
 

 

  S N A C K S S T E A K S 
 

Scottish grass fed beef, cooked simply over 
hot coals & served with French fries

 
FILLET STEAK (225G)...........................................£29

STEAK DIANE (225G)............................................£18

RIB EYE (340G)......................................................£27 

 
Sauces 

peppercorn / red wine jus / garlic  

butter.........£2 .50

Sides 

crispy cauliflower, soy, ginger & garlic / 

buttered summer greens / thick cut chips /  

French fries / house salad 

£3.00 S TA R T E R S

CHICKEN & SWEETCORN SOUP 
confit chicken leg & oyster mushrooms........................£6

 
BUFFALO MOZZARELLA SALAD 
white peach, mint & balsamic..........................................£7

 
SALT & PEPPER SEAFOOD TEMPURA 
hot & sour dipping sauce..................................................£8

CRISPY SHORTRIB OF BEEF 
white beans & green sauce.................................................£6 
 
 
CRISPY DUCK SALAD 
watermelon, sesame & cashews.......................................£9 
 
 
ORKNEY SCALLOPS 
girolle mushroom, whipped potato..............................£13

WHOLE GRILLED LEMON SOLE 
buttered new potatoes, lemon, capers & parsley.......................................................................................................................£22

 
SEAFOOD  CURRY 
mango chutney, raita & poppadoms............................................................................................................................................£16

 
CHICKEN MILANESE 
tomato, avocado & Risoni pasta....................................................................................................................................................£16 
 
 
FISH & CHIPS 
mushy peas & tartar sauce..............................................................................................................................................................£16 
 
 
SUMMER PASTA 
orecchiette, tomato, chilli, olive & kale................................................................................................................................£6/£12 
 

E N T R É E S

S A N D W I C H E S 

HOUSE HAMBURGER 
double cheese, gem, tomato & pickles......................................£15 
 
 
FISH DOG 
Harry’s dressing, iceberg lettuce & mustard sauce. . . . . . . .£10 
 
 
ARGYLL SMOKED SALMON 
buckwheat sourdough, cucumber & cream cheese.............£10 

GRILLED CHEESE 
Scottish & Swiss cheese, white onion & black pepper. . . . . . .£7

all sandwiches served with French fries

S P E C I A L S
Friday...

FRUITS OF THE SEA 
 

Mussels, clams, langoustines, crab claw,               
lobster, scallops & oysters.

roasted in garlic, chilli & lemon / chilled on ice

Individual - £35  
Sharing  - £65 D E S S E R T S

Saturday...

CHATEAUBRIAND FOR 2 
 

thick cut chips, house salad & two sauces of 
your choice. 

£65.  

VANILLA CHEESECAKE 
Perthshire strawberries.......................................................£8

 
PEACH MELBA 
toasted almonds.....................................................................£7

 
HOT CHOCOLATE PUDDING 
salted caramel ice cream...................................................£7 

SELECTION OF I.J. MELLIS CHEESE 
apple chutney, walnuts & oatcakes.............................£12

Sunday...

ROAST SIRLOIN OF BEEF 
 

Yorkshire pudding, roast potatoes & vegetables, 
horseradish cream & red wine jus. 

£15.  

CRISPY HAGGIS & BROWN SAUCE. . . . . . . . . . . . . . . .£5

 
CRISPY PRAWN SLIDER. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .£5

 
CHICKEN GYOZAS. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .£5

 
MISTO OLIVES. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .£3 

CRISPY SQUID & TARTAR SAUCE. . . . . . . . . . . . . . . . . . .£5

 
SPICED LAMB FLATBREAD. . . . . . . . . . . . . . . . . . . . . . . . . . . .£5

 
TOMATO & MOZZARELLA FLATBREAD. . . . . . . . .£5 
 
 
SMOKED ALMONDS. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .£3

 If you have an allergy or dietary requirement 

please keep us informed.  

All prices are inclusive of VAT 

 

OY S T E R S  &  C H A M PA G N E  
 

Enjoy a freshly shucked oyster with a glass of Taittinger Champagne.  
 

£2 per shuck  
£11 per glass  


