
S N AC K S  & S I D E S

BUTTERMILK FRIED CHICKEN		  7.50  
& PICKLE SKEWER
Ranch dressing.

LOADED FRIES				    8.50 
Montreal spiced pulled pork, garlic mayo, crispy onions.

CRISPY BREAD VG				    6.50
Gordal olives & red walnut pesto, salsa verde.

HAND CUT CHIPS  V				    5.00
Garlic mayo.

CRISPY TOPPED MAC & CHEESE  V	 8.00

BEER BATTERED ONION RINGS  V		 4.50
Cold Town Beer batter.

L I G H T B I T E S

HOMEMADE SOUP OF THE DAY  V/*NGC	 6.50 
Crusty bread and herb butter.

HAGGIS, NEEPS AND TATTIES		  8.00
Whisky peppercorn sauce.

ROQUEFORT SALAD V			   8.50
Chicory, pickled pear, Roquefort cheese, walnuts, 
honey and mustard dressing.

HAM, DUCK EGG & CHIPS			  8.00

CAESAR SALAD  V				    9.00
Cos lettuce, croutons, Parmesan.

V Vegetarian            VG Vegan            NGC Non Gluten Containing 

* Dishes can be modified to accommodate respective diets 

Although every effort is made to provide allergen free meals, we use 
products in our kitchen that contain them and we cannot rule out 
contamination. If you suffer from any allergens or intolerances 
please let your server know when placing your order.

B I G G E R B I T E S

6OZ BEEF BURGER *NGC 	 16.95
Toasted bun, melted cheddar, crispy smoked streaky bacon, 
braised onions, lettuce, tomato pickles, burger sauce, hand cut chips.

ROYAL ALLOTMENT BURGER *VG	 15.50
Toasted bun, grilled patty, lettuce, vegan Smoked Applewood 
Cheddar, tomato, Sriracha vegan mayo, hand cut chips.

FISH & CHIPS	 16.95
Beer battered North Sea Haddock, hand cut chips, tartare sauce, 
mushy peas & lemon.

ROYAL MAC & CHEESE 	 14.50
Triple cheese macaroni, pulled ham hough, bacon 
and duck fat crumb.

STEAK & CHIPS	 24.00
8oz mustard & herb marinated bavette steak, watercress & Parmesan 
salad, whisky peppercorn sauce, hand cut chips, onion rings.

ADD GRILLED PRAWNS IN GARLIC BUTTER	 4.00

THE QUEEN’S INDIVIDUAL PIE  *NGC	 16.95
Pie of the day served with seasonal vegetables, pouring gravy 
and herb mashed potatoes.

CHICKEN SUPREME	 20.00
Bacon, mustard, garden peas, leeks, jus, crispy potatoes.

SEA BREAM FILLET	 22.00
Bouillabaisse sauce, Gordal olives, pickled fennel, dill oil, capers.

GRILLED COURGETTE  VG	 15.95
Tahini & butterbean purée, sumac & harissa brocolli, 
spiced dukkah crumb. 

D E S S E RTS

GINGER & DATE STICKY TOFFEE PUDDING V/NGC 	 7.00
Arran Dairies vanilla ice cream, caramel sauce .

PASSION FRUIT PARFAIT V/NGC	 7.00
Ginger gin poached rhubarb.

CHOCOLATE BROWNIE V/NGC	 7.00
Cherry sorbet, white chocolate sauce.

TRIO OF ARRAN DAIRIES ICE CREAMS	 7.00 
& SORBETS V/*VG

Homemade honeycomb, choose three flavours from...

ICE CREAM	 Vanilla | Scottish Tablet | Chocolate | Strawberry
SORBET	 Raspberry | Passion Fruit | Dark Cherry
VEGAN	 Vanilla | Chocolate


