
STARTERS

Complimentary freshly baked home made bread

Freshly Prepared Soup of the Day    £4.95

Brown Onion Soup   £5.45
With gruyere cheese crouton         

Crispy Fried Goats Cheese Fritter  £5.95
With galia melon and peppered strawberries         

Cumbrae Oysters £1.65 (each)
Served natural in the half shell with lemon, Tabasco & shallot vinegar

Shetland Mussels   £6.95
With shallots, white wine, parsley and cream with garlic bread 

Colossal Shrimp Brochette  £7.95
With chilli and lime butter and spicy plum tomato risotto

Smoked Scottish Salmon   £8.95
With crostini, pickles, lemon and horseradish dressing

Chicken and Bacon Caesar Salad   £6.45
With boiled egg, garlic croutons, parmesan and anchovy dressing

Stornoway Black Pudding  £6.95
With potato scone, poached free range egg and tomato chutney

Chicken Liver Pate  £6.45
With ugly toast and onion marmalade

MAINS

Spinach and Creamed Cheese Ravioli  £9.95
With woodland mushroom and asparagus fricassee   

Fresh Market Fish Dish of the Day  P.O.A

Half Lobster Salad  £22.95
With aioli, lemon and hand cut chunky chips

Smoked Haddock and Arran Cheddar Rarebit  £14.95
With champ and braised leeks

     
Roast Free Range Chicken Breast Stuffed with Haggis  £13.95
With sautéed new potatoes and a whisky cafe au lait     

                                                                     
Braised Pork Belly from Ardunan Farm  £12.95
With Savoy cabbage and carrots, braising juices and apple sauce                                                  

Char-Grilled Scotch Lamb Leg Steak  £13.95
With minted new potatoes and redcurrant jus      

                                                                    
Char-Grilled Scotch Beef Steak Burger  £9.95
Served in a toasted sour dough bun with havarti cheese, 
hand cut chunky chips and tomato relish                                                    

JOIN US FOR OUR SUNDAY ROAST
With live jazz



PROUD MEMBERS OF THE SCOTCH BEEF CLUB

All of our steaks are cut from specially selected and certified Scotch Beef 
cattle and matured for 28 days, with the exception of the Kobe beef, they 
are then seasoned and cooked on a specially designed char-grill to sear the 
outside and keep the inside tender and juicy….

Rare – very red, cool centre
Medium Rare – red, warm centre
Medium – warm, pink centre
Medium Well – slightly pink centre
Well Done – cooked through

CALEDONIA CROWN

New York Style Strip Sirloin Steak 8oz £19.95
 10oz £24.95
 12oz       £29.95

Boneless Rib Eye Steak 10oz       £24.95

Fillet Steak*   8oz £29.95

*Award Wining Steak by Restaurant Magazine

Double Cut Fillet Mignon    7oz       £25.95

Chateaubriand (For two People to Share) 18oz       £64.95

BLACK ABERDEEN ANGUS BEEF

New York Style Strip Sirloin Steak 10oz £24.95
 12oz £29.95

BONE  IN SPECIALLY SELECTED SCOTCH BEEF

Bone in Rib Eye Steak 16oz £25.95

Kansas City Style Bone in Strip Sirloin Steak 14oz £24.95 

T Bone Steak 22oz £39.95

Porterhouse Steak (For Two People to Share) 36oz £59.95

KOBE BEEF

Fillet Steak 8oz £59.95

MAKE IT SURF ‘N’ TURF

Add 3 Colossal Shrimps in Garlic Butter   £5.00

SIDES

Chunky Chips £2.95
Creamed Potatoes £2.95
Minted New Potatoes £2.95
Battered Onions Rings  £2.95
Braised Savoy Cabbage £2.95
Glazed Carrots £2.95
Sautéed Woodland Mushrooms     £2.95
House Salad £3.95


