
M A I N  E V E N T

T O  F I N I S H

R O A S T  O F  T H E  D A Y
G a r l i c  &  h e r b  r o a s t  p o t a t o e s ,  m a p l e  g l a z e d  r o o t s ,  w i n t e r  g r e e n s ,

Y o r k s h i r e  p u d d i n g  a n d  o u r  r e d  w i n e  g r a v y

T H R E E  C H E E S E  M A C
M a c a r o n i  i n  a  r i c h  t h r e e  c h e e s e  s a u c e ,  t o p p e d  w i t h  g r i l l e d  c h e e s e  a n d

s e r v e d  w i t h  g a r l i c  f o c a c c i a  a n d  a  f r e s h  g a r d e n  s a l a d

B U T T E R M I L K  C H I C K E N  H I S P I  C E A S E R
C r i s p y  &  t e n d e r  b u t t e r m i l k  c h i c k e n  s t r i p s  s e r v e d  o v e r  c h a r r e d  h i s p i
c a b b a g e  s m o t h e r e d  i n  o u r  c e a s e r  d r e s s i n g  a n d  f i n i s h e d  t h e  p a r m e s a n

c r i s p s ,  s u n d r i e d  t o m a t o  &  p a n c e t t a  c r i s p s

M I X E D  G R I L L
P o r k  c u t l e t ,  p o r k  &  l e e k  s a u s a g e ,  g r i l l e d  c h i c k e n  b r e a s t ,  f r i e d  e g g ,
m u s h r o o m s  a n d  a  s l o w  r o a s t e d  t o m a t o  s e r v e d  w i t h  o u r  J e n g a  c h i p s

B E E R  B A T T E R E D  S I N C L A I R ’ S  H A D D O C K
F r e s h  h a d d o c k  f r o m  S i n c l a i r ’ s  o f  K i r k c a l d y ,  c o a t e d  i n  l i g h t ,  c r i s p  b e e r
b a t t e r  a n d  s e r v e d  w i t h  m i n t e d  c r u s h e d  p e a s ,  t a r t a r e  s a u c e ,  l e m o n  a n d

t r i p l e  c o o k e d  c h i p s

S P I C E D  C H I C K P E A  &  L E N T I L
S p i c e d  c h i c k p e a ,  l e n t i l  &  g r a i n s  w i t h  c h a r r e d  c o u r g e t t e ,  a v o c a d o ,  h e r b

s a l a d ,  r o c k e t  a n d  s e r v e d  o n  a  w a r m  f l a t b r e a d

A d d  b u t t e r m i l k  c h i c k e n ,  h a d d o c k  g o u j o n s  o r  g r i l l e d  s t e a k  f o r  £ 2 . 5 0

G F O

G F

G F O

V G

H I G H  T E A  M E N U

S U N D A Y  1 2 P M - 6 P M

£ 2 5 . 9 5  P E R  P E R S O N

P L E A S E  A S K  S E R V E R  F O R  A L L E R G E N  A D V I C E

V –  V E G E T A R I A N  |  V G –  V E G A N  |  V G O –  V E G A N  O P T I O N  |  G F –  ‘ G L U T E N  F R E E ’  |  G F O –  ‘ G L U T E N  F R E E  O P T I O N ’  

P L E A S E  A S K  S E R V E R  F O R  A L L E R G E N  A D V I C E

V –  V E G E T A R I A N  |  V G –  V E G A N  |  V G O –  V E G A N  O P T I O N  |  G F –  ‘ G L U T E N  F R E E ’  |  G F O –  ‘ G L U T E N  F R E E  O P T I O N ’  

T O  S T A R T

T E A  O R  C O F F E E  
T O A S T ,  B U T T E R  A N D  J A M  

C H E F S  S E L E C T I O N  O F  C A K E S  &  S C O N E S  
W H I P P E D  C H A N T I L L Y  &  H O U S E  J A M

G F O , V G O

G F O , V G O

G F O

G F O



CHOICE OF EITHER BEANS OR GARDEN PEAS

MINI ROAST BEEF
ROAST BEEF SERVED WITH ROAST TATTIES,  CARROTS, BROCCOLI ,  GRAVY AND YORKSHIRE PUDDING

MAC & CHEESE
MACARONI CHEESE WITH A GARLIC BREAD AND HAND CUT CHIPS

CHEESEBURGER SLIDERS
2 CHEESEBURGER SLIDERS WITH HAND CUT CHIPS

BUTTERMILK CHICKEN GOUJONS
BUTTERMILK CHICKEN IN A CRISPY COATING, WITH HAND CUT CHIPS

MINI FISH SUPPER
MINI BATTERED HADDOCK WITH HAND CUT CHIPS AND A SLICE OF LEMON

FRUIT JUICE
TOAST, BUTTER AND JAM 

To Start

The Main Event

BROWNIE

FROSTED DOUGHNUT

COOKIE

MINI SCONE & JAM

Gluten-Free & Vegan alternative available  

V

GFO VGO

GFO

GFO

GFO

GFO

Dessert Platter

P L E A S E  A S K  F O R  A L L E R G E N  A D V I C E

V -  V E G E T A R I A N  |  V G -  V E G A N  |  V G O -  V E G A N  O P T I O N  |  G F -  G L U T E N  F R E E  
G F O -  G L U T E N  F R E E  O P T I O N

 Kids 12 & Under £6

Kids High Tea


	HIGH TEA MENU
	SUNDAY 12PM-6PM
	£25.95 PER PERSON
	TO START
	TEA OR COFFEE  TOAST, BUTTER AND JAM

	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 Macaroni in a rich three cheese sauce, topped with grilled cheese and served with garlic focaccia and a fresh garden salad
	BUTTERMILK CHICKEN HISPI CEASER Crispy & tender buttermilk chicken strips served over charred hispi cabbage smothered in our ceaser dressing and finished the parmesan crisps, sundried tomato & pancetta crisps
	MIXED GRILL Pork cutlet, pork & leek sausage, grilled chicken breast, fried egg, mushrooms and a slow roasted tomato served with our Jenga chips
	BEER BATTERED SINCLAIR’S HADDOCK Fresh haddock from Sinclair’s of Kirkcaldy, coated in light, crisp beer batter and served with minted crushed peas, tartare sauce, lemon and triple cooked chips
	SPICED CHICKPEA & LENTIL Spiced chickpea, lentil & grains with charred courgette, avocado, herb salad, rocket and served on a warm flatbread
	Add buttermilk chicken, haddock goujons or grilled steak for £2.50

	TO FINISH
	CHEFS SELECTION OF CAKES & SCONES  WHIPPED CHANTILLY & HOUSE JAM
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