
 
 

Friday & Saturday 
DINNER MENU 5pm-8pm 

 
 
 

Starters 

 

     
Soup of the Day …………..…………. 
Chef’s Homemade Soup Served With 
Warm Ciabatta Bread  

£5.95  Haggis Bon Bons ………..……...…… 
Crispy Bites of Traditional Haggis Rolled in 
Pinhead Oatmeal With a Smooth Whisky-
Infused Mayonnaise & Balsamic Glaze 
 

£7.50 

Hot Smoked Salmon ……………….. 
Delicately Smoked Salmon and Crayfish 
Tails on a Bed of Mixed Salad, Finished 
with Sweet Chilli Mayonnaise 
 

£7.95  Grilled Halloumi …………….………. 
Toasted Bannock, Beetroot, Pomegranate 
Caramalised Onion & Drizzled Balsamic 
Glaze 
 

£7.50 

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

£6.95  Asian Tempura Prawns…………….. 
Flavourful Tempura Prawns With Sweet 
Chilli Sauce, Sweet Chilli Mayonnaise & 
Chef’s Own Asian ‘Slaw 

£7.95 

 

 
 
 
Mains 

 
 
 
 
 

 
 
 
 
 
Sides 

 

Fillet of Sea Bass …………………… 
Pan-Seared Sea Bass with Baby 
Potatoes, Tender Asparagus, Broccoli & a 
Velvety Dill Cream Sauce 

 

£21.95 
 
 

 

 

Beef Stroganoff ………………………. 
Strips of Sirloin Steak Served with Rice and a 
White Wine, Mushroom, Garlic, Onion & Red 
Pepper Sauce 
 

 
£19.95 

½ Roast Chicken Marinated in 
Ginger & Sweet Chilli………………… 
Beautifully Flavoured Chicken 
Accompanied By Roasted Red Peppers, 
Onion, Tomatoes, Baby New Potatoes, our 
Chef’s Own Sauce 
 

£19.95  King Prawn & Chorizo Linguine …… 
In a Tomato-Based Sauce with Parmesan 
and Toasted Ciabatta Bread 

Vegetarian Option Available Or Veg 
Tart 
 

£17.95 

10 oz Sirloin Steak …………….….…. 
Served With Mushrooms in White Wine 
Sauce, Cherry Tomatoes, Asparagus & 
Gourmet Chunky Chips 
 
Add a Peppercorn/Blue Cheese Sauce  

 

£27.95 
 
 
 
 
£2.50 

 Scottish Lamb Shank…………… 
Slow-Cooked Lamb Shank Accompanied y 
Honey-Roasted Carrots, Buttery Mash, 
Broccoli, Red Wine Jus & a Mint Sauce 
 

£23.95 

 
French Fries / Chunky Chips / Mash / Cajun Fries / Side Salad / Side of Vegetables ….. £4.00 

 

 
 
 
 
Desserts 

 

        

Hint of Ginger Crème Brulée 
Accompanied by Homemade Shortbread 

& Raspberry Coulis 

 
Winter Berry Crumble 

Warm Fruit Crumble Served with a 
Creamy Custard 

Add a scoop of ice cream 

 
Luca’s Ice Cream & Sorbet 

Choose From Vanilla, Salted Caramel, 
Strawberry, Chocolate, Passion Fruit 

Sorbet, Fruits of the Forest Sorbet 

£7.50 
 

 
 
£7.95 
 
 
£2.50 
 
 
£2.50 

Per 
Scoop 

 Sticky Toffee Pudding 
Fluffy Sticky Toffee Sponge With Toffee 

Sauce 
Add a scoop of ice cream 

 

Lemon Cheesecake  
Zesty Lemon Cheesecake with Raspberry 

Coulis & Topped with Dried, Crumbled 
Raspberry 

 
Home-made Banoffee Pie 

Beautifully Light Banoffee Pie with Fresh 
Cream & Topped with Chocolate Sprinkles 

£7.50 
 
 
£2.50 
 
£7.50 
 
 
 
 
£7.50 

 We do use some of the most common allergens and they 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 

 
All Food is Subject to Availability 

 


