
BAR NIBBLES
South African Biltong (GF) £6.00

Pork & Fennel Sauage Roll Brown Sauce £5.00

Sweet & Spicy Mixed Nuts (GF) £4.00

Mixed Olives £4.00

STARTERS
Soup of the Day (VG/V) (GF Available) £6.00

Sourdough Toast, Strathearn Butter

Spicy Chicken Wings  £8.00
Sweet chilli dipping sauce

Haggis Bon Bons £8.00
Aberfeldy Whisky cream sauce & crispy kale

Grilled Halloumi (V) £7.00
Hot Honey Glaze, toasted pumpkin seeds and baby watercress

SIDES
Fries £4.00

Sweet Potato Fries £5.00

Side Salad £4.00

Sauces £4.00
Peppercorn or Wild Mushroom
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MAINS
Karoo Venison Curry (GF) £19.00

Slow cooked venison, apricots, saffron rice

Steak & Ale Pie £18.00
Puff pastry lid, roasted root veg & creamy mash

Cranachan Burger (GF Available) £17.00
Aberdeen Angus beef patty, whisky BBQ glaze, smoked cheddar, streaky bacon, fries 

Hot Honey Chicken Burger £15.00
Coleslaw, pickled cucumber, fries

Venison & Bacon Burger (GF Available) £16.00
Onion marmalade, fries

Fish & Chips £17.00
North Sea haddock, hand-cut chips, tartare sauce & minted peas

Wild mushroom & lentil casserole (GF/V/VG) £14.00
Mashed potato, winter greens

Steak Frites (GF) £20.00
Peppercorn sauce, crispy fries

Roasted Veg & Feta Salad £14.00
Sweet potato, carrots, chickpeas, toasted mix nuts, pomegranate seeds,

crumbled feta cheese with a Dijon & Honey Mustard dressing (served warm)

DESSERTS
Sticky Toffee Pudding £8.00

Butterscotch sauce & vanilla ice cream

Amarula Cheesecake £8.00
Vanilla Ice cream, raspberries

Spiced Apple Crumble £7.00
Served with custard or ice cream

Selection of ice creams £5.00
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