
 

 
Starters & Light Bites 
 

Homemade soup of the day 3.35 
Served with gluten free oatcakes & butter 
*Note this dish is not always gluten free.  
Please check with a member of staff if  
today’s soup is gluten free 
 

Cullen skink   5.25 
Classic smoked haddock & leek chowder. 
Served with gluten free oatcakes & butter 
 

Tossed salad of feta cheese (v) 4.75 
Fine red onion, black olives & tomatoes dressed 
with Kalamata olive oil 

Fancy this as a main course? 8.75 
 

Classic prawn cocktail  5.25 
North Atlantic prawns bound in our own marie 
rose sauce on a bed of iceberg lettuce. 
Served with gluten free oatcakes 
 

Chicken liver parfait with brandy  4.95 
Perfectly smooth pate served with  
fruit chutney & gluten free oatcakes 
 

 
 

 

 

 
 

 
Main Courses      

 
Fish & chips   8.95 
(Batter made to order with gluten free flour) 
Freshly battered haddock fillet & chips with 
salad, peas, tartare sauce & a wedge of lemon 
 

Lamb rogan josh  11.95 
Vegetable curry of the day  (v) 9.50 
Both served with pilau rice & cucumber & mint 
raita 
 

Roasted cod steak  12.50 
Oven roasted cod fillet with a hint of garlic, 
white wine, tiger prawns & chorizo.  Served with 
puree potatoes & courgette ribbons 
 

Scotch rib-eye steak  17.50 
Grilled to your liking & served with grilled 
tomato, field mushrooms, onion rings & 
seasoned chips 
 

Gammon steak   10.95 
Served with pineapple or fried egg, chips & peas 
 

Chinese style marinated  
pork loin steaks  10.50 
Served with rice & sweet chilli vegetables 
 

Sides 
Skin on chunky chips  2.20 
Skinny Fries   2.20 
Cajun fries with garlic mayo dip 3.00 
Homemade battered onion rings 2.20 
Market vegetables   1.95 
Mixed salad   1.95 
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        All ingredients are sourced from local suppliers and are freshly prepared on the premises         

 

Desserts  All 4.75 
 

Mango & passion fruit panna cotta 
 

Triple chocolate mousse 
Layered dark, milk & white chocolate mousse  
 

Cheese board 
Your choice of mature cheddar, stilton, brie or 
black crowdie. Served with gluten free oatcakes 
& spiced fruit chutney 

2 cheeses     5.25 

3 cheeses     6.00 

4 cheeses     6.50 
 

Dairy ice cream    1.60 per scoop 
with toffee sauce or fruit coulis 

Please choose from 
Vanilla, Strawberry, Chocolate, Mint Choc Chip 
 

Hot Drinks 

Americano     £1.95 

Flat White     £2.05 

Latte      £2.25 

Cappuccino     £2.20 

Espresso       £1.65 

Double Espresso    £2.05 

Tea      £1.65 

Herbal Tea     £1.80  

(Earl grey, Peppermint & lemon, 

Green & Evening) 

Hot Chocolate     £2.20 
 

Gluten Free Menu 

 


