
                                        

 
Please inform your waiter of any potential allergies or dietary 

requirements. 

Please Note a discretional gratuity of 10% will be applied to the final 

bill. 

Please ask if you would like this to be removed. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

Starters 
 
 

Homemade Soup of the Day (V) 
Served with bread £7.95 

 
Feta and beetroot salad(V) 

Chicory and toasted seeds £ 7.95 as starter 
£10.95 as main 

 
Cullen Skink 

 Smoked haddock broth, leek and potatoes, served with bread. £8.95  
 

Chicken and ham terrine 
Plum chutney and rye bread. £8.95 

 
Cured salmon pastrami 

Truffle mayonnaise and soy gastrique. £9.95  
 

 
 

 

 

 

Mains 
 

Confit leg of Gressingham duck 
 Creamed potatoes, savoy cabbage with bacon, marmalade sauce. £20.00 

 
Loin of Atlantic cod 

Herb crushed potatoes, tender stem broccoli, lemon cream. £20.00 
 

Steak of the moment 
Chunky chips, roasted tomato, salad and choice of peppercorn or Diane 

sauce. (Market Price) 
Speak with your server about today’s option. 

 
Homemade Borders Beef Burger, Brioche Bun 

Fries, Fried Onions, Tomato Chutney (With Bacon or Cheese). £18.95 
 

Woodland mushroom risotto 
Aged parmesan, balsamic vinegar. £18.95 

 
 

 

Desserts 
 

Banana Cake 

Pecan Nuts, Banana Ice Cream. £8.95 
 

Chocolate Mousse 

Raspberries, Crème Chantilly. £8.95 
 

Selection of Homemade Sorbets and Ice Creams. £7.95 

 

Selection of Cheeses 

 Elrick Log, Minger, Fat Cow, Corra Linn, Strathdon Blue. Oatcakes and 
chutney. £15.00 


