
 
 

MENU BAR 
11.30 – 18.00 

 
 

Homemade Soup of the Day with Freshly Baked Bread - £9.50 

Highland Smoked Salmon, Pickled Cucumber Salad, Lemon and Sourdough - £16.00 

Burrata, Confit Heritage Tomatoes, Rocket and Aged Balsamic - £14.75 

Classic Caesar Salad, Aged Parmesan, Croutons and a Caesar Dressing with Anchovies - £13.85 

Sandwiches on Farmhouse Brown or White Bloomer Loaf served with Dressed Garden Salad – £11.50 
St Andrews Cheddar & Tomato 

Honey Roast Ham & St Andrews Cheddar 
Scottish Smoked Salmon & Cream Cheese 

 
*** 

 
Battered North Sea Haddock, Hand Cut Chips, Lemon and Tartar Sauce - £23.00 

 Fish of the Day, White Wine Cream Sauce, Seasoned Greens and Potatoes - £28.00 

The Glenfinnan Scotch Beef Burger, Chutney, Tomato, Mature Cheddar, Fries - £23.00 

Penne Arrabbiata, Fresh Basil & Mull Cheddar - £22.00 

 

Sides - £6.00 each 

Creamy Mash Potatoes 
Tender Stem Broccoli 

House Salad 
Hand-Cut Chips 

Truffle Mull Cheddar Fries 
Baked Bread 

 

Desserts 

Sticky Toffee Pudding, Butter Scotch Sauce, Clotted Cream Ice Cream - £10.00 

White Chocolate Crème Brulé and Shortbread - £9.50 

Seasonal Fruit Meringue, Clotted Cream and Ice Cream Fool - £10.50 

Poached Apple Crumble with Pouring Cream - £12.50 

Selection of Scottish Cheese, Chutney, Artisan Crackers and Grapes- £14.50 

 

We endeavour to use local produce wherever possible. Prices are inclusive of V.A.T. Service charge is not applied to your final bill, any gratuities are at the 

discretion of our guests. 

If you have any dietary requirements, we would be happy to cater to your dietary needs, however, we cannot guarantee absolute separation of allergens and 

cannot take responsibility for any adverse reaction that may occur. Please ask your server should you require any further allergen information. 



 

 
 

MENU BAR 
18.00 – 21.00 

 

Homemade Soup of the Day with Freshly Baked Bread - £9.50 

Highland Smoked Salmon, Pickled Cucumber Salad, Lemon and Sourdough - £16.00 

Glenfinnan Creamy Smoked Haddock and Potato Soup - £15.50 

Burrata, Confit Heritage Tomatoes, Rocket and Aged Balsamic - £14.75 

Classic Caesar Salad, Aged Parmesan, Croutons and a Caesar Dressing with Anchovies - £13.85 

 
*** 

 
Battered North Sea Haddock, Hand Cut Chips, Lemon and Tartar Sauce - £23.00 

Slow Braised Scottish Beef, Kale and Mash Potato - £26.50 

8 Oz Onglet Steak Served Medium with Peppercorn Sauce, Hand Cut Chips and Garden Salad - £34.00 

 Fish of the Day, White Wine Cream Sauce, Seasoned Greens and Potatoes - £28.00 

The Glenfinnan Beef Burger, Chutney, Tomato, Mature Cheddar, Fries - £23.00 

Penne Arrabbiata, Fresh Basil & Mull Cheddar - £22.00 

 

Sides - £6.00 each 

Creamy Mash Potatoes 
Tender Stem Broccoli 

House Salad 
Hand-Cut Chips 

Truffle Mull Cheddar Fries 
Baked Bread 

 

Desserts 

Sticky Toffee Pudding, Butter Scotch Sauce, Clotted Cream Ice Cream - £10.00 

White Chocolate Crème Brulé and Shortbread - £9.50 

Seasonal Fruit Meringue, Clotted Cream and Ice Cream Fool - £10.50 

Poached Apple Crumble with Pouring Cream - £12.50 

Selection of Scottish Cheese, Chutney, Artisan Crackers and Grapes- £14.50 

We endeavour to use local produce wherever possible. Prices are inclusive of V.A.T. Service charge is not applied to your final bill, any gratuities are at the 

discretion of our guests. 

If you have any dietary requirements, we would be happy to cater to your dietary needs, however, we cannot guarantee absolute separation of allergens and 

cannot take responsibility for any adverse reaction that may occur. Please ask your server should you require any further allergen information. 


