
MENU
LUNCH 

TO START

Garlic & Lemon Olives £5.00
Local bread basket £5.50
Served with Scottish Rapeseed Oil & balsamic Vinegar

STARTERS
Soup Of The Day
Served with locally baked bread & Butter GO

Salt & Pepper Squid 
Tempura Squid served with a sweet chilli Slaw & Lemon Aioli

Heritage Tomato & Scottish Mozzarella 
Local Heritage Tomato's - Scottish Mozzarella 

Spiced Venison carpaccio
local venison fillet, lightly pan-fried so served-Rare-on a bed
of Salad-walnuts-apple GO

MAIN COURSE

Fish & Chips 
Fresh Scottish Haddock served in a crispy Beer Batter-Served
with our House Chips- Homemade tartar sauce -Peas & Lemon GO

Smoked Arbroath Haddock 
& Leek Quiche
Served with a light tossed salad-Honey & Mustard Vinaigrette  

Highland Beef Ragu 
Rigatoni Pasta-Rich Tomato & Pulled Highland beef Sauce-with
Parmesan & Cream

Scottish Salmon Caesar Salad 
Local Hot smoked salmon served on a bed of romaine
lettuce-Caesar Dressing-croutons & Parmesan Cheese GO

Roasted Vegetable Flatbread 
Homemade flatbread Topped with Roasted Vegetables-Hummus-
Pomegranate & Mango Chutney

Haggis-Neeps & Tatties 
The classic Scottish dish of local haggis- Creamy Mash-Turnip
& a whisky sauce 

AYE EAT

V  Vegetarian VO  Vegetarian Option VG  Vegan Option GO  Gluten Free Option D  Dairy 

SIDES

House Chips £4.00
Truffle & Parmesan Chips £6.00

Onion Rings £4.00
House Salad £4.00

TWO COURSE LUNCH MENU £21.95

Traditional Cullen Soup
Cream based Scottish fish soup served with local bread &
butter (£2.95 Supplement)

NIBBLES

Aperol Spritz £11.90

AVAILABLE 12-3 ONLY


