
BAR BAIT

Pickled Eggs & Celery Salt £1.95 | Pickled Vegetables £1.95 | Pork Fried Peanuts £1.95 

Marinated Olives £2.50 | Pigs Head Croquettes £3.00 | Pork Scratchings £3.00 

Lindisfarne Oysters (Raw or Beer Battered) £1.95 each | Half Pint Shell on Prawns £3.95  

Fried Pigs Ears, Kimchee Ketchup £3.50  | Lentil & Ricotta Fritter, Whipped Squash £3.00

SHARING PLANKS - £11.95 
choose from...

Meat Plank 
Pressed Duck & Pistachio Terrine, Grilled Sausage, Pigs Head Croquette, 

Chicken Liver Pate, Sourdough Toast & Pickles

Fish Plank 
Breaded Monkfish Cheeks, Hot Smoked Salmon, Potted Crab, Soused Herring, 

Sourdough Toast, Pickles & Tartare Sauce

Slider Plank 
Half Dozen Mini Beef & Pulled Pork Burgers

LIGHTS

Homemade Soup £4.95

Slow Cooked Ox Cheek, Bone Marrow Toast & Pickled Walnuts £6.50 

Salad of Roasted Beetroot, Spelt, Fresh Goats Curd & Toasted Hazel Nuts £5.95 

Crab on Toast, Curry Mayonnaise & Fennel £6.95

Smoked Ham Hock Salad, Yellow Split Peas, Dandelion, Mustard Dressing £5.95 

Bowl of Shetland Mussels, Smoked Sausage & Beer £6.50

Haggis Toastie, Soft Quails Egg, Broon Sauce £4.95

Welsh Rarebit £4.95

continued over...



MAINS

Chargrilled Calves Liver, Smoked Bacon, Roasted Beetroot & Kale £10.95 

Duck and Green Pepper Corn Hash, Fried Duck Egg £9.95 

Roast Salmon Masala, Spiced Lentils & Cauliflower £10.50

Galloway Beef Pie, Creamed Tatties & Savoy Cabbage £8.95

Pulled Pork Bun, Kimchee Slaw, Pickles £9.95

Flat Iron Steak, Smoked Bone Marrow Butter, Triple Cooked Chips £12.50 

Beer Battered Haddock, Triple Cooked Chips, Mushy Peas £9.95 

Ground Beef Chuck Burger, Cheddar, Sweet Pickled Cucumber £8.95 

Spiced Chick Pea Burger, Grilled Aubergine & Coriander Yoghurt £8.95

SIDES £2.45

Green Salad
Triple Cooked Chips 

Buttered Kale 
Onion Rings 

Creamed Tatties

PUDS £4.95

Steamed Rhubarb & Ginger Pudding with Custard

Warm Chocolate Brownie & Salt Caramel Sundae 

Chocolate & Peanut Butter Banana Split 

Please advise your server of any food allergies or intolerances - food is prepared in a kitchen where nuts are used.
Given notice, we can usually cater to specific requirements for Gluten and Wheat allergies.


