
SOUP OF THE DAY (V, GFO)
homemade soup served with malted bloomer bread 

£6.00

CULLEN SKINK (GFO)
smoked haddock, potato and leek soup served with malted
bloomer bread

£10.50

GARLIC AND THYME MARINATED OLIVES £3.75
OLIVES WITH GOATS CHEESE  £4.00
HOMEMADE SPICED MIXED NUTS £2.50
SKIN-ON FRIES £3.50
add cheese £1.50
add truffle oil and parmesan £2.00

SWEET POTATO FRIES £4.50
GARLIC SOURDOUGH BREAD £3.75
add cheese £1.50

ONION RINGS £4.00
CHEF'S COLESLAW £3.50
HOUSE MIXED SALAD £3.50
TRIPLE COOKED CHIPS £4.50
add cheese £1.50
add truffle oil and parmesan £2.00

DIRTY FRIES OR NACHOS (GF)
warm tortilla chips or skin-on fries with a choice of beef
chilli, pulled pork, haggis (not gf), or mixed bean chilli with
melted cheese, jalapeños, sour cream and salsa 

swap to triple cooked chips £1.00

SINGLE
£12.90

DOUBLE
£19.50

MORAY FIRTH HADDOCK AND CHIPS (GFO)
in local ale batter or panko breadcrumbs, with peas, skin-on
fries, tartare sauce and salad garnish 

£18.50

HOMEMADE STEAK AND ALE PIE 
shortcrust pastry, seasonal vegetables and skin-on fries 

£18.90

CURRY OF THE WEEK (GFO, VEO)
chicken, king prawn or vegetable curry, pilau rice, toasted
naan and mango chutney
king prawn £20.50 chicken £18.50 veg £17.00
HARISSA CRUSTED SALMON
on a pomegranate, tomato and mixed nut bulgur wheat salad
with fresh herb dressing

£19.00

BONE-IN PORK CHOP (GFO)
swede, leek and bacon gratin, honey roasted carrots and
green peppercorn sauce

£22.50

CHARGRILLED CHICKEN
on a creamy haggis, red onion and bacon orzo pasta

£20.50

WARM SPICED ROAST SQUASH SALAD (GF, VE)
roasted squash, spiced red lentils, roasted peppers and
tomatoes with spinach and pak choi topped with pumpkin
seeds and pickled red chilli
add grilled chicken £4 or halloumi £3

£17.50

WINTER GREENS GNOCHI (VE)
with sautéed mushrooms, baby onions and toasted chestnuts

£17.50

and on Sundays...

ROAST BEEF, HONEY ROAST GAMMON,
ROAST TURKEY (GFO)
OR DATE AND NUT ROAST (VEO, GFO)
seasonal vegetables, boiled potatoes, roast potatoes and
Yorkshire pudding

£18.25

MIXED GRILL
BBQ ribs, harissa chicken breast, Clark butcher's pork sausage,
black pudding and minute steak with fried egg, skin-on fries,
and onion rings

£29.50

LOCALLY SOURCED STEAKS  (GFO) 
balsamic roasted cherry tomatoes, flat mushroom, skin-on fries and homemade
onion rings  
swap to triple cooked chips or sweet potato fries £1.00

8oz SIRLOIN £29.50
10oz SIRLOIN £33.00
add a sauce 
diane, whisky, peppercorn (GFO) £3.50

HAGGIS or VEGAN HAGGIS PAKORA (VEO)
spicy chilli jam
SMOKED SALMON (GFO)
pickled cucumber and radish with oat cakes
COCONUT AND OAT COATED KING PRAWNS
green chilli and coriander relish
SAAG ALOO (GF, VEO)
Spiced spinach and fried potatoes, yoghurt and
cucumber dressing
SLOW COOKED BEEF BRISKET (GFO)
smoky bean and chorizo stew and crispy shalot
SRIRACHA AND LIME CHICKEN WINGS (GFO)
soy and ginger dip
MINI STEAK AND ALE PIES
our famous pie as a tasty light bite

CAULIFLOWER BITES (VE)
sweet chilli sauce

£7.50 each, or 2 for £14.00, 3 for £20.50, 5 for £32.50

DINNER MENU

on toasted bun, homemade coleslaw and skin-on fries 
6oz BEEF BURGER
tomato relish, dill pickle, sliced tomato and baby gem lettuce

SINGLE £15.80
DOUBLE £19.80

HARISSA-SPICED CHICKEN BURGER
roasted pepper, garlic aioli and baby gem lettuce

SINGLE £15.80
DOUBLE £19.80

BEETROOT, MUSHROOM AND QUINOA BURGER (VE)
red pepper hummus and baby gem lettuce

add cheese £1.00,  bacon £1.50, or pulled pork £2.50
swap to triple cooked chips or sweet potato fries £1.00

SINGLE £14.50
DOUBLE £16.90ALLERGENS & DIETARY REQUIREMENTS

Please advise your server if you have any food allergies or
dietary requirements
V - vegetarian, VE - vegan, VEO - vegan option, GF - gluten free,  GFO - gluten free option 
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