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                                                                                       To Start
Homemade Breads (for sharing)                                   £5.20        Chicken & Duck Liver Pate (GF)

                 £5.55

Add Gordal. Olives, balsamic onions or confit wild mushrooms £1.00                            
 Nairns GF oatcakes & our homemade chutney

Selection of oils & salts




(Altoritas Merlot)   
(Altoritas Sauvignon Blanc)




Belhaven Smoked Fish Platter (P)     
                 £7.50 
 Homemade Soup(v) (GF Option)                                   £4.95
Selection of smoked fish with capers, potato salad and citrus mayo
With a homemade bread roll




(Cullinan View Chenin Blanc)

(Altoritas Sauvignon Blanc)




Tian of Prawns(P)(GF Option)                                           £7.25
Caramelised Goats Cheese and Golden Beetroot Salad              Marie-Rose sauce & wholemeal bread                                                                      
 served over tossed rocket , dehydrated passion fruit pieces                            Altoritas Sauvignon Blanc)                       



And Balsamic glaze                                                                  £6.35/£13.50  Trio of Haggis Balls



£4.95

With whisky & oatmeal mayonnaise                        

 
(Altoritas Merlot)                                                                     
 (San Floriano Pinot Grigio )                      


      






                                                                                       To Follow
Our Signature Shaw’s Beef Medallions (GF)             £19.95
Dunmuir Triple Burger  With Bacon,Haggis and                   £14.45
Clapshot mash, roast parsnips and sautéed brussel sprouts, with a choice of
Doddingtons smoked Cuddys Cave cheese, chips 
Peppercorn or red wine jus, (La Campagna Cabernet Sauvignon)

(La Campagne Cabernet Sauvignon)
Coq Au Vin



              £13.95
Shaw’s of Lauder 10oz Rib-eye Steak (GF Option)
£22.95
Chicken slow cooked in red wine served with creamed potatoes 

Grilled tomato, mushroom, onion rings, leaf salad & chips
(Cullinan View Pinotage)




Steak Sauce - Béarnaise/Diane/Peppercorn/Blue Cheese/Garlic Butter £2.25
Tandoori Chicken Tikka Masala (V option)          £11.95      (La Campagne Cabernet Sauvignon)              
Marinated thighs, slow cooked in a light masala sauce, rice & naan bread
Macaroni Cheese
 (V)


 £9.95                  (Cullinan View Chenin Blanc)




 Fries & salad (GF option avail, 10-minute cook time)
Steak & Dunmuir Ale Pie



£12.95
(Altoritas Sauvignon Blanc)
Chips or mash & steamed seasonal veg


           
Vegetarian Sausage Casserole (V)

                 £12.95
(Altoritas Merlot)   





Seasonal veg & potatoes
Rustic Casserole of Local Shot Roe Deer
            £17.95
(Altoritas Merlot)
Braised in a root vegetable jus, served with a thyme and chestnut dumpling
Catch of the Day (GF) (P)



 £19.95
Deep Fried Scampi 



£12.95
 Seasonal vegetables, heritage potatoes & lemon butter
Peas, chips & chunky tartare sauce

  
         
 (Pinot Grigio, San Floriano)
(Cullinan View Chenin Blanc)




Char-grilled Halloumi Steak (V)(GF) 

 £12.95
Belhaven Battered Haddock (GF Option)         `              £13.50
With roast Mediterranean veg and rosemary scented roast potatoes

Choice of  Chips, peas & chunky tartare sauce
     
     
(Altoritas Sauvignon Blanc)
(Pinot Grigio, San Floriano)




Slow Braised Beef Short-rib


£17.25







with mashed potatoes, glazed heritage carrots, root vegetables in a rich jus
SIDES @ £2.50





(Cullinan View Pinotage)
Heritage potatoes, Salad bowl, Onion Rings, Vegetables, Chunky or Skinny Fries



                   
All our Beef products are 35 day aged “Scotch” beef from border farms
                                                                                       To Finish






Banoffee Cream Pie (V)



£5.25
Raspberry and Whisky Mille-feuille
 (V)
£5.00

Doddingtons Vanilla Ice cream




Garnished with toasted oats and heather honey


Sticky Toffee Pudding (V)



£5.00
Fudge Brownie Sundae (V GF)


£5.00
Treacle sauce & salted caramel ice-cream



Selection of ice creams topped with chocolate sauce, whipped cream and berries Trio of Doddingtons Ice-Cream (GF V)

£5.00
White Chocolate and Strawberry Vodka (V)
                £5.00

Ask for today’s selection




Cheesecake, with forest berry tuille
Selection of Scottish cheeses (v gf)


£9.75
Fresh Fruit Salad




£5.00
mull cheddar, clava smoked brie, Kintyre blue & arran wild garlic cheddar
With Ice-Cream or Cream
Served with oatcakes and home-made chutney.


Apple Walnut and Raisin Crumble (8min bake time)
£5.00
Balvenie Cheese Board




Pear sorbet and anglaise




All of the above selection served on a  Balvenie board with a 
                    Chocolate Martini Dessert Cocktail


£5.95
glass of Balvenie whisky,
Double oak

£13.55
Watermelon Martini Dessert Cocktail

£5.95



Caribbean cask

£13.95
KEY – V= suitable for vegetarian GF=gluten free

Chunky chips or skinny fries available. We strive to support local & Scottish produces. Our dishes are lovingly prepared in house.
Allergens: If you have an allergy or intolerance, please speak to a member of staff before you order your food. Oils:  We use vegetable oil, olive oil and sesame seed oil.
For those on inclusive terms you have £25 to spend and any difference is simply added to your account
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