
STARTERS

SOUP OF THE DAY £6.50 [v,1] 
sourdough, salt & pepper butter

GOAT’S CHEESE & SUN BLUSH TOMATO CROQUETTES £7.50 [v] 
picante aioli

SCOTTISH MUSSELS £9.00 
choose from classic Mariniere [1] or Tomato & Chorizo,  

served with sourdough 

CAESAR SALAD £5.95 
romaine lettuce, sourdough garlic croutons,  

parmesan shavings, anchovies, Caesar dressing 
Add Charred Chicken £3 or Smoked Salmon £3.50

MAINS   

STEAK FRITES £27.00 [gf] 
28 day dry aged sirloin of beef, café de Paris butter,  

French fries, watercress, remoulade 
Add Pepper Sauce £2

THE MARLBOROUGH BURGER £13.95                                                                                                             
In a toasted brioche bun with baby gem, beef tomato, dill pickle, remoulade and fries 

choose from Minced Steak or Buttermilk Chicken or Vegan  
Extra Toppings +£1.50 

smoked back bacon  or  Monterey Jack cheese  or  vegan cheddar  or  caramelised onions 

ARRAN CHEDDAR MACARONI & FRIES £11.95 
with chorizo, black pudding crumb, sriracha +£4 

with truffled haddock, pea, parmesan +£4 
with goat’s cheese, sun blush tomato, olives +£4 [v]

BEER BATTERED HADDOCK £15.95 
triple cooked skin on chips, mushy peas, tartar sauce, lemon, chip shop pickle 

VEGAN BEER BATTERED “FISH & CHIPS” £14.50 
banana blossom, triple cooked skin on chips, mushy peas,  

tartar sauce, lemon, chip shop pickle 

MOULES FRITES £16.50 
Scottish mussels with paprika dusted fries  

Served as classic Marinière [gf] or Tomato & Chorizo +bread £2.00   

SIDES 

Gordal olives & roasted red peppers [ve,gf] £4.50 
Sea salt & rosemary dusted fries [ve,gf] £4.50 

Triple cooked skin on hand cut chips [ve,gf] £4.50 
Beer battered onion rings [ve] £4.50 

Stir fried seasonal greens with chilli & lemon [v,gf] £4.50 
Bread with sea salt & black pepper butter £4.50 

Polenta chips, white truffle, parmesan £6  
Halloumi fries, pesto aioli [v] £6

Classics

FIZZ 
125ml Btl

TERREDIRAI PROSECCO EXTRA DRY ITALY £6.50 £30.00 
Acacia flowers of good intensity with particular notes 

of apple, lemon and grapefruit. It is pleasant and 
harmonious on the palate.

ROSÉ TERREDIRAI PROSECCO ITALY £35.00 
Elegant and complex with hints of pineapple, apricot, 

pear, apple and wild flowers. Good structure, soft with 
emerging fruity notes; balanced and full-bodied.  

 
GARDET TRADITION BRUT FRANCE £60.00 

On the nose, a mixture of fruit and flowers with a  
well developed maturity. In the mouth it immediately 
gives white stone summer fruits bolstered by a fine 

acidity and a balance between creamy and bold. 
Altogether fresh, with a good length on the palate  

and a fine finish. 
 
 

WHITE 
125ml 175ml 250ml Btl

LISO VEINTE VIURA, SPAIN £4.75 £5.95 £7.95 £23.00       
Fresh and lively with crunchy green apples and lemon 

peel on the nose and palate. Refreshing and zesty,  
with a good length and tight acidity. 

 
ARCANO PINOT GRIGIO, ITALY  

£4.95 £6.50 £8.75 £25.00 
Light and fresh with zesty crisp acidity and  

attractive notes of lemon and lime.

KINTU CHARDONNAY, CHILE £27.00 
Fresh and clean, bursting with tropical fruits  

and peach flavours. 
 

