starters
Bread and olives
Soup of the day (V)
With crusty bread

4.95 			
4.95

Spicy peanut chicken skewers

7.95
With satay dip and pickled cucumber, shallots and chilli

Sticky baby back ribs (GF)

6.95
Individual sticky ribs cooked in orange and pepper sauce

Salmon, smoked haddock and leek fishcake
With poached egg and hollandaise sauce

6.95

Pan-fried king prawn skewers 7.95

All of our grilled dishes are served with a baked tomato, garlic
mushroom and your choice of 1 side dish and 1 sauce.

With a chilli, garlic and coriander marinade.
Served with aioli and a lime wedge

Spinach, mushroom and goats cheese tart (V)
Balsamic syrup and dressed rocket

from the chargrill

5.95

10oz Sirloin

20.95

10oz Ribeye

20.95

Sample 4.95 Ample 8.95
With parmesan, croutons and anchovy dressing
Add Cajun chicken Sample 1.95 Ample 2.95

12oz Rump

Cobb salad

16oz Chateaubriand - perfect for 2

Caesar salad (V)

Sample 5.95 Ample 9.95
Romaine lettuce, crispy bacon, avocado, blue cheese
crumbs, pecan nuts and tomato.
Add chicken
Sample 1.95 Ample 2.95

Mozzarella salad

Sample 5.95 Ample 9.95
Fresh mozzarella, parma ham, figs, cherry tomatoes and
gem lettuce.
Served with a sun dried tomato and balsamic dressing

mains

24.95

49.95
2 baked tomatoes, 2 garlic mushrooms
With a choice of 2 sides and 1 sauce

Whole baby back ribs

14.95
Cooked in our own special Jack Daniel’s BBQ sauce
Add: A king prawn skewer 4.95
Add: 2 fried eggs 2.95

ultimate combos

Roasted duck breast

17.95
With fondant potato, steamed bok choy,
chantenay carrots, a ginger and carrot purée.
Served with an orange jus

Rump of lamb

17.95
Cheese and parsley mash, buttered savoy cabbage,
roasted butternut squash and a red wine jus

Breast of chicken

16.95
A cherry tomato, spinach, parmesan and pesto linguine.
With a roasted garlic sauce

Grilled fillet of salmon

16.95
With aromatic couscous, a ginger chilli spring onion
salad, drizzled with a Thai dressing

Mild spiced coconut curry (V)

12.95
A sweet potato, spinach, chick pea and coconut curry.
Served with lemon baked rice

burger shack

All of our burgers are homemade, using nothing but the
finest Scottish dry aged beef.
Served with homemade coleslaw and French fries.

The gourmet burger

12.95

Ask your server for the gourmet burger of the night.

The veggie burger

8oz Fillet

18.95

8.95

Spinach and falafel burger, portabella mushroom, tomato and
cheese. Served in a brioche bun.

The Manhattan burger

8.95

8oz steak burger that’s naked & ready to dress your way.
With gem lettuce, tomato and mayonnaise

Dress it your way by adding some extra tasty ingredients
to your burger.
Add: cheese, mushroom, bacon, onion relish, gherkins or
onion rings 1.00 each
Add: BBQ pulled pork 1.95
Double up your beef burger: 2.95

All of our combos are served with a baked tomato, garlic
mushroom,onion rings, French fries and your choice of 1
sauce.

#1: Steak, ribs & shrimp

20.95
6oz Rump steak, ½ rack of BBQ ribs, prawn skewer

#2: Steak, chicken & ribs

20.95
6oz Rump steak, ½ rack of BBQ ribs, Cajun chicken
breast

#3: Steak, chicken & shrimp

20.95
6oz Rump steak, Cajun chicken breast, prawn skewer

#4: Steak, chicken, ribs & shrimp

24.95
6oz Rump steak, ½ rack of BBQ ribs, Cajun chicken
breast, prawn skewer

SAUCES

1.50

Creamy peppercorn
Béarnaise
Steak butter
Jack Daniels BBQ

SIDES

2.95

French fries
Cheese and parsley mashed potato
Chantenay carrots
Sweet potato fries -£1.00 supplement

Garlic mushrooms
Battered onion rings
House salad
Caesar salad

For groups of 10 or more guests a discretionary service charge of 12.5% will be added to your bill.
If you have any dietary requirements or food allergies please inform your server prior to ordering.
Regrettably we cannot guarantee all of our food is free from nuts.
A full allergy breakdown is available upon request
V = Vegetarian GF = Gluten Free

