SMALL PLATES
Soup of the day, house bread (V) £3.50
Balsamic roasted pork belly, pistachio-crusted black pudding bon bon, fig & apple jam £6.50
Basil crusted Arran goat’s cheese with ratatouille & pesto (V) £5.95
Barra scallops, fennel puree, crispy shredded ginger, orange vinaigrette & zest £8.15
Salt & pepper squid, aioli, micro fennel £6.00
Pheasant & wild mushroom terrine, beetroot chutney, brioche toast £5.95
Curried cauliflower & sweet potato fritter, mango & coriander mayo, spinach (V) £6.25

MAINS
Pan fried Scottish trout, beetroot glaze, celeriac remoulade, dressed greens £13.00
Pan roasted corn-fed chicken, leek pearl barley risotto, truffle infused foraged mushroom £13.00
Chickpea, spinach, & coconut curry, cauliflower, raisin, cous cous (V) £9.25
28 day aged ribeye of Blackgate beef, skin on rooster chips, vine tomatoes, aioli £15.95
Bangkok Thai red curry chicken ramen bowl with egg noodles £10.95
Cullen skink gratin, parmesan herb crust £11.00
Smoked aubergine strips stuffed with spinach & ricotta on pearl barley risotto (V) £10.25

Home-made burgers, house fries, dill pickle. Choose from:
· Beef, Monterey jack cheese, crisp maple glazed bacon £8.95
· Nacho crumbed chicken, coriander & mango mayo, spinach, red onion £8.95
· Halloumi pistachio mayo, beetroot chutney (also available as wrap) (V) £8.25

DESSERTS
Deconstructed apple crumble, rhubarb puree, vanilla pod ice cream £6.25
Isle of Arran cheese slate (oak smoked cheddar, Arran blue, Brie) £7.25
Toasted coconut panna cotta, blueberry & vodka syrup, shortbread £5.95

Chocolate, maple & pecan brownie, fresh banana ice cream, salted caramel £6.55

SIDES & SNACKS (all £3.50)
house marinated olives
house bread basket
pitta bread & hummus
hand cut chips
garlic ciabatta
fries / piri piri fries
sweet potato wedges
market vegetables
ratatouille
Sauces £1.50—pepper / mushroom / aioli

Please see our board or ask your server for our daily sandwiches & specials
BOOKINGS 0141 552 8587
(Please note there is a 12.5% service charge on tables of 5 or more).

