Sunday Menu

12pm-7pm
Soup of the Day ........ccecerruenrncnnnne £5.95 Haggis Bon Bons.............cc.ecu.e. £7.50
Served with warm bread Rolled in Pinhead Oatmeal with Chef’s
Starters own whisky mayo
Grilled Halloumi ........cccceveiiinennn. £7.50 Shetland Blue Mussels .......... £7.95
Beetroot purée, toasted Bannock, Served in a white wine, cream & garlic
beetroot, pomegranate & balsamic glaze sauce with ciabatta bread
Sicilian Arancini .........ccoeeeeeennee. £7.50 Chicken Liver Pate .........cccceucne.e. £6.95
Homemade mozzarella, prosciutto, rice, Served with rough oatcakes, red onion
parmesan coated in breadcrumbs with chutney & cranberry sauce
rocket & chargrilled tomato chutney
Fish & Chips .....ccoceererererereeeeeeeeee £16.95 Black Bull Lasagne..................... £16.95
Fresh haddock dressed in Panko crumbs, Our Chef’s lasagne with toasted
served with tartare sauce, peas & ciabatta, olive oil & balsamic dip and a
Gourmet chunky chips tomato & basil sauce
Mains .
Beef Stroganoff ...........cccvininnns £19.95 Broccoli & Goats’ Cheese Tart .... £16.95
Strips of sirloin steak served with rice and a Served with French fries & salad
white wine, mushroom, garlic, onion & red or VEGETABLE LINGUINE
pepper sauce
Sunday Roast BEef..........ccuuuviumiieniirnsiinnsinnniennn. £18.95
Roast sirloin of beef, Yorkshire pudding & gravy, seasonal veg & roast potatoes
15 Roast Chicken Marinated in Ginger & Sweet Chilli ...... £19.95
Roasted red peppers, onion, tomatoes, baby new potatoes, our Chef’s own sauce
Scottish Lamb Shank ..........coeveieieieiiiiieiiinnneenes £22.95
Honey-roasted carrots, mash, broccoli, red wine jus, mint sauce
French Fries / Chunky Chips / Mash [ Cajun Fries / Side Salad / Side of Vegetables ..... £4.00
Hint of Ginger Créme Brilée £7.50 Sticky Toffee Pudding £7.50
With home-made shortbread With toffee sauce
Desserts Add a scoop of ice cream £2.50
Apple, Rhubarb & Berry Crumble  £7.95 Salted Caramel Profiteroles £7.50
With custard With Caramel Sauce
Add a scoop of Ice Cream £2.50
Luca’s Ice Cream & Sorbet £2.50 Home-made Banoffee Pie £7.50
Vanilla, Salted Caramel, Strawberry, Per With fresh cream
Chocolate, Passion Fruit Sorbet, Fruits of =~ scoop
the Forest Sorbet

We do use some of the most common allergens and theses are present in our kitchen, please make us aware of any dietary
requirements or preferences. For allergen advice please ask your server. Gluten free options available




