TO START

TEA OR COFFEE
g.! TOAST, BUTTER AND JAM
THE GRANDE

MAIN EVENT

ROAST OF THE DAY
Garlic & herb roast potatoes, maple glazed roots, winter greens,
Yorkshire pudding and our red wine gravy

THREE CHEESE MAC

H I G H T E A D/l E N U Macaroni in a rich three-cheese sauce, topped with grilled cheese and
served with garlic focaccia and a fresh garden salad

- HOT HONEY CHICKEN SCHNITZEL
SUNDAY 12PM-6PM Herb-crusted chicken schnitzel drizzled with hot honey, chillies and
spring onions, served with beet and cabbage slaw, herb emulsion and

£24.95 PER PERSON triple cooked rosemary chips

MIXED GRILL
Grilled chicken breast, pork & leek sausage, smoked bacon, fried egg,
mushrooms and a slow roasted tomato served with our triple cooked
rosemary chips

BEER BATTERED SINCLAIRE’S HADDOCK
Fresh haddock from Sinclaire’s in Kirkcaldy, coated in light, crisp beer
batter and served with minted crushed peas, tartare sauce, lemon and
triple cooked chips

ROASTED TOMATO, BURRATA & ANCHOVY PANGRATTATO RIGATONI
Rich roasted tomato & mascarpone rigatoni topped with torn basil
marinated burrata, anchovy pangrattato and sourdough crisps

TO FINISH

CHEFS SELECTION OF CAKES & SCONES
WITH HOMEMADE JAM & CREAM

PLEASE ASK SERVER FOR ALLERGEN ADVICE PLEASE ASK SERVER FOR ALLERGEN ADVICE
V- VEGETARIAN | VG- VEGAN | VGO- VEGAN OPTION | GF- ‘GLUTEN FREE’ | GFO- ‘GLUTEN FREE OPTION’ V- VEGETARIAN | VG- VEGAN | VGO~ VEGAN OPTION | GF- ‘GLUTEN FREE’ | GFO- ‘GLUTEN FREE OPTION’




