
Filled rolls............................................ £3.75

Sandwiches

lighter bites

Starters

Main course

burgers

The CLassics

Desserts

Sunday Roast

Extra fillings......................................................... £1.00

Baguette (v) ........................................................... £7.50

soup (v) .................................... SM £5.00 | LRG £6.50

Parfait ....................................................................... £6.50

Tart ............................................................................. £6.50

Cheese (V) ................................................................ £7.50

STP ................................................................................ £6.50

Cullen Skink ........................... SM £6.00 | LRG £7.50

fishcakes ............................... SM £7.00 | LRG £14.00

Caesar salad (V) ................ SM £6.00 | LRG £12.00

fish and chips .................................................... £15.00

HAGGIS .................................................................................................................................................................. £7.00

CHICKEN ........................................................................................................................................................... £15.00

Steak .................................................................................................................................................................. £13.00

Garlic and Rosemary Chicken Burger .......................................................................................... £13.00

Go Big - Steak and Chicken .................................................................................................................. £15.00

Cauliflower, Kale & Smoked cheddar (V) .................................................................................... £11.00

COD ..................................................................................................................................................................... £15.00

Beef .................................................................................................................................................................... £15.00

Risotto (V, VE) ............................................................................................................................................. £14.00

Extra Toppings ........................................................................................................................................... £1.00

SAlmon ............................................................................................................................................................... £7.50

Camembert (V) ................................................................................................................................................ £6.50

Tart tatin (Ve) ................................................................................................................................................. £6.50

Focaccia ................................................................... £8.00

Flatbread (V) .......................................................... £7.50

Ciabatta ..................................................................... £8.50

Add soup.................................................................... £2.50

The full works..................................................... £5.50

Add Cullen skink................................................... £3.50

Choose your filling: Bacon, Sausage, Egg or 
Black Pudding.

Our sandwiches are served alongside a Rocket 
Salad, Slaw and Crisps.

Beetroot Hummus, Feta Cheese, Peppers, 
Rocket. 

Homemade Soup of the Day, Homebaked Bread.

Baileys & Milk Chocolate Parfait, Pistachio Dust, 
Candied Nuts, Raspberry & White Chocolate Tuile.

Roast Striploin of Beef, Roast Potatoes, 
Yorkshire Pudding, Mixed Vegetables, 

Red Wine Jus.

(Only available on Sundays)

Lemon Tart, Limoncello Puree, White Chocolate 
Crumbs, Blood Orange Sorbet.

A Selection of Cheese, Chutney, Grapes, 
Oatcakes. 

Stick Toffee Pudding, Vanilla Butterscotch Sauce, 
Dark Rum & Raisin Fudge, Mackies Milk Ice Cream.

Cullen Skink, Homebaked Bread.

Smoked Haddock & Cheddar Cheese 
Fishcake, Tomato Chutney, Dressed Leaves.

Little Gem Lettuce, Grana Padano, Croutons, 
Boiled Egg, Caesar Dressing.

Beer Battered Haddock, Fries, Garden Peas, 
Tartare Sauce.

Haggis Bon Bons, Neep Puree, Game Chips, Wholegrain Mustard & Whisky Jus.

Chicken Supreme, Black Pudding Dauphinoise Potatoes, Spiced Carrot Puree, Buttered 
Vegetables, Brandy Gravy.

Served with a Brioche Roll, Lettuce, Tomato, Slaw, Chilli Salted Wedges.

Cod Fillet, Dill & Lemon Crushed Potatoes, Minted Pea Puree, Broccoli Florets, Crispy 
Pancetta, Mustard Cress.

Braised Featherblade of Beef, Horseradish Mashed Potatoes, Mushroom Stuffed 
Tomatoes, 'Brew Toon' Brewery IPA Jus.

Roasted Red Pepper, Sunblushed Tomato, Garlic, Basil Risotto, Sunblushed Tomato & 
Garlic Dressing, Garlic Bread, Mixed Rocket.

Choose your toppings: Cheddar, Blue Cheese, Bacon, Tomato Chutney.

Hot Smoked Potted Salmon, Pickled Cucumber Ribbons, Crispy Capers, Burnt Lemon, 
Toasted Sourdough Bread, Micro Herbs.

Garlic & Rosemary Baked Camembert, Spiced Apple & Sultana Chutney, Toasted Baguette.

Beetroot & Apple Tart Tatin, Creamed Spiced Chickpea Puree, Basil Pesto, Dressed Leaves.

