
Homemade Haggis
Bon Bons
whisky sauce

£8.00

Roasted Tomato &
Red Pepper Soup (vg)

sourdough & butter
£6.50

Forest Mushroom 
Crostini (vg)

sautéed wild mushrooms 
& sourdough

£8.00

Duck Liver
Pàte (gf)

oatcakes, plum &
apple chutney

£8.50

THE MAIN EVENT

All of our Roasts are served with thyme buttered carrots, honey roast parsnips,
green beans, beef dripping roast potatoes, Yorkshire pud, silky gravy

Scottish
Striploin of Beef

Chicken
Supreme

Black Ivy
Nut Roast (vg)

 £6.00 each

All £19.00

perfect accompaniment

Cauliflower
Cheese

Blackened Sprouts
with Bacon

Mac & 
Cheese

STARTERS

Food allergies & intolerances - before ordering please speak to our staff about your requirements –  (vg) vegan / (gf) gluten free. We cannot guarantee that there will not be 
traces of other products due to the nature of our production area. A 10% discretionary service charge is added to all bills. All tips go directly to the staff and are

shared out across the whole team. Please ask your server if you would prefer this to be removed from your bill.




