
R O A S T E D  R E D  P E P P E R
H U M M U S  ( V G )  7 . 0 0

Roasted pumpkin seeds, toasted f latbread

M I X E D  G R E E N  &  K A L A M ATA  O L I V E S  ( VG )  5 . 0 0

F R E S H LY  B A K E D  S O U R D O U G H  5 . 0 0
Olive oi l , herb garl ic  butter

B A R  S N A C K S  ( V G )  5 . 0 0
Vegetable cr isps, wasabi  peas, Bombay mix

N I B B L E S

C R I S P Y  C H I C K E N  W I N G S  8 . 5 0
Maple & chipotle glaze

  
C H I C K E N  L I V E R  PA R FA I T  8 . 5 0

Onion marmalade, brioche toast, cornichons
  

W E L C H ’ S  O F  N E W H AV E N
S M O K E D  S A L M O N  1 0 . 0 0

Horseradish crème fraiche, capers, rye bread

B E E T  &  G O AT ’ S  C H E E S E  S A L A D  ( V ) ( G F )  9 . 5 0
Walnuts, wi ld rocket, balsamic reduction

FOOD ALLERGIES & INTOLERANCES
Before ordering please speak to our staff  about your requirements (v)  vegetarian / (vg)  vegan / (g f )  g luten free / (df )  dairy free. We cannot guarantee

that there wi l l  not be traces of  other products due to the nature of  our production area. A 10% discretionary service charge is  added to al l  bi l ls.
If  you would l ike to remove this  from the bi l l , please let  your server know. Al l  t ips go directly  to the staff  and are shared across the whole team.

C R A N B E R R Y  &  B R I E
P U L L  A PA R T  B R E A D  6 . 5 0

M A C  &  C H E E S E  6 . 5 0

T E N D E R S T E M  B R O C C O L I
&  T O A S T E D  A L M O N D S  5 . 0 0

P I G S  I N  B L A N K E T S  6 . 5 0

H O U S E  S A L A D  5 . 0 0

R O A S T  P O TAT O E S  4 . 5 0

S A LT  &  C H I L L I  F R I E S  6 . 5 0

T R U F F L E  &  PA R M E S A N  F R I E S  6 . 0 0

P I N T  O F  T H I C K- C U T  C H I P S
&  C H I P P Y  S A U C E  6 . 0 0

O N I O N  R I N G S  5 . 0 0

S I D E S

S C O T C H  S T R I P L O I N
O F  B E E F  2 4 . 0 0

B L A C K  I V Y  N U T  R O A S T
( V G )  1 9 . 0 0

S T A R T E R S
All served with skinny fries or house salad.

Upgrade to thick-cut chips or truffle &
parmesan fries or salt & chilli fries for 2.00

C L A S S I C  C H E E S E B U R G E R  1 6 . 0 0
Steak burger, mature cheddar, lettuce, tomato,

burger sauce

T H E  H I G H L A N D E R  1 7 . 5 0
Steak burger, mature cheddar, haggis, bacon,

lettuce, burger sauce

S R I R A C H A- G L A Z E D  C H I C K E N  B U R G E R  1 6 . 5 0
Gri l led chicken breast, lettuce, tomato, s law

M O V I N G  M O U N TA I N S  B U R G E R  ( V G )  1 6 . 0 0
Roasted red pepper, lettuce, tomato, sr iracha mayo

8 O Z  R I B  E Y E  S T E A K  ( G F )  3 6 . 0 0
Flat cap mushroom, cherry tomatoes, dressed

rocket, served with peppercorn sauce or st i lton
blue cheese sauce

ADD GARLIC PRAWNS OR MAC & CHEESE 5.00

B L O O D Y  M A R Y  1 0 . 0 0
We make ours with premium 42 Below vodka and
garnish with a cucumber wedge. Let us know how

spicy you l ike it
 

PA L O M A  1 0 . 0 0
The ult imate brunch drink for  Margarita lovers. A 

refreshing blend of  tequi la, l ime juice and grapefruit  
shaken up and served on the rocks

M I M O S A  6 . 5 0
An al l  t ime s imple but styl ish classic:  fresh orange

juice topped up with Prosecco

E S P R E S S O  M A R T I N I  1 1 . 0 0
The vodka based coffee cocktai l  that puts a  spring in 
your step. Wake yourself  up with a c lassic  version or 
indulge your sweet tooth with our del ic ious salted 

caramel  twist

WAT E R M E L O N  S U G A R  1 2 . 0 0
One of  our best sel l ing cocktai ls  is  perfect for  a  spot

of boozy brunching with its  z ingy mix of  Bombay 
Premier Cru gin, lemon, watermelon and egg white

