
S TA R T E R S 
 
Soup of the day� 4.80 
Wild Hearth sourdough bread & butter
 
Chicken satay skewers� 5.80 
Coconut, peanut sauce 
 
Plum tomato & mozzarella bruschetta � 5.80 
Balsamic dressing, rocket
 
Crispy potato shells� 4.80 
Cheese, onion filling 
 
Salt & chilli squid� 7.00 
Lime dip 
 
Prawn cocktail� 7.00 
Marie Rose sauce, iceberg lettuce
 
Haggis, neeps & tatties  � S 5.80  
Whisky sauce � L 9.00  

S A L A D S 
 
Caesar salad � S 7.00 
Gem lettuce, anchovy, smoked bacon,� L 13.50
parmesan, sourdough croutons
 
Add chargrilled chicken breast � 3.50
Add king prawns � 4.50
 
Lentil & chickpea vegetable salad � S 6.50
Rocket, feta � L 13.00

D I S H E S  F R O M  T H E  FA R  E A S T 
 
Thai green chicken curry � 14.50
Coriander rice, garlic naan bread
 
Goan fish curry � 15.50
Coriander rice, garlic naan bread
 
Butternut squash & pineapple coconut curry � 12.50
Coriander rice, garlic naan bread

B U R G E R S  &  H O T D O G S 
All served on a Brioche bun with French fries & slaw
 
Beef Burger� 13.50
Emmental, gherkin, tomato chutney,  
gem lettuce, burger sauce
 
Beef, haggis & smoked bacon burger� 13.50
Whisky mayonnaise, gherkin, gem lettuce
 
Peri-peri chicken burger� 13.50
Blue cheese, gem lettuce, gherkin,  
chipotle mayonnaise
 
Vegan Burger� 13.50
Vegan cheese, gherkin, tomato chutney,  
gem lettuce, burger sauce
 
Hot Dog� 13.50
Bratwurst sausage, ketchup, mustard 

Food and Beverage intolerances: before you order your food and drinks please 
speak to our staff if you would like to know about our ingredients. We cannot 
guarantee that any food or beverage item sold is free from traces of allergens.

M A I N  D I S H E S 
 
Haddock & chips� 17.50
Served with chips, mushy peas, tartar sauce
 
Steak pie� 15.50
Served with chips or boiled potato,  
seasonal vegetables
 
Mac ‘n’ cheese� 10.50
Macaroni pasta, Mull Cheddar sauce,  
glazed cheese, French fries
 
Salmon & haddock fishcakes� 15.50 
Watercress, rocket salad, lemon & parsley sauce 
 
Steak & chips� 19.50
8oz chargrilled Scotch flat iron steak, thick cut chips, 
grilled mushroom, plum tomato, watercress salad 
 
Fresh egg tagliatelle pasta� S 6.00 
Sun dried tomato, garlic, olive� L 12.00 
 
Add chargrilled chicken breast� 3.50
Add king prawns� 4.50

L O A D E D  C H I P S
 
Haggis,  jalapeño & cheese� 6.50
Smoked brisket & chilli� 6.50
3 cheeses� 6.00

S I D E S 
 
French fries � 3.50
Thick cut chips � 3.50
Beer battered onion rings � 3.50
Parsley buttered baby potatoes � 3.50
Garlic greens � 3.50
Tomato & feta salad � 3.50

D E S S E R T S 
 
Sticky toffee pudding � 5.25
Butterscotch sauce, vanilla ice cream
 
Dark chocolate brownie � 5.25
Espresso cream, vanilla ice cream
 
Vanilla crème brûlée � 5.25
Buttery shortbread
 
Selection of Luvians Ice Creams � 4.50
Salted caramel ice sauce 

D E L I  S A N D W I C H E S 
All served with root vegetable crisps  
on Wild Hearth sourdough bread
 
Free range egg, rocket mayonnaise� 6.80
 
Isle of Mull Cheddar, ploughman’s pickle� 6.80
 
Tuna, cucumber, spring onion salad� 6.80
 
Smoked turkey, pastrami, Emmental cheese� 7.50  
Sun blushed tomato chutney�
 
Cajun chicken, bacon, sweetcorn mayonnaise� 7.50
 
C L U B  S A N D W I C H E S 
All served with French fries 
 
Chargrilled chicken breast club� 10.50
Smoked back bacon, plum tomato, gem lettuce
 
Smoked salmon club� 12.50
George Campbell & Sons smoked Scottish salmon, 
Katy Rodger’s crowdie, cucumber


