
HOMEMADE SOUP OF THE DAY
Served with crusty bread
and butter

£5.95

HAGGIS BON BONS
Served with a grain mustard
crème fraiche

£7.95

SMOKED SALMON & PRAWN
MARIE ROSE PLATTER
Served with Sourdough

£8.95

CULLEN SKINK
Traditional Scottish smoked
haddock, cream and potato
soup

£8.95

MARINATED OLIVES (VG)
With sundried tomatoes,
garlic, and a hint of
chilli. Served with bread,
olive oil and balsamic
glaze

£6.50

BLISTERED PADRON PEPPERS
(VG)
With smoked paprika and
sea salt

£7.45

STUFFED MUSHROOMS (V)
Brie and Cranberry stuffed
Portobello mushrooms

£8.95

J A N U A R Y  M E N U
A meticulously curated seasonal menu, expertly crafted by our talented chefs.
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COQ AU VIN
Chicken braised with wine,
pancetta, shallots and
mushrooms. Served with
roast vegetables and baby
potatoes

£17.95

ARRABIATA PENNE PASTA (V)
(VG AVAILABLE)
tomato sauce with a hint of
chilli, and fresh parmesan

£12.95

MEATBALLS WITH SPAGHETTI
(VG AVAILABLE)
Rich tomato sauce with
homemade beef and pork
meatballs, basil and
parmesan

£14.75

WILD MUSHROOM RISOTTO (V
AVAILABLE)
Served with a parmesan
crisp

£14.95

FISH & CHIPS
Classic fish and chips,
served with side salad and
tartar sauce

£16.95

PRIME SCOTTISH BURGER
topped with blue murder
cheese or Scottish cheddar,
served with coleslaw and
chips

£15.95

SI
DE
S FRIES £4.50

CAJUN FRIES £4.95
OLIVES £5.75

MIXED SALAD £5.75
GARLIC BREAD £5.50

GARLIC BREAD WITH CHEESE £6.50



D E S S E R T  M E N U  

CHOCOLATE FUDGE CAKE
Chocolate cake, served warm
with vanilla ice cream

£7.95

BANOFFEE PIE
buttery digestive base, with
toffee, banana, caramel and
sweetened cream

£7.95

ICE CREAM SELECTION
Up to 3 scoops of Vanilla,
Strawberry or Chocolate ice
cream. (DF option - Lemon
Sorbet)

£2.95 Per
Scoop

LUXURY CHEESE SELECTION &
BISCUITS
Selection of Scottish Cheeses
with biscuits, and an Orchard
chutney

£8.95

STICKY TOFFEE PUDDING
Served with Lucas Vanilla ice
cream

£7.95

HO
M

EM
AD

E 
DE

SS
ER

TS

 Fo o d  A l l e r g y  N o t i c e

We  p r i o r i t i z e  y o u r  d i e t a r y  n e e d s  b u t  h a n d l e  i n g r e d i e n t s  l i ke  p e a n u t s ,  n u t s ,  d a i r y ,  e g g s ,  s o y ,  w h e a t ,  a n d  s e a f o o d .
W h i l e  w e  m i n i m i z e  c r o s s - c o n t a m i n a t i o n ,  w e  c a n ' t  g u a r a n t e e  d i s h e s  a r e  a l l e r g e n - f r e e .

I f  y o u  h a v e  a  f o o d  a l l e r g y  o r  r e s t r i c t i o n ,  p l e a s e  i n f o r m  o u r  s t a f f .  T h e y ’ l l  g l a d l y  h e l p  y o u  c h o o s e  a  s a f e  a n d  t a s t y
o p t i o n .
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CAPPUCCINO 
£3.75

CAFFE LATTE 
£3.80

ESPRESSO SINGLE
£3.00

ESPRESSO DOUBLE
£3.45

AMERICANO
 £3.50

MACCHIATO 
£3.00

CAFFE MOCHA
 £3.95

HOT CHOCOLATE
£3.75

BREAKFAST TEA
£3.40

HERBAL TEA
£3.40

(FLAVOURED COFFEE
SYRUPS AVAILABLE)

IRISH COFFEE
 £8.50

TIA MARIA COFFEE
£8.50

BAILEYS COFFEE
£8.50

AMARETTO COFFEE
£8.50

BRANDY COFFEE
£8.50