B R U N C H  C O C K T A I L S
K O R E A N  S T E A K  TA C O S  1 0 . 0 0  

So� shel l  tacos, lettuce, k imchi, beansprouts,
coriander

H A G G I S  B O N  B O N S  9 . 0 0
Whisky sauce

S P I C E D  C A R R O T  &  L E N T I L  S O U P  ( V G )  6 . 5 0
Sourdough bread & butter

S T U F F E D  F L AT  C A P  M U S H R O O M  ( V G )  9 . 0 0
Zucchini , red bel l  pepper, corn, spinach, quinoa

A L L  O F  O U R  R O A S T S  A R E  S E R V E D  W I T H  T H Y M E  B U T T E R E D  C A R R O T S ,  H O N E Y  R O A S T  PA R S N I P S ,  
G R E E N  B E A N S ,  B E E F  D R I P P I N G  R O A S T  P O TAT O E S ,  Y O R K S H I R E  P U D,  S I L K Y  G R AV Y.

P L E A S E  A S K  Y O U R  S E R V E R  I F  Y O U  W O U L D  L I K E  Y O U R  G R AV Y  O R  Y O R K I E S  T O P P E D  U P !

O V E N  B A K E D  F I L L E T  O F  C O L E Y  ( G F ) ( D F )  1 9 . 0 0
Sautéed potatoes, spinach, shal lots, lemon

& caper sauce
  

M O U L E S  F R I T E S  ( G F )  1 8 . 0 0
Steamed Scottish mussels  with a white wine & garl ic  

cream sauce & skinny fr ies

TA N K  B E E R  B AT T E R E D  F I S H  &  C H I P S
1 8 . 5 0  

Welch’s  of  Newhaven haddock, thick- cut chips,
tartare & chippy sauce

SMALLER FISH OPTION AVAILABLE 14.00

M A I N S
T U R K E Y  PA U P I E T T E  2 3 . 0 0

Sage & onion stu�ng, pigs in blankets, root vegetables, 
roasted potatoes, brussels, gravy

S T E A K  P I E  &  C H I P S  1 8 . 5 0
Slow braised Scottish steak, homemade gravy, puff  

pastry, tenderstem broccol i , chantenay carrots,
thick- cut chips

T H R E E  C H E E S E  M A C A R O N I  ( V )  1 6 . 0 0
Cheddar, parmesan & mozzarel la  cheese tr io,

macaroni  pasta, gar l ic  c iabatta
ADD BACON 2.50

S H A R I N G  N A C H O S

C L A S S I C  N A C H O S  1 4 . 0 0
Melted cheese, ja lapenos, salsa, guacamole,

sour cream
ADD HAGGIS OR VEGGIE HAGGIS OR BBQ

PULLED PORK 3.00

B U R G E R S  &  S T E A K S

OUR FAMOUS SUNDAY ROASTS

C H I C K E N  S U P R E M E
2 1 . 0 0

U N L I M I T E D  S I L K Y  G R AV Y  A N D  B O T T O M L E S S  G I A N T  Y O R K I E S !

TASTY ROAST ADD-ONS
C A U L I F L O W E R

C H E E S E  5 . 0 0
G O O E Y  M A C  &
C H E E S E  5 . 0 0

B L A C K E N E D  S P R O U T S
W I T H  B A C O N  5 . 0 0

C H I C K E N  C A E S A R  S A L A D  1 6 . 0 0
Chicken breast, cos lettuce, bacon crumb,

parmesan, croutons & Caesar dressing
SMALLER PORTION AVAILABLE 11.00

WA L D O R F  S A L A D  ( V )  1 5 . 0 0
Green apple, red grapes, celery, walnuts,

blue st i lton, cos lettuce, lemon yoghurt dressing
ADD GARLIC PRAWNS

OR CHICKEN OR HALLOUMI 5.00
VEGAN OPTION AVAILABLE

SALADS

K I D S  S U N D AY  R O A S T  AVA I L A B L E  F O R  £ 1 3

FESTIVE
GIFT VOUCHERS
Giving the gi� of  Local  Luxury this  fest ive 

season just got even better as we are adding 
10% to the value of  every monetary gi� voucher 

bought onl ine from 1st November 
(AVAILABLE UNTIL 24TH DECEMBER ON ONLINE

GIFT VOUCHERS ONLY)
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BLOODY MARYS


