
Sunday Menu 
 

 
 
Starters 
 

     
Soup of the Day…………….……….. 
Served with warm bread 

£5.50  Hot Smoked Salmon  ……………… 
With Cray Fish Tails and Marie Rose Sauce 

 
£7.95 

Grilled Halloumi ……….…………….. 
Beetroot Puree,  Toasted Bannock, Beetroot, 
Pomegranate & Balsamic Glaze 
 

 
£6.95 

 Chicken Liver Pate ………………… 
Oatcakes, Red Onion Chutney & Cranberry 
Sauce 
 

 
£6.95 

Bruschetta   ……………………..……………… 
Diced Tomatoes, Onion, Basil & Balsamic 
Dressing topped with Mozzarella Cheese 
 

£6.95  Haggis Bon Bons………………….  
Rolled in Pinhead Oatmeal with Chefs own 
Whisky Mayo 

£6.95 
 

 
 
 
 
Mains 

 
Fish & Chips ………………………….… 
Fresh Haddock in Panko Crumb Dressing, 
Tartare Sauce, Chips & Peas 
 

 
£15.95 

 
Vegetarian Tart ………………………….. 
Broccoli & Goats Cheese with Chunky 
Chips (V)  

 
£15.95 

Seabass Fillet……………….…... 
New Baby Potatoes, Carrots, Asparagus 
& Broccoli with a Dill Sauce 

£18.95  Black Bull Lasagne………………….. 
Balsamic Vinegar & Olive Oil with a 
Tomato Sauce  

£15.95 

 

Sunday Roast Beef............................................ £17.95 
Roast Sirloin of Beef, Yorkshire Pudding & Gravy 

Sunday Roast Pork............................................ £16.95 
Roast Pork, Yorkshire Pudding & Apple Sauce 

 
Chicken Balmoral ……..……………. £17.95 

ALL SERVED WITH SEASONAL VEG AND ROAST POTATOES 
 

Chunky Chips / Mash …… £3.50 Cajun Chips £3.50 Side Salad …… £3.50  Extra Veg  £3.50 

 

 

      
 
 
Desserts 

 
Hint of Ginger Crème Brulee  

with homemade shortbread     

 
£6.50 

  
Sticky Toffee Pudding 

Caramel Sauce 
Add a Scoop of Ice Cream 

 

 
£6.50 
 
0.75 

Tiramasu 
With a whisky cream sauce 

£6.50  Overlangshaw Ice Cream 
Vanilla, Salted Caramel, Strawberry 

Chocolate, Clementin 
Raspberry Sorbet, Lemon Sorbet 

 

 
£1.95 per 
scoop 

Apple & Rhubarb Crumble 
with Custard 

Add a scoop of Ice Cream 

£6.50 
 
£0.75 

 Selection of Scottish Cheeses 
Blue Murder, Scottish Cheddar & Brie, 

Crackers, Chef’s Recipe Chutney 

£7.95 

                                                                       
 We do use some of the most common allergens and theses are present in our kitchen, please make us aware of any dietary issues, for 

allergen advice please ask your server. We can provide some of the Menu Gluten free when requested. 
 


