
Available daily ‘til 3pm

B L A C K  I V Y
G R I L L S

Full Scottish Skillet  13.50
Dry cured bacon, pork sausages, roasted plum
tomato, mushrooms, beans, potato scone, black

pudding, haggis, wholemeal toast & eggs how you like ‘em 

Vegan Breakfast
Skillet (vg)  12.50

vegan sausage, smashed avocado, veggie haggis,
potato scone, roasted plum tomato, mushrooms,

hash browns, beans & wholemeal toast

Vegetarian Skillet (v)  13.50

B L A C K  I V Y
B E N N Y S

topped with hollandaise

Scottish Smoked Salmon  12.00

Crispy Cured Bacon  10.00

Smashed Avocado (v)  10.00

The Stack  12.50
Smoked streaky bacon, haggis & black pudding

B U T T E R M I L K
P A N C A K E S

Crispy Streaky Bacon &
Maple Syrup  9.00

Berries & Maple Syrup (v)  9.00

Beetroot Hummus (vg)  7.00

Mixed Green &
Kalamata Olives (gf)  5.00

Breadwinner Sourdough with
Olive Oil & Balsamic Glaze (vg)  7.00

Black Ivy Ultimate  17.50
Beef patty, bbq pulled pork, bacon, cheddar,

fried onion, pickle, lettuce, tomato, burger sauce

Classic Cheeseburger  15.50
Cheddar, fried onion, lettuce, tomato, burger sauce

Cajun Chicken Burger (df)  15.50
Lettuce, tomato, red onion, sriracha mayo

Moving Mountains (vg)  15.50
Roasted red pepper, smashed avocado,

lettuce, tomato, sriracha mayo

Minute Steak Sandwich (df)  15.00
Onion chutney, rocket,

wholegrain mustard mayo

Halloumi & Red Pepper
Sandwich (v)  15.00

Beetroot hummus, tomato, rocket, mayo

Mac n Cheese  6.50

Salt & Chilli Fries  6.00

Steamed Tenderstem Broccoli  5.00

Rocket & Parmesan Salad  5.00

Truffle & Parmesan Fries  6.00

Pint of Thick-cut Chips &
Chippy Sauce  6.00

Onion Rings  5.00

7oz Dry Aged Scotch Sirloin Steak (gf)  26.00
Fries, dressed rocket, peppercorn sauce

Add Garlic Prawns 5.00 or Add Mac n Cheese 5.00

Pan-Fried Coley (gf)  18.00

Marinated Grilled Pork Chop  19.00
Burnt apple puree, buttered green beans

and chimichurri sauce

Nut Roast (vg)  19.00
Roasted potatoes, roasted root vegetables,

brussels sprouts, wild mushroom jus

Chicken Caesar Salad  15.00
Chicken breast, cos lettuce, bacon crumb, parmesan,

croutons & caesar dressing

Baked Loch Fyne
Scallops  13.50

Hand-dived scallops, white wine
& garlic butter crumb

Three Cheese Bread &
Butter Pudding (v)  9.00

Haggis Bon Bons  8.50
Breaded prime haggis balls, Whisky sauce

Roast Pepper & Tomato Soup (vg)  6.50
sourdough bread & butter

Smoked Salmon  9.50
Crème fraîche with capers, dressed rocket, crostini

Caesar Salad  8.50
Cos lettuce, bacon crumb, parmesan, croutons,

caesar dressing

Duck Liver Pâté (gf)  8.50

Caramelised Onion
& Goat’s Cheese Tart (v)  9.00

N I B B L E S

B U R G E R S  &
S A N D W I C H E S

S I D E S
M A I N S

S M A L L  P L A T E S

(vg) vegan / (gf)  Non-gluten containing ingredients (df) Dairy free / (v) Vegetarian. We cannot guarantee that there will not be traces of other products due to the nature of our production area.

Black Ivy Steak Pie  16.50
Slow braised Scottish steak, homemade gravy,

Add thick-cut chips or Fries 3.00

Tank Beer Battered
Fish & Chips  17.50

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

Three Cheese Macaroni (v)  15.00
Cheddar, Parmesan & Mozzarella cheese trio,

macaroni pasta, garlic ciabatta

Add bacon lardons 2.50

B L A C K  I V Y
F AV O U R I T E S

Dishes marked with        are our
chefs recommendations

Festive Gift Vouchers

S U N D AY  R O A S T

Choose from Scotch Striploin,
Chicken Supreme or Nut Roast

19.00
(£2 suppliment for Scotch Striplion)

green beans, beef dripping roast potatoes,
Yorkshire pud, silky gravy

(Only available on Sunday)

Giving the gift of Local Luxury this Christmas just 
got even better as we are adding 10% to the value of 

every monetary gift voucher bought online from
1st November (available until 24th December)

vegan sausage, smashed avocado, baked 
halloumi, veggie haggis, potato scone, roasted 
plum tomato, mushrooms, beans, wholemeal 

toast & eggs how you like ‘em

Oatcakes, plum & apple chutney

Crushed nduja potatoes, baby spinach, green pesto

Turkey Paupiette  21.00
Sage & onion stuffing, pigs in blankets, brussels 
sprouts, roasted root vegetables, beef dripping 

roasted potatoes, gravy

Chilli and Roasted Tomato Linguine (vg)  14.00
Linguine, spring onion, courgette ribbons,

red chilli, cherry tomato, basil tomato sauce

Add chicken or Add prawns 5.00 

Bang Bang Chicken Skewers (gf)  18.00
Marinated chicken breast, bell peppers, red onion,

 courgette & mixed salad

All served with skinny fries or rocket &
parmesan salad. Upgrade to thick-cut chips or

truffle & parmesan fries or salt & chilli fries for 2.00

Baby Potatoes  5.00


