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Starters
Homemade Soup, served with crusty bread
Homemade Haggis Fritters with Peppercorn sauce

Potato Skins with Garlic Mayo & Sweet Chilli Dip

Mains
Greens Butchers slow roasted Topside of Beef
Slow roasted Pork Shoulder
Slow Roasted Honey glazed Ham
Roasted Cauliflower Steak (v)
All served with Yorkshire Pudding, seasonal vegetables, mash potato, roasted potatoes

Freshly battered Haddock, homemade Chips, mushy peas and tartar sauce

Desserts
Homemade Sticky Toffee Pudding, Toffee Sauce & Vanilla Ice cream
Homemade Cheesecake of the day
Homemade Rich Chocolate Brownie served with Ice Cream

Trio of Ice Cream available, choose from Strawberry, Vanilla, Chocolate

Single Course - £16.95
Two Courses - £22.50

Three Courses - £28.50

Please Advise a member of Staff if you have any allergies



