
 
À la Carte 

1.Celery, 2. Gluten, 3. Crustaceans, 4. Eggs, 5. Fish, 6. Lupin, 7. Milk, 8. Molluscs, 9. Mustard,10. Nuts 11. 

Peanuts, 12. Sesame Seeds, 13. Soya, 14. Sulphur Dioxide 

 

(DF) Dairy Free   (SF) Shellfish   (N) Nuts   (Vg) Vegan   (V) Vegetarian 

(GF) Gluten Free – These require to be adapted to GF so please advise your server when ordering 

 

 

 

 

 

Cajun Salmon (GF) 5, 7 

Locally Sourced Cajun Salmon Fillet  

Served with a Red Pepper Sauce & Pea Rice 

£18.95 

 

Sea Bass (GF) 5 

Locally Sourced Sea Bass Fillet Served with Stir Fry Vegetables 

 and a Tomato Butter Garnish 

£19.50 

 

Stuffed Chicken  (GF) 7  

Cranberry and Brie Stuffed Chicken Breast wrapped in Parma Ham 

Served with Creamy Pesto  

£17.95 

 

Pork Tenderloin 2, 7 

 Pork Tenderloin with Apricot Stuffing, Wrapped in Streaky Bacon 

Served with a Ginger Wine Sauce 

£18.50 

 

 

The above dishes are served with Potatoes and Vegetables 

 

 

Highland Steak 2 

10oz Sirloin cooked to your taste 

With a Caramelised Red Onion and Haggis Topping 

Served with a side of Chips 

£29.50 

 

 

Please allow 30 minutes for preparing and cooking your chosen dish 

 

 

Extras & Side Dishes 

 

           Whisky Sauce (1, 7,14)  £3.50                                Pepper Sauce (1, 7,14) £3.50 

           Garlic Butter £2.50     Side Salad £3.50    

           Chips £3.50      Homemade Coleslaw(4,9,7)£2.00 

           Onion Rings £3.50     Garlic Bread (2) £3.00                  


