
 

 
 

SAMPLE EVENING MENU 2026 – DOWNLOAD FULL MENU BELOW   
 
 

MAINS 
 

Fish & Chips – Beer Battered Haddock, chips and peas  
(homemade tartare sauce on request) 

£19.95 
 

Wholetail Scampi, chips and peas (homemade tartare sauce on request) 
£17.75 

 
Macaroni Cheese served with salad and garlic bread OR chips           (v) 

£15.75 
 

Feta Cheese and Olive Salad with a Balsamic Dressing (v)(GF) 
£12.75   

Vegan alternative as above (Vg)(GF) 
£13.75  

 
Chickpea & Cauliflower Curry served with Rice and Naan Bread  (v) (Vg) 

£15.95   (Add Chicken +£3.00) 
 

Pumpkin Ravioli and ratatouille gratin with Garlic Bread  (v) 
£15.95 

 
Veggie Burger and chips (v), (Vg) 

 Vegan brioche bun, tomato, lettuce, house burger sauce and coleslaw (NOT Vg) 
£16.00 

 
 Homemade Beef Burger, served with chips and coleslaw  

Auchnasaul Farm Beef in a brioche bun, Monterary Jack Cheese, Tomato, Lettuce and house burger sauce. 
£17.95 (add bacon +£2.00) 

 
Steak & Ale Pie  

using Local Auchnasaul Farm Beef with a puff pastry lid served with seasonal vegetables and new potatoes 
£18.95 

 
Braemar Chicken, breast stuffed with Black Pudding, wrapped in Bacon.  
Served with peppercorn sauce and seasonal vegetables and new potatoes 

£18.95 
 

Rump Steak- Auchnasaul Farm.  Served with tomato, mushrooms and chips. 
£23.75 

Optional Sauce (+£3.00) Choice of Peppercorn or Diane 
                             

Chilli Con Carne using Local Auchnasaul Farm Beef mince, served with Rice (GF) 
£15.75 