MARQUES DE LARA VINHO VERDE, POTUGAL £32.00 
Floral, citrus and gentle tropical aromas lead on to a 
palate with sherbet lemon acidity, a touch of mango 

and a bright mineral finish. 
  

SNAPPER ROCK MARLBOROUGH SAUVIGNON BLANC, 
NEW ZEALAND £6.50 £8.95 £11.95 £35.00 

Classic Marlborough, with zingy passionfruit, 
gooseberry and lime fruit aromas and flavours. 

Aromatic and intense. 

ROSÉ                                                                                                                                                  
125ml 175ml 250ml Btl

OUT OF AMERICA ZINFANDEL ROSÉ, UNITED STATES 
£4.75 £6.25 £8.25 £23.50 

Delicate, pretty pink in colour. Fabulous aromatic 
intensity displaying tropical melon and strawberry 
flavours, this is followed through on to the palate  
which has a nice weight and medium sweet finish. 

 
PETIT BALTHAZAR CINSAULT ROSÉ, FRANCE  

£5.75 £7.50 £9.95 £29.50 
Aromas of strawberries and blueberries,  

balanced by fresh acidity and a fruity palate. 
 

RED 
125ml 175ml 250ml Btl

LISO VEINTE TEMPRANILLO, SPAIN  
£4.75 £5.95 £7.95 £23.00       

Medium bodied with notes of dill, mushroom and red 
fruits. There is cranberry, raspberry and redcurrant on 

the palate with a firm tannin finish. 
 

KINTU CABERNET SAUVIGNON, CHILE  
£4.95 £6.50 £8.95 £26.50 

Soft and juicy with a pleasing combination of dark 
cherry and ripe cassis fruit flavours. This is a great 
quaffing wine and of course is eminently suitable  

as a partner for most food dishes.

PABLO CORTEZ MALBEC, ARGENTINA  £29.00 
Pretty, plump red and black berry fruits that almost 

smell of the sunshine; warm baked plums, spice, black 
cherry and chocolate. The palate is medium-bodied 

and soft with well-balanced tannins and  
a nice mouth-feel.  

 
PINOT NOIR WALT, GERMANY £6.25 £8.50 £11.50 £33.00 
An elegant, light and fruity wine with ripe red berries 
and hints of spice. It has beautiful Pinot Noir qualities.

CUVEE BALTHAZAR SYRAH, FRANCE £35.00 
Strong and complex nose with violets, blackcurrants, 

blackberries, liquorice and black pepper. 
 
 

DESSERT WINE,  
PORT & SHERRY  

75ml 125ml   
 

CAMPBELLS RUTHERGLEN MUSCAT, AUSTRALIA  
£6.75 £9.95 

Rich with molasses, raisins and black toffee aromas.  
The palate is thick and intense with a touch of spice  

on the long, warming finish. 
 

PORTAL FINE TAWNY, PORTUGAL £4.95 £7.95 
Named Tawny for its colour due to the 4 years of 
ageing in oak, it reveals aromas of dried fruits but 

maintains lots of fresh fruit character. 
 

BARBADILLO AMONTILLADO SHERRY, SPAIN £4.00 
A traditional off-dry style of wine with captivating  
dried fruit aromas, hints of toasted almonds and 
hazelnuts but still with the delicate flavours of  

bruised green apples. 
 

BARBADILLO PEDRO XIMENEZ, SPAIN  £6.00       
A very rich, thick and sumptuous dessert Sherry from 

Barbadillo. This has a rich prune, raisin flavour and  
goes superbly well with rich dessert.

Wine

DIETARY GUIDE 
vegetarian [v]  vegan [ve]  gluten free [gf]  nuts [n]  can be amended to gluten free [1] 

FOOD ALLERGIES & INTOLERANCES  
Our kitchen contains a variety of ingredients, including nuts, gluten and other allergens.  

Many of our dishes can be amended; please speak to our team about your requirements prior to ordering.


