
 

 

 

 

 

 

To Begin 

Haggis Potato Pancake served with a spinach salad & a warm bacon & whiskey sauce £6.50 

Smoked Haddock Fishcake served with a poached egg, kale & grain mustard sauce   £7.95 

Beetroot Carpaccio served with a lemon & dill dressing & goats cheese bon bons £5.50 

Homemade Soup of the Day with a crusty roll £5.50 

Pan Fried Pigeon Breast with Rosti potato & wild mushroom & shallot fricassee £7.50 

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~ 

Burgers 

All served in a mix seeded bun with fries, onion rings, salad & tomato relish 

Classic Hardy’s steak burger, crunchy leaves & tomato £10.50 

Choose your topping- 

*Chilli Beef & Cheese   *Pepperoni & Mozzarella   *Streaky Bacon & Cheese 

From Our Char Grill 

8oz (uncooked weight) Sirloin Steak £18.00 

10oz (uncooked weight) Ribeye Steak £18.00 

8oz (uncooked weight) Butterflied Chicken Supreme £15.50 

All served with Chunky chips, cherry vine tomatoes, flat mushroom, onion rings & watercress salad 

Choose a sauce £1.50 each- 

*Peppercorn sauce  *Red wine sauce  *Dianne sauce  *Blue cheese sauce  *Garlic & herb butter 

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~ 

Side Orders 

                                           Chunky Chips £2.95                                            Buttered New Potatoes £2.95 

                                           House Salad £2.95                                              Onion Rings £2.95 

                                           Mixed Vegetables £2.95                                     Skinny Fries £2.95                                                

                                           Sweet Potato Fries £2.95 

 

 

If you require any information regarding the presence of allergies please ask our server who will be happy to provide this information for you. 



 

 

 

Mains 

Pan Fried Chicken Supreme with garlic mashed potato & pancetta lardons, shallots & a red wine jus £14.50 

Paprika basted Cod Fillet with chorizo, sundried tomatoes, king prawns, rocket & new potatoes £15.50 

Braised Featherblade of Beef with a grain mustard mash, spinach & buttered cumin carrots £14.95 

Pan Fried Seabass with a crab, shrimp & spinach risotto & Basil oil £15.50 

Classic Fish & Chunky Chips served with tartar sauce & garden or mushy peas £14.50 

Pasta Linguine with courgettes, peas, peppers & wild mushrooms in a provencal sauce £11.95 

Beetroot Tart with crispy pastry, glazed creamy brie cheese & cherry tomatoes & mixed salad £11.95 

Winter Vegetable & Chestnut Wellington with herb mashed potato & parsley cream sauce £11.95 

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~ 

To Finish 

Banoffee Eton Mess Sundae topped with hazelnuts £4.95 

Malteser Parfait with amaretto cream & chocolate sauce £4.95 

Blackberry & Almond Tart with cherry ice cream £5.50 

Vanilla & Gingerbread Cheesecake with balsamic roast strawberries £5.50 

Selection of mixed ice creams £4.95 

Selection of cheese, chutney, biscuits £7.50 

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~ 

Coffee & Liqueurs 

                                             Americano £3.00                                                 Tia Maria £3.80 

                                             Latte £3.30                                                           Southern Comfort £3.30 

                                             Cappuccino £3.30                                               Baileys £3.80 

                                             Double Espresso £3.00                                      Courvoisier £3.50 

                                             Liqueur Coffee £6.95                                         Remy Martin XO £12.95 

                                                                                                                           Grand Marnier £3.50 

                                                                                                                           Ruby Port £3.00 

                                                       Selection of Malt Whiskeys (please ask) 

                                                                                                        

 

 


