Sourdough bread with EVOO and balsamic (ve)

3

Gordal olives with lemon zest and sea salt (ve)(gf)

5.5

8

Haggis and black pudding bon bons with Whisky
sauce

4.5

Wild mushroom and truffle oil bruschetta (v)

7

7

Baked hazelnut crusted goats cheese, balsamic
red onions, rocket salad, red wine syrup (v)(gf)(n)

7

Chicken liver and griolle pâté, oatcakes,
tomato chutney (gf)

Buffalo mozzarella, heritage tomato and basil (v)(gf)

8

Slow roasted beetroot and garlic hummus with
herb flatbreads (ve)(gf)(n)				

5

Honey and sesame halloumi, chickpea and chilli
salsa, lime dressing (v) (gf)

Sweet potato, broccoli, artichokes, gem lettuce,
7.5
toasted pine nut, lemon and mint dressing (v)(gf)(n)		
Seared Scottish scallops, sweetcorn purée, charred 12
corn, chorizo (gf)
Salt and chilli tempura prawns,
sweet chilli dip

		

Classic Caesar 				
add chicken					

5
2 sup

9.5

7

Scottish mussels with white wine, garlic, cream
and shallots (gf)

7.5

Seabass fillet, Lyonnaise potatoes, kale, 		
salsa verde (gf)

9.5

Braised feather blade of beef, rosemary and garlic
hasselback potato, flat cap mushroom, red wine 		
reduction (gf)		
			

Beetroot smoked salmon gravlax, horseradish
cream, capers, rocket (gf)

9.5

Roasted chicken thigh, sausage and chestnut
stuffing, baby carrot, potato purée, chicken jus (gf)

7.50

Seared duck breast, red cabbage, turnip fondant
redcurrant sauce (gf)

11.50

Mr MacGregor’s 4oz burger, mature cheddar,
streaky bacon, house sauce

8

Cured meat and cheese charcuterie board

9

Celebrations cheesecake, chocolate crumb,
vanilla bean ice cream (v)

6

Sticky toffee pudding, salted caramel, vanilla
pod ice cream (v)

6.5

Bramley apple and blackberry crumble,
cinnamon ice cream (v)

6.5

Mr MacGregor’s cheese selection, oatcakes
and apple compote (v)(gf)

7.5

Skin on fries (gf)					 3
Truffle and parmesan fries (gf)			

4

Lyonnaise potatoes (gf)				

3

Honey glazed root vegetables (gf)		

3.50

Truffle mac and cheese 			

4.5

(v) VEGETARIAN | (ve) VEGAN (gf) GLUTEN FREE | (n) NUTS
Please make your server aware of any dietary requirements or allergies.
Our sourdough bread is made in an environment where there may be
traces of nuts.

