
 
 

 
 

To Start 
 

     Marinated Vinci Olives and Crusty Bread (v)   4.25 
     with Balsamic Vinegar and Olive Oil  
 

     Half a Dozen Quails Eggs (v)   4.75 
     celery salt 

 

Starters 
 
Soup of the Day   5.50 
served with crusty bread 
 

Chicken Liver and Wild Mushroom Pate   6.25 
homemade chutney and crusty bread 
 

Grilled Asparagus and Parma Ham   6.95 
with poached free-range egg and Hollandaise sauce 
 

     Rope-Grown Mussels   6.95    (Also available as a main 13.50) 
     cooked in coconut cream, white wine, garlic and lemon juice           
     served with crusty bread 

 

Feta, Cucumber and Radish Salad (v)   5.25 
with fresh dill and a lemon vinaigrette 
 

Tempura Prawns   6.50 
With sweet chilli dipping sauce 
 

Scottish Smoked Salmon   6.95 
capers and granary bread 
 

Salads 
 
Crispy Bacon, Avocado and Soft-Boiled Egg   11.25 
new potato, baby spinach, spring onion  and  a  ‘honey  and  mustard  dressing’ 
 

Cajun Chicken Caesar   10.75 
cos lettuce, parmesan shavings, anchovies, croutons and Caesar dressing 
 

Salmon Nicoise   11.25 
new potatoes, green beans, cherry tomatoes and boiled egg 
with baby leaves and Dijon mustard dressing 
 

Feta, Beetroot and Pomegranate Salad (v)   10.50 
baby leaves, walnuts and vinaigrette 

 

 
(v)=suitable for vegetarians 

We cannot guarantee that all of our dishes are 100% free from nuts or their derivatives and our menu descriptions do not contain 
all ingredients so please ask your server if you have any particular allergy 

or requirement 
A 12.5% optional service charge will be added to the final bill 



 
 

 
 

Mains 
 

    Gourmet Fish Cake   13.95 
    with French beans and hollandaise sauce 
 

    Lemon and Thyme Grilled Spring Chicken   15.50 
    with cucumber, onion and tomato salad 
    served with chunky chips  
 

    Minted Lamb Steak   14.75 
    with seasoned new potatoes, braised red cabbage and red wine jus 
  
    Cajun Jambalaya   15.50 
    rice dish with crayfish, chicken breast and sausage with mushrooms, onion and peppers 
    in a spicy creole sauce 
     

    Smoked Haddock   15.25 
    new potatoes, creamed spinach and Beurre Blanc sauce topped with a poached egg 
 

    Rope-Grown Mussels    13.50     
    cooked in coconut cream, white wine, garlic and lemon juice           
    served with chunky chips and crusty bread 

         

    Beer Battered Hake and Chips   11.95 
    chunky chips, mushy peas and tartar sauce  

 

    Grilled Gammon Steak   11.95 
    with free range fried egg and chunky chips 
 

    Thai Green Curry (v)   9.95 
    with a mix of Asian style vegetables and aromatic rice  
    Add chicken   12.25                                                                                      

 

    10oz Rib-Eye Steak    18.75 
    with grilled tomato and chunky chips 
    Add sauce: peppercorn, red wine and grain mustard, sun-blushed tomato and tarragon butter- £1.25  
 

    Jamies  ‘Aberdeen Angus’ Burger   10.95  
    Add cheddar, bacon, guacamole, jalapenos- £1.00 each 
    on a sour dough bun with lettuce, gherkin, tomato and red onion 
    served with coleslaw and chunky chips 

 

Sides 

French Beans  (v)                     3.50 
Creamed Spinach (v)               3.50  
Chunky Chips (v)                      3.00  
Mixed House Salad (v)         3.50 
Tomato and Onion Salad (v)    3.50
 
 
 
 

Ask your server for our delicious dessert,  
coffee and liqueur menu 

 


