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Dinner Menu 
 

 

STARTERS 
 
PRIORY STYLE CULLEN SKINK (GF available on request)      £7.95                     
Homemade cream soup with smoked haddock, potato, onions and leeks and crusty bread                                                                                                              
 

SOUP OF THE DAY         £4.95 
Homemade soup served with crusty bread 
 
FAT COW BRUSCHETTA (GF & V available on request)     £7.95 
Garlic bread toasted with tomato and nduja sausage, melted smooth fat cow cheese, with  
Rocket and balsamic glaze 
 

HAGGIS PAKORA          £7.95 
Served with mixed salad leaves and a wholegrain mustard and glayva mayonnaise 
 
CHICKEN, LIVER AND WILD MUSHROOM PATE (GF available on request)   £7.95 
Served with salad, oatcakes and caramelised onion chutney     
  

PRAWN COCKTAIL (GF available on request)                  £8.50                                                           
Prawns smothered in our own marie-rose sauce served with crusty bread & dressed leaves  
 
 

MAINS 
  

HOME MADE BEEFSTEAK PIE         £14.95 
Traditional style pie served with vegetables and fries 

  

GRILLED RUMP STEAK – GARNI        £20.50 
Prime Scotch rump steak (8oz), grilled to your choice, garnished with onions,  
mushrooms, tomato and fries 
Choice of sauces  
black pepper and brandy £3.25, glayva £3.25, garlic butter £1.95  

 

CHILLI CHICKEN STIR FRY (GF)        £15.95 
Marinated chilli chicken, stir – fried with assorted vegetables served with rice  
 

VEGETABLE AND BEAN CHILLI BOWL (VE)       £14.95 
Mix of root vegetables and mixed beans in a mild tomato sauce, served with basmati rice 
 

GRILLED CAJUN SALMON  (GF)        £19.95 
Marinated salmon filet on a bed of sundried tomato and spring onion risotto   
 
ROAST BELLY OF PORK (GF)        £18.50 
Served with mashed potato, red cabbage and a red wine jus 
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COCONUT, SWEET POTATO AND SQUASH DHANSAK (ve) (gf)    £14.50 
Roasted with lentils and spinach in a tomato based sauce with basmati rice 
Add garlic naan bread (£1.00 supplement) 
Add chicken or prawns (£2.50 supplement) 

   
BUMPER BURGER – (beef burger or chicken fillet)      £14.95 
Brioche bun with lettuce, tomato, cheese, bacon, onion rings and fries 
 
LAMB RUMP (GF)          £20.95 
Grilled lamb rump on top of potato rosti and savoy cabbage drizzled with salsa verde  
 

BRAEMAR CHICKEN         £18.95 
Grilled chicken stuffed with stornoway black pudding wrapped in bacon and served 
with a creamy mash, broccoli and pepper sauce 
 
COLD SEAFOOD PLATTER (GF available on request)     £20.95 
Salad leaves, potato salad, cold smoked salmon, hot smoked salmon, Atlantic prawn in 
Marie-rose sauce, garlic and chilli king prawn, hot smoked mackerel and served with  
Bloomer bread and oatcakes  
 
DEEP FRIED HADDOCK (gf on request)       £16.95 
Fillet of battered haddock, deep- fried to order with peas, tartare sauce and fries 
 

 

CHICKEN CAESAR SALAD         £15.50 
Warm chargrilled chicken breast rested on a bed of little gem sprinkled with  
bacon bits, croutons and topped with Caesar dressing and parmesan shavings  
 
 

 

Please ask a member of the team for the specials menu for our choice of desserts which 
change daily.   

 

COFFEES 
 

Cappuccino          £2.95 
A shot of espresso and frothed milk dusted with chocolate powder 
Latte            £2.95 
A shot of espresso topped up with hot milk with a frothed crown  
Americano          £2.95 
A shot of espresso topped up with hot water 
Mocha           £3.05 
A shot of espresso with hot chocolate topped up with hot milk   
with a frothed crown 
Espresso           £2.50 
A shot of gourmet coffee 
Filter 
Freshly brewed coffee served in a cafetiere       £2.50 


