
  
SET MENU &
PRE THEATRE

2 &3 Courses 12.95 /15.95
       Monday -Thursday 12-6.30, Friday & Saturday 12-6, Sunday 5-6.30

APPETIZERS

SOUP OF THE DAY (v) 
With crusty bread and rock salted butter

HOUSE CURED SALMON GRAVLAX
Olivier salad & lemon dressing

WARMED GOATS CHEESE CAKE (v)
Caramelised apple & hazelnut salad

PRESSED CORNED BEEF
Homemade piccalilli & toasted country bread

MAINS

8oz  SCOTTISH RUMP STEAK 
DRY AGED 21- 28 DAYS

  (£3 supplement)
Served with hand cut fries & a choice of Garlic butter or peppercorn sauce

GRILLED SEA BREAM
Crushed rosevale potatoes, sauteed green beans, & lemon butter sauce

BUTCHERSHOP AGED BEEF BURGER 
& HAND CUT FRIES

On a toasted brioche bun with rocket & tomato 
TOPPINGS (£1 each) Cheddar, Goats, Lanark Blue,Gruyere,

Caremalised onion

MACARONI & CHEESE (v)
With a mixed house salad & croutons

DESSERT

STICKY TOFFEE PUDDING
With vanilla ice-cream & warm toffee sauce.
SELECTION OF ITALIAN ICE CREAM

Vanilla, chocolate & strawberry.
LEMON POSSET

Biscotti Biscuit

 

           

Please make your server aware of any dietry requirements


