
	
 

STARTERS 

Homemade Soup of the Day with warm rustic roll	  
£5.00  GF available 

Homemade Cullen Skink with a warm rustic roll 
£6.00 GF available 

Crayfish Cocktail- chefs take on a popular dish, crayfish tails bound in a Marie Rose sauce. 
Served on a bed of salad with brown bread 

£6.50  GF available 

Homemade Panko Breaded Mozzarella Sticks, served on a bed of baby  leaf salad with a tomato 
salsa dip 
£5.75 V 

Roasted Red Bell Pepper, filled with a classic Italian ratatouille, baby leaf salad garnish and 
finished with a garlic and basil dressing 

£6.00 V/VG/GF 

Homemade Local Haggis and Potato Croquettes, served on a bed of baby leaf salad with a 
wholegrain mustard mayonnaise 

£6.25 

Indian Spiced Chicken Skewers served with a baby leaf garnish and a mango chutney dip 
£6.50 GF 

Contact details QR code



	

MAINS 
Homemade Curry of the Day, served with rice, naan bread and a poppadom 

£11.95 GF 

Slow Braised Lamb Shank, served on a bed of creamy mash with seasonal vegetables. Finished with a  
rich redcurrant gravy 

£15.95 GF 

Handcut 10oz Gammon Steak, served with seasonal vegetables and skin on handcut chips. Finished with 
either honey sautéed pineapple or an organic free range fried egg 

£13.95 GF 

Traditional Beer Battered Eyemouth Haddock, served with baby leaf salad, petit pois and skin on   
handcut chips 

£12.50  GF available 

Gourmet Sausages- pan roasted local butchers gourmet sausages, served on a bed of creamy mash and 
seasonal vegetables. Finished with a red wine and onion gravy 

£12.95 

Homemade Two Cheese Macaroni Cheese, oven baked with mozzarella and Scottish cheddar, served 
with a baby leaf salad and garlic bread 

£9.95 V 
Add extra onion, bacon and/or tomato for £0.45p 

Duo of Roasted Red Peppers, filled with classic Italian ratatouille. Served with a full dressed salad, slaw 
and garlic bread. Finished with a garlic and basil dressing 

£12.75 V/VG 

Traditional Breaded Whitby Scampi, served with a baby leaf salad, petit pois and skin on handcut chips 
£12.50 

Chefs Homemade Pie of the Day, topped off with a puff pastry lid, served with seasonal vegetables and 
skin on handcut chips 

£11.95 

Pan Roasted Chicken Breast, served on a bed of creamy mash with local haggis, crispy bacon and 
seasonal vegetables. Topped with chefs own whisky sauce 

£13.95 

A selection of homemade burgers served with salad and handcut chips in a rustic roll- see the board for 
todays choice 

£10.95 


