 

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 
Roasted baby ne w potat oes 5   
   

 

 

Express Menu 
Av ail abl e l unch and earl y di nner till 

5: 45p m 

1 pl ate 12 
2 pl ates 16 
3 pl ates 19 

~ 
Hot s moked sal mon pate, house 
pi ckl ed cucumbers & sourdough 

toast  

Foresti ere terri ne, pi ckl es  

Sal ad of grilled goat cheese 

~ 
St eak frites, oni on gravy 

Panko poll ock gouj ons, ai oli & fri es  

Baked gnocchi, tomat oes, asparagus 

~ 
Chocol ate mousse, chantilly 

Pannacotta, seasonal fruit 

Sor bet of t he day 

~ 

Addi ti onal course … 

Cheese ……..1 pi ece 4 
Beauval e Bl ue, As hco mbe, 

Ri bbl esdal e goats 

125 ml Pi not Gri gi o 7 
125 ml Mont epul ci ano 7 

~ 

Mi mosa 6.5 
House l e monade 5.5 

 

 

Fri day Fish & Chi p Tea (11:30am – 2pm)      14.5 
Te mpest beer battered Nort h Sea haddock, chunky chi ps, peas, tartare sauce & 
buttered bread wit h filter coffee or tea  

 
 


