The Main Event

All Day Menu
Monday-Thursday 12-8pm
Friday-Saturday 12-4pm
1 Course £12.95 | 2 Course £16.95 | 3 Course £21.95

Thai Green Curry (VG, GFO)
Udon noodles, charred Pak choi & tofu.
Buttermilk Chicken (GFO)
Purple sprouting broccoli , haggis & sauce foyot.
Pressed Lamb Shank (GFO)
Whipped feta, courgette, couscous, mint & pomegranate.

Glazed Pork Belly (GFO)
Pressed black pudding, potato terrine, caramelised apples & sauerkraut.
The Grandes Cheese & Bacon Burger
Smoked cheddar, beer candied bacon, beef fat chippy chips,
tomato, baby gem lettuce & handmade burger sauce.
Fish & Chips
Battered or breaded chunky tartar sauce, puree & crusted peas, beef fat chippy chips & lemon.

To Start

Poached Salmon (GFO)
Udon noodles, charred Pak choi & Thai green curry.

Chefs Soup of The Day (VG, GFO)
Warm bread & butter.
Chicken Spring Roll
Siracha sauce& pickled vegetable salad.

To Finish

Haggis Pave
Swede ketchup, crispy potatoes & peppercorn sauce.

The Grandes Cheese Plate (GFO)
Please ask for todays selection with crackers & chutneys.

Tempura King Prawns (GF)
Pork belly, sweet & sour sauce.

Apple Tart Tatin
Vanilla ice cream.

(V)

Baked Filo Goats Cheese
Apple, celery , walnuts & truffle honey dressing.
(VG, GF)

Roasted Carrot Hummus
Harissa, raw carrot salad, cumin & carrot top pesto.

Chocolate & Cherry Fondant
Sticky Toffee Pudding
Cinder toffee, caramel sauce & butterscotch sauce.
Pear & Frangelico Rice Pudding (VG, GFO)
Rhubarb, Pistachio & White Chocolate
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