
Fixed Price

Monday-Thursday 12-6   
Friday-Sunday 12-5

STARTERS

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

WILD MUSHROOM FRITTER [ve] 
escalivada sauce  

MARLBOROUGH PLOUGHMAN’S [1] 
shredded ham hough, caramelised onion chutney,  

pickled shallot, sourdough, wedge of Kilbride cheddar

MAINS

PAN FRIED CHICKEN 
aloo tikki terrine, cumin squash, butter sauce

PAELLA 
chicken, chorizo, mussels, prawns, peas, saffron rice 

BEETROOT & BASIL RISOTTO [ve] 
spinach pesto, crisp oregano

28 DAY DRY AGED SIRLOIN STEAK +£8.50 [gf] 
cafe de Paris butter, French fries, remoulade & watercress

DESSERTS

BURNT BASQUE CHEESECAKE [v] 
roast apricots                                                                             

SORBET SELECTION [ve,gf] 
champagne, lemon, raspberry                                                                

HOT CHOCOLATE BROWNIE [ve,gf] 
vanilla ice cream                                                                      

SCOTTISH CHEESE SELECTION +£2 [v,1]  
Arran oatcakes, quince, grapes, celery  

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.