Add Chicken + Bacon ................  SM £7.00 | LRG £15.00

Cured Meats, Gruyere Cheese, Sunblushed 
Tomatoes & Garlic Dressing.

Roasted Red Onion, Tomato Chutney, 
Mozzarella Cheese, Balsamic Butter.

Sliced Steak, Red Onion Marmalade, Garlic & 
Thyme Butter.

£17.50

Our menus have been created by our chef Duncan McBain.
Sourcing the best local produce and prepared fresh daily. 

Please note that our menu items are subject to change 
dependant on market availability.

SIdes

Side Salad................................................................... £3.50

Fries ................................................................................ £3.50

Chilli Salted Wedges ............................................ £3.50

Garlic Baguette ....................................................... £3.50

Bread and Olives .................................................... £3.50

a la carte

fancy a tipple?

Please see our extensive drinks menu 
overleaf. We offer a wide range of 

specially selected wines, beers, spirits, 
liqueurs and soft drinks for you to enjoy.  

WIFI PAssword

TNCAPE89D57               879161596E



WHITES REDS

Sparkling

ROSE

Beers and Cider

Whisky

Spirits

Vodka

RUM

GIN

Brandy

PORT 

Liqueurs

Soft Drinks

Hot Drinks

Corona 330ml .........................................................£4.50

Peroni 330ml ...........................................................£4.50

Peroni (NON alcoholic) 330ml  ..................£4.00

Peroni (Gluten Free) 330ml  ..........................£4.50

MAgners 568ml .......................................................£5.00

Koppaberg mixed fruit 500Ml ....................... £5.00

BREWtoon TRAWLERMAN 330ml .........................£4.50

BREWtoon Loose cannon 330ml ...............£4.50

BREWtoon Mango Unchained 330ml ........£4.50

Famous Grouse .....................................................£3.50

Auchentoshan .......................................................£5.00

GlenMorangie 10yr .............................................£4.50

McCallan Gold .......................................................£5.00

Laphroaig ..................................................................£5.00

Royal Lochnagar ..................................................£4.50

Springbank 10YR ....................................................£4.50

Jack DAniels .............................................................£4.00

Jamiesons .................................................................£4.00

Smirnoff ...................................................................£3.50

Ogilvy ..........................................................................£4.50

Bacardi ........................................................................£3.50

Captain Morgans Spiced Rum ..........................£3.50

Havana 7YR .................................................................£3.50

Dark Matter .............................................................£5.00

GOrdons ....................................................................£3.50 

Gordons Pink .........................................................£3.50

EEnoo .........................................................................£5.00 

Esker ............................................................................£5.00

Whitley neill raspberry ..................................£4.00

MArtel VS ...................................................................£4.50 

Remy MArtin VSOP ...............................................£6.00

Taylors LBV ..............................................................£3.50

Baileys .........................................................................£4.00

Cointreau .................................................................£4.00

Amaretto ...................................................................£4.00

Glayva ..........................................................................£4.00

Tequila ........................................................................£4.00

Tia Maria .....................................................................£4.00

Drambuie ....................................................................£4.00

AppletiseR .................................................................£3.00 

Irn-Bru ........................................................................£3.00 

Irn-bru (sugar free) ..........................................£3.00 

Coca-cola .................................................................£2.50

Diet Coca-cola .......................................................£2.50 

Orange Juice .........................................................£2.50 

Cranberry Juice ....................................................£2.50 

Apple Juice ................................................................£2.50 

Deeside Still 750ml .............................................£5.50

Deeside Sparkling 750 ml ................................£5.50

Deeside Still 250ml .............................................£2.50

Deeside Sparkling 250 ml................................£2.50

fentimans ginger beer ...................................£2.75

fentimans Sparkling Elderflower ...........£2.75

fentimans Rose Lemonade ...........................£2.75

Fever Tree Tonic ................................................£2.50

Fever Tree Light Tonic ...................................£2.50

Soda and Lime .........................................................£2.50 

Schweppes Lemonade ........................................£2.00 

Schweppes Soda water ...................................£2.00

Schweppes Bitter Lemon ................................£2.00

WINE LIST

Whether you're looking for fresh and fruity or smooth and rich, our wine 
list has been carefully selected to complement our menu. 

