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For the Table 

Warm Sourdough and Olives GF* VE* V, DF*						£4.50pp
Whipped Flavoured Butter

Starters
Soup of the Day V, VE*, GF* DF*								£7.50
Warm sourdough, salted butter
Shetland Mussels GF*, DF									£12
Steamed with garlic, chilli & cherry tomatoes, served with toasted sourdough

Cherry Tomato Bruschetta V, VG*, GF*							£12
Mixed heritage cherry tomatoes, toasted garlic sourdough & balsamic glaze
Add fresh burrata pearls £3
Warm Isle of Mull Cheddar & Smoked Bacon Tart 					£9
House-pickled onions & dressed leaves
Vegetable Spring Rolls V, VG, DF								£11
Beetroot, broccoli & carrot, served with a house-made sesame & soy 
dipping sauce
Ham Hock & Parsley Terrine GF*, DF*							£12
Wrapped in Parma ham, served with caramelised pineapple & chilli chutney,
and toasted brioche
Crispy Smoked Pork Belly  GF, DF							£12
Slow-braised pork belly with pickled red cabbage & smoked paprika glaze
Black Pudding & Chorizo Croquettes GF, DF						£13
Crisp croquettes served with spiced apple chutney, dressed leaves & 
bacon crumb.

Mains

Fish & Chips GF*, DF									£21.50
Beer-battered haddock, chunky chips, crushed minted peas, 
tartare sauce & charred lemon

Pan-Fried Chicken Supreme GF, DF*							£21
Buttered new potatoes, grilled courgettes & peppers, garlic & herb pan jus

Slow-Cooked Beef Featherblade GF							£23
Truffle mash, seasonal vegetables & rich beef jus

Steak & Caramelised Onion Pie 								£23
Creamy mashed potato & seasonal vegetables

Pan-Fried Gressingham Duck Breast GF						£25
Warm broad bean, pea & mint salad, duck fat crushed potatoes, broad bean 
purée & rich duck jus

Market Fish of the Day GF, DF*								£22.50
Ask your server for today's offer
Buttered new potatoes, seasonal greens & lemon butter

Scottish Salmon Poke Bowl GF, DF							£21
Cucumber, carrot, pickled red cabbage & rice,                                                                                           finished with a ginger & soy dressing

Chicken & Chorizo Caesar Salad GF* 							£18
Grilled chicken, chorizo, crisp cos lettuce, anchovies, crunchy croutons, 
shaved Parmesan & Caesar dressing

Roasted Mediterranean Vegetable Tart VG, V, DF					£19
Rich confit tomato sauce, sautéed new potatoes



Cauliflower, Chickpea & Spinach Curry GF, V, VG, DF				£19
Roasted cauliflower, chickpeas & spinach, fragrant coconut Thai curry sauce, 
jasmine rice, fresh coriander, & lime
Add chicken £5										

Summer Vegetable & Feta Grain Bowl GF, V, VG*, DF*				£19
Roasted courgettes, aubergine & cherry tomatoes with fresh herbs & lemon dressing
Add chicken/king prawns £5								

Burger Selection

New Lanark 7oz Burger GF*, DF*								£19
Toasted brioche bun, lettuce, tomato, burger sauce, gherkin, coleslaw & fries

Korean Chicken Burger GF*, DF*								£19
Marinated in our own spice blend, toasted brioche bun, lettuce, tomato, 
red onion & gochujang sauce

Plant Based Burger GF*, VG, V, DF							£19
Toasted brioche bun, lettuce, tomato, red onion, burger sauce & fries

From the Grill

6oz Scottish Flat Iron Steak Frites GF, DF						£25
Served pink with rustic fries & chimichurri

10oz Ribeye Steak GF, DF									£37
28-day matured Scottish beef, served with slow-roasted tomato, 
Portobello mushroom & chunky chips
Add king prawns £5

Sides
Rustic Chips 	GF, V, VG, DF									£4 
Cajun Rustic Chips GF, V, VG, DF								£4 
Creamed Mash Potatoes GF, V								£4 
Roasted Seasonal Vegetables GF, V, VG*, DF*						£4 
Garlic Ciabatta GF*, V									£4 
Garlic & Cheese Ciabatta GF*, V								£4 
Pink Peppercorn Sauce GF, V								£3 
Truffle and Parmesan Rocket Salad GF, V							£4

Desserts
Cheesecake of the Day V									£9
Please ask your server for today's choice

Warm Chocolate Brownie	V								£10
Chocolate sauce & vanilla ice cream

Warm Apricot & Vanilla Sponge V							£11
Light caramel sauce & whipped yoghurt cream

Scottish Strawberry & Basil Eton Mess V, GF						£11
Crushed meringue, fresh Scottish strawberries, vanilla cream, 
& strawberry & basil coulis

Elderflower & Raspberry Panna Cotta V, GF*						£11
Raspberry gel & Scottish shortbread finger

Mango & Passionfruit Sundae V, GF*							£11
Passionfruit ice cream, Chantilly cream, mango coulis & vanilla sponge crumb

Vegan Bakewell Sponge VG, GF, V, DF							£11
Berry compote & vegan vanilla pod ice cream

Ice Cream & Sorbet Selection V, GF, VG*, DF*						£8
Vanilla, chocolate, strawberry & sorbet of the day

Duo of Cheddar & Brie V, GF*								£12
Oatcakes, spiced apple chutney & grapes
V – Suitable for vegetarian
VG – Suitable for vegan
GF – Fully gluten free
GF* - Can be adapted to be fully gluten free
DF- Dairy Free
DF*- Can be adapted to be fully dairy free

Please notify your waiter of any food allergies or intolerances when ordering. We can offer you information on ingredients used in our dishes, and while we do our best to reduce the risk of allergenic cross-contaminations, due to the open plan nature of our kitchens, we are unable to guarantee that dishes are “free from” allergens
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