Lunch Served 12pm - 2:30pm
Starters
Seafood Chowder(GF)

£8.95

Chef’s special recipe mixed with fresh local seafood.

Crispy North Sea Squid

£8.95

Lime & coriander aioli and a mango & mooli salad.

Roasted Spring Beetroot(Vg)

£7.95

Roasted golden beets, ruby beetroot houmous, crispy chickpeas, pomegranate,
mint & coriander salad, toasted flatbread, herb oil.

SD Buttermilk Chicken

£8.95

Buttermilk fried chicken tenders, Charred corn & red pepper salsa, smoky BBQ sauce, pea shoots.

Glazed Goats cheese Salad (GF)

£7.95

Sun-dried tomatoes, asparagus and toasted walnuts.

Salads
Poached King Prawn, Smoked Salmon and Pomegranate salad (GF)

£12.95

Mixed leaves, peppers and onions, cherry tomatoes, honey and mustard dressing.

Paprika Chicken Salad (GF)

£12.95

Paprika marinated chicken, red peppers, grilled goat’s cheese,
rocket, Cajun and lime mayonnaise, dressed side salad.

(V) suitable for vegetarians. (Vg) suitable for vegans. (*) contains alcohol. (N) contains nuts. (GF) gluten free. Fish, poultry
and shellfish dishes may contain bones and/or shell. Please be aware that all our dishes are prepared in kitchens where
nuts and gluten are present, as well as other allergens, therefore we cannot guarantee that any food item is completely
‘free from’ traces of allergens, due to the risk of cross contamination. Please ask your server before ordering if you are
concerned about the presence of allergens in your food.

Mains
Beer Battered Haddock (GF Available)

£14.95

Served with our chunky chips, homemade tartare sauce, lemon and buttered peas.

Isle of Barra King Scallops

£25.95

Isle of Barra king scallops, mustard glazed pork belly, celeriac puree, creamed potatoes,
shaved granny smith apple, toasted hazelnuts, cider & wholegrain mustard reduction.
Perfectly paired with a glass of La Delfina Pinot Grigio 250ml

£7.25

Roast Aubergine Bhaja (GF)(V)

£17.95

Slow roasted aubergine, spiced tomato, courgette & red onion, finished with glazed paneer,
spiced baby potatoes, tender stem broccoli, apricot chutney & mint yoghurt.

Grilled Sea Bream Fillet (GF)

£18.95

Brown shrimp, shallot & radish salsa with Garlic & herb potatoes and dressed leaves.

Seafood Linguine

£19.95

Linguine pasta, calamari, hot smoked salmon, king prawns, mussels & clams, garlic & green chilli dressing,
finished with parmesan and fresh chopped herbs.

Duo of Smoked Salmon Open Ciabatta

£13.95

Oak smoked & hot smoked salmon, lemon & chive aioli, crisp capers, pea shoots,
served with chunky chips and dressed salad.

Grilled Halloumi Ciabatta

£12.95

Strips of Grilled halloumi, garlic roasted peppers, caramelised onions, Rocket, Garlic Aioli, served with dressed
side salad and Chunky Chips.

8oz Sirloin Steak

£21.95

Cooked to your liking and served with sea salt & thyme seasoned chunky chips,
dressed salad & garlic butter.

Surf & Turf - Add Scallops

£7.96

Perfectly paired with a glass of Cava Negra Argentinian Malbec 250ml

£7.50

.

Sides
Crispy Beer Battered Onion Rings
Seasonal vegetables Dressed in butter and chopped herbs
Seasoned hand cut chunky chips
House Salad with Arran mustard dressing
Garlic and parsley Ciabatta
Garlic and parsley Ciabatta topped with mature cheddar

£2.75
£2.95
£3.00
£2.50
£2.50
£2.75

(V) suitable for vegetarians. (Vg) suitable for vegans. (*) contains alcohol. (N) contains nuts. (GF) gluten free. Fish, poultry
and shellfish dishes may contain bones and/or shell. Please be aware that all our dishes are prepared in kitchens where
nuts and gluten are present, as well as other allergens, therefore we cannot guarantee that any food item is completely
‘free from’ traces of allergens, due to the risk of cross contamination. Please ask your server before ordering if you are
concerned about the presence of allergens in your food.

Sweets
Banoffee Waffle

£8.45

Warm Belgian waffle, caramelised rum-soaked banana, salted caramel drizzle,
rich chocolate ice cream, shaved dark chocolate, crushed honeycomb.

Cheese and biscuits
Chefs’ selection of fine cheeses, supplied by our cheesemonger I.J Mellis,
Served with crackers and oatcakes, homemade chutney and grapes.

Four cheese board
Six cheese board

£9.95
£14.95

Rhubarb & Custard Panna-cotta

£8.25

Torched poached rhubarb, candied pistachios, nutmeg shortbread crumb.

Madagascan Vanilla Rice Pudding (GF)

£7.95

Bramley apple compote, clotted cream, toasted pecans.

Brandy Snap Cannelloni

£7.50

Coconut crème patisserie, charred pineapple, mango & mint salsa,
dark chocolate soil, raspberry sorbet.

Liqueur Coffees
Irish Coffee

£6.00

Jameson Irish whiskey mixed with fresh coffee and topped with double cream.

French

£6.00

Martell Brandy mixed with fresh coffee and topped with double cream.

Calypso

£6.00

Tia Maria mixed with fresh coffee and topped with double cream.

Irish Cream

£6.00

Baileys mixed with fresh coffee and topped with double cream.

Seville

£6.00

Cointreau mixed with fresh coffee and topped with double cream.

Italian

£6.00

Disaronno mixed with fresh coffee and topped with double cream.

Americano
Double Espresso
Flat White
Herbal Tea

£2.60
£2.40
£2.65
£2.35

Espresso
£2.20 Cappuccino
Latte
£2.65 Macchiato
Breakfast Tea £2.35 Mocha
Hot Chocolate £2.85

£2.65
£2.40
£2.85

(V) suitable for vegetarians. (Vg) suitable for vegans. (*) contains alcohol. (N) contains nuts. (GF) gluten free. Fish, poultry
and shellfish dishes may contain bones and/or shell. Please be aware that all our dishes are prepared in kitchens where
nuts and gluten are present, as well as other allergens, therefore we cannot guarantee that any food item is completely
‘free from’ traces of allergens, due to the risk of cross contamination. Please ask your server before ordering if you are
concerned about the presence of allergens in your food.