16. Baron De Villeboerg, Brut Champagne, FRance £45

17. Veuve CLicquot, France ................................................£65

18. Vitelli, Prosecco, Italy (20CL) ......................................£8

1. El Muro Blanco, MACABEO, SPAIN ..................................£23

BY THE GLASS: 125ML: £4.25 | 175ML: £6.25 | 250mL: £8.50

Plenty of refreshing fruit flavours of peach and apple 
with lots of acidity on the finish.

BY THE GLASS: 125ML: £4.25 | 175ML: £6.25 | 250mL: £8.50

9. El Muro Tinto, Tempranillo, spain ..............................£23

This is a soft fruity easy going red with bags of dark 
berry fruit and a twist of pepper on the finish.

15. Corzetti, Prosecco, Italy ..............................................£30

A fresh light and elegant Prosecco, with flavours of 
citrus fruits, pears and a touch of sweet melon.

BY THE GLASS: 125ML: £4.25 | 175ML: £6.25 | 250mL: £8.50

7. El Muro, Garnacha Rosada, SPAIN ..............................£23

Bright strawberry-pink colour. Floral and red fruit 
aromas dominate the nose, while the palate is well-
structured with a good finish.

4. Monte Clavijo, Rioja Blanco, Spain ............................£28

Soft lemon and peach fruit on the nose, and a crisp 
palate and a subtle hint of fresh white flowers.

8. Riptide, White Zinfandel, USA ......................................£25

This delicately fruity white wine has a light aroma of 
white flowers and a fresh palate of citrus flavours.

BY THE GLASS: 125ML: £4.50 | 175ML: £6.75 | 250mL: £9.00

2. Citta Dei Ponti, Pinot Grigio, Italy ............................£27

Delicate and fruity bouquet, lemon flavour with hints 
of green apples on the finish.

BY THE GLASS: 125ML: £4.50 | 175ML: £6.75 | 250mL: £9.00

10. ALTO BAJO, MERLOT, CHILE ................................................£25

Aromas and flavours of ripe plums, sweet spices, coffee 
and chocolate. It has a soft and smooth texture and a 
pleasant finish.

Elegant nose with notes of blossom and yellow fruits. A 
fresh and fine balance with hints of pear.

5. Little eden, Chardonnay, Australia ............................£31

Fresh citrus and peach flavours with zippy acidity and 
a refreshing finish.

BY THE GLASS: 125ML: £5.00 | 175ML: £7.50 | 250mL: £10.00

3. Fairfields, Sauvignon blanc, NEW Zealand ............£30

This is a crisp aromatic with notes of gooseberry, 
grapefruit, tropical fruit and fresh cut grass.

BY THE GLASS: 125ML: £4.75 | 175ML: £7.15 | 250mL: £9.50

11. El Colectivo, Malbec, Argentina ...............................£27

The nose offers intense aromas of black stone fruit 
interwoven with notes of chocolate and sweet spice. 
Balanced acidity leads into a long velvety finish.

We make our coffees with full fat milk, semi-
skimmed is available on request. Our filter coffee 

includes a complimentary top up.

Iconic superb, medium weight champagne with 
flavours of citrus and biscuit notes. Soft with a long 
cleansing finish.

Fruity and fragrant with clean notes of citrus, pear and 
apple. Bubbles are full textured and fragrant.

12. Circa, Shiraz, Australia ..................................................£26

The palate is medium bodied with blackberry fruits 
and coffee flavours.

13. Les Nuages, Pinot Noir, FRANCE ................................£30

A light yet intense red with redcurrant and sweet spice 
flavours. This wine has a smooth fresh finish.

14. Castillo Clavijo, Rioja Crianza, Spain  ......................£33

Aromas and flavours of bright red berry fruit, balanced 
by vanilla and spice that add richness and body.

6. Tuffolo, Gavi, Italy .............................................................£33

Delicate with flavours of ripe citrus characteristics. 
Clean and fresh with a long, lingering citrus finish.

Filter coffee .....................................................£2.85 
Tea ............................................................................£2.85 
Americano  ..........................................................£2.85
CappucCino ...........................................................£3.10
Flat white .............................................................£3.00
Latte ........................................................................£3.00
Espresso .............................................................£2.50 
Double Espresso ............................................£3.00
MacChiato .............................................................£2.50 
Speciality Tea......................................................£2.95
Hot chocolate ................................................£3.25
Signature Hot chocolate .........................£3.65
Mocha .....................................................................£3.60
Coffee Syrup .....................................................£0.50
SOya, Oat & Almond Milk Substitute ......£0.50

Please ask your server if you require 
guidance on selecting a wine.

Need a little advice?


