
 
 
 

A La Carte Menu  
Starters 

 
*** 

Soup of the day, home made bread (v) -£3.95 
Tomato, lamb and cinnamon broth - £3.95 

Ham hough, crubeens, celeriac remoulade, tomato and Arran mustard chutney 

 - £4.50  
Smoked mackerel and crispy bacon salad, all butter croutons, horseradish cream 

 - £5.25 
Char grilled vegetable and Golden Cross tart, red onion jam, smoked tomato sauce 

(v) - £4.50 
Cold poached salmon roulade, chervil puree, avruga, pickled cucumber (g) - £5.25 

 
Main courses 

 
*** 

Steak au poivre, home cut chips, grilled tomato and portabello mushroom (g) - £17.95 
Roast highland venison, Stornoway black pudding stovies, buttered cabbage, 

caramelised fig, chocolate jus - £16.50 
Pan fried sea bass, potato and spiced sausage salad, wilted spinach, deep fried 

poached egg - £14.95 
Jerusalem artichoke and pumpkin orzo risotto, parmesan wafer, sage crisps (v) - 

£10.95 
Roast chicken supreme, fondant potato, carrot puree, gewürztraminer and foie gras 

cream (g) - £ 15.50 
Fish of the day (market price) 

 
Sides - £3.50 each 

 
Spring onion mash (v) (g)  

Home cut chips (v) (g) 
House salad (v) (g) 

 
 Sweets 

 
Sticky toffee pudding, butterscotch sauce, golden syrup ice cream (v) £ 4.95 
Sweet poached pear, warm chocolate sauce, clotted cream ice cream - £4.95 

Jam roly poly, custard -  £4.95 
Mixed fruit pavlova - £4.95 

Selection of fine cheeses, Arran oaties and grapes - £4.95 
 


