
Soup  o f  The  Day or  Cul l en  Sk ink  (VEO/V/DFO/GFO)
Chef s  homemade  soup  s erved  wi th  warm bread  ro l l

Haggi s  Spr ing  Rol l s
Cri spy  f i l o  ro l l s  f i l l ed  wi th  sp i cy  Scot t i sh  hagg i s ,  s e rved  wi th  a  f r e sh
s ide  sa lad  and  a  dr i zz l e  o f  Glayva  mayo .  A proper  pub  favour i t e  wi th

a  twi s t .
Haddock ,  Prawn & Spr ing  Onion  F i shcakes

With  a  l emon a io l i  dre s s ed  sa lad

The Drouthy Laird

T O  S T A R T

M A I N S
Wagyu Burger

 A  ju i cy  6oz  wagyu burger  topped  wi th  f r i ed  on ions ,  c r i spy  pance t ta ,  app l ewood
smoked  cheddar  & ch i l l i  jam served  wi th  sk inny f r i e s  & homemade  co l e s law

Hot  Honey  Pul l ed  Chicken  Sub
Pul l ed  ch i cken  to s s ed  in  honey  and crushed  ch i l l i e s  topped  wi th  homemade  co l e s law

& app lewood  smoked  cheddar  s e rved  wi th  sweet  potato  f r i e s  
Smoked  Hal loumi  F latbread  (V/VEO/DFO)

Smoked  ha l loumi ,  cherry  tomatoes ,  cucumber ,  o l ive s ,  and  a  c reamy yoghurt  f in i sh
on  a  homemade  f la tbread  s erved  wi th  sk inny f r i e s

Cheeses teak  Peppers  (GFO)
 S tu f f ed  pepper s  f i l l ed  wi th  t ender  bee f ,  on ions ,  and  me l t ed  mozzare l la  chee se ,

s e rved  wi th  sk inny f r i e s  and  our  homemade  co l e s law
Garl i c  & Rosemary Roasted  Chicken  Tag l iate l l e

Served  in  a  parmesan cream sauce  wi th  sha l lo t s  & pepper s

T O  F I N I S H
St i cky  Tof f ee  Pudding  (GFO/V)

 Our  homemade  St i cky  Tof f e e  Pudding  s e rved  warm with  a  lusc ious ,  sa l t ed  caramel
sauce  and  your  cho i ce  o f  c r eam or  Mack ie ' s  Scot t i sh  Table t  I c e  Cream

Banof fee  P ie  (V)
Homemade  Banof f e e  P i e  s e rved  wi th  your  cho i ce  o f  Mack ie ’ s   Madagascan  Vani l la  i c e

cream or  c ream
Caramel i s ed  Bi scu i t  Cake  (V/VEO/DFO)

Vani l la  and  caramel i s ed  b i s cu i t  f lavoured  sponge  layered  wi th  caramel i s ed  b i s cu i t
i c ing  s e rved  wi th  Mack ie ’ s  Scot t i sh  tab l e t  i c e  c ream

 2  Courses :  £20 .00  -  3  Courses :  £26 .00
Sof t  Dr ink ,  Bot t l ed  Beer  or  Glass  o f  Wine  inc luded

W E D N E S D A Y / T H U R S D A Y  1 2 - 2 / 5 - 7 : 3 0 P M
F R I D A Y / S A T U R D A Y  1 2 - 5 P M


