
 

 

 
 
evening menu 
 
small Plates 
 
today’s soup, toasted house bread £4.50 
treacle cured salmon, orange, lemon oil, oatcakes £7.95 
Tiger prawn tempura, smoked paprika, marie rose aioli £7.95 (gf) 
Haggis bon bons, house brown sauce £5.95 
grilled halloumi, heritage tomato, rose and mint harissa,                       
crispy basil £8.95 (v gf) 

Buttermilk fried chicken, curried mayo £6.95 
 

To share 

Antipasti; prosciutto, salame, tipo Milano, marinated artichokes, 
house pickles, olives, sourdough £15.95 

Nachos; corn chips, melted cheddar, guacamole, sour cream,              
tomato salsa, jalepenos £10.95                                                                                         
*add chicken £3 

 

large plates 

Hamilton’s fish pie; cod, salmon, prawn, smoked haddock, leeks, garden 
peas, mature cheddar and swiss cheese mash, crispy hen’s egg £14.95 

slow cooked venison stew, haggis bon bons, red wine, shallots, .mash, 
parsnip crisps £15.95  

Chargrilled beef burger, mature scottish cheddar, house pickles, 
poppy seed bun, hand cut chips £13.95                                                                                                                                       
*add grilled bacon £2 

stuffed pork belly, nduja, chickpeas, hazelnuts, potato fondant, 
black pudding, apple, crackling £15.95 

Fish and chips; beer battered haddock, hand cut chips,                       
pea and mint puree, pickled cucumber crème fraiche £14.95 

Oven baked mac n’ cheese, gruyere, mature cheddar,                                   
Dijon mustard £11.95 (v)                                                                                        
*add garden peas and truffle oil or pulled gammon £3 

Pan fried Chicken breast, preserved lemon, spinach and walnut 
risotto £14.95 (gf) 

Chickpea, lentil and adzuki bean burger, mature scottish cheddar, 
poppy seed bun, hand cut chips £13.95 

Steak frites; chargrilled rump steak, bearnaise sauce, roast vine 
tomatoes, beer battered pickle, hand cut chips £16.95 

 



 

 

 

 

Sides 

Halloumi fries £5.95 

Hand cut chips £2.95 

cheddar and swiss cheese mash £2.95 

Green beans, walnuts, lemon oil £3.95 

Sweet potato fries £3.95 

Honey and sesame glazed chipolatas £5.95 

 

 

 

New wine and cocktail menu coming spring 2020 

 

BYO – every Sunday and Monday night from 6pm, we invite you 
to enjoy dinner with us and Bring Your own wine. Free 
corkage when ordering 2 large plates. enjoy 

 

 

 

 

 

 

(gf) created using gluten free ingredients (v) vegetarian 

Please make us aware of any allergies.                                                                                                                                    
We cannot guarantee the absence of nuts in our dishes.                                                                                              
We apply a 10% service to any parties of 5 or more. 
 


