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Champagne Breakfast
9am to Noon 

Glass of Brut Champagne and strawberries with your 
choice of full Scottish or vegetarian breakfast.
Served with fresh orange juice, tea or coffee, toast,
homemade strawberry preserve and marmalade.� 12.95

Breakfast
9am to Noon 

Full Scottish breakfast: Bacon, sausage, egg, haggis, 
black pudding, fried potatoes, tomato, potato scone 
and mushrooms.� 7.45

Vegetarian breakfast: Fruit dumpling, vegetarian 
sausage, egg, vegetarian haggis, fried potatoes, 
tomato, potato scone, bean ragout and mushrooms.� 6.95

Both breakfasts are served with fresh orange juice, 
tea or coffee, toast, homemade strawberry preserve 
and marmalade.

Eggs cooked your way, served with wholemeal toast� 3.65

Filled breakfast roll with any of the full breakfast items:
One filling� 2.25
Two fillings� 2.65 
Three fillings� 2.95

French toast with bacon and maple syrup� 3.95

Granola with Greek yoghurt and berry compote� 2.35

Homemade sweet waffle topped with blueberries,  
strawberries and crème fraîche� 3.95

O
P

22
76

_0
4/

11
Breakfast



A
ll D

ay Food M
enu

Evening Food M
enu

Hot drinks� reg / large

Cup of fresh ground coffee� 2.10 / 2.55

Cappuccino� 2.15 / 2.60

Toffee crunch cappuccino� 2.35 / 2.80

Americano� 2.15 / 2.60

Flat white	� 2.10 / 2.55

Espresso� 1.65 / 2.00

Macchiato� 1.75 / 2.10

Café latte	� 2.30

Skinny latte� 2.30

Double shot café latte� 2.60

Gingerbread latte� 2.55

Iced latte 
Vanilla, caramel, hazelnut or mocha� 2.55

French vanilla latte� 2.55

Liqueur coffee� 4.00

Hot chocolate� 2.10

Hot chocolate with marshmallows & cream� 2.50

Liqueur hot chocolate� 3.70

Mocha� 2.30

Rocky-road mocha � 2.70

Tea: Blended, herbal or fruit� 1.85

Fresh mint tea� 1.85

Please let us know if you have any allergies, as not all ingredients 
are listed on menu descriptions. All prices are inclusive of VAT at the 
standard rate.

Pastries
9am to 9pm

Caramel shortcake� 1.75

Carrot cake� 1.75

Fruit scone with jam and cream� 1.95

Mini loaf cake: Chocolate, lemon or farmhouse fruit� 1.95

Muffin: Toffee, banana & walnut, blueberry, 
cherry or double chocolate� 1.95

Cup cake: Strawberry, caramel or lemon� 1.95
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Salads�

Caesar salad with chicken breast, garlic croutons, 
bacon and parmesan� 8.95

Caesar salad with king prawn, garlic croutons, 
bacon and parmesan� 8.95

Greek salad - feta cheese, black olives, tomato, 
red onion, cucumber, mixed leaves, balsamic dressing� 8.95

Sandwiches
Steak sandwich - seared strips of steak in a fresh 
baguette with caramelised onions and grain 
mustard mayonnaise� 6.25

Croque monsieur - ham and Gouda cheese 
on white bread dipped in egg and shallow fried� 5.45

Vegetarian club sandwich - Applewood smoked 
cheddar, plum tomatoes, and char grilled 
Mediterranean vegetables on wholemeal bread� 5.85

BLT - crispy bacon, iceberg lettuce and plum tomatoes
with mayonnaise on wholemeal bread� 5.95

Chicken tikka, tomato, onion, iceberg lettuce and 
mango chutney wrap� 5.85

All of our sandwiches are served with beetroot coleslaw  
and salad.

Main Courses
Battered haddock, puffy chips, mushy peas 
and tartare sauce� 10.25

Chicken, pepper, onion and tomato enchilada, finished
with cheese, cream, guacamole, chillies and salad� 8.85

Chargrilled rump steak cooked to your liking, served with  
puffy chips, grilled plum tomato, mushrooms and salad� 10.95

Cumberland sausage, mash, red onion jam and 
rosemary jus� 8.55

Thai green chicken curry with coriander rice and 
naan bread� 7.95

Goats cheese, spinach, pinenut and mushroom lasagne  
with garlic bread� 8.95

Chargrilled gammon steak, fried egg, puffy chips 
and salad� 9.95

Marinated half chicken of the day, roasted and  
served with beetroot coleslaw, puffy chips and salad. 
See your server for today’s marinade.� 10.95

Burgers from the chargrill 
Chicken breast and crispy bacon with garlic 
and herb mayonnaise.� 8.45

Ground beef burger served with tomato relish� 8.95

Vegetable and nut burger topped with Gouda cheese 
and coriander relish� 7.85

Cajun chicken, tomato salsa and garlic herb mayonnaise� 8.95

Additional toppings
- Blue cheese� 1.45
- Cheese� 1.00
- Bacon� 1.25
- Caramelised onion� 1.00

Gig-antico burgers from the chargrill
Our larger homemade beef burgers stuffed with one of the 
following: 
Pesto and parmesan� 10.95 
Gorgonzola� 10.95 
Chilli and red onion marmalade� 10.95

All burgers are served in a sesame seed bun with puffy chips,  
salad and beetroot coleslaw.

Sweets
White chocolate and vanilla cheesecake with 
mixed berry compote� 4.45

Banoffee pie� 4.35

Summer fruit tart with cream� 4.75

Chocolate brownie with ice cream� 4.35

Selection of ice creams� 3.25

All day menu
From Noon to 6pm

Soups
Soup of the day served with fresh bread� 3.15

Seafood and smoked bacon chowder served with fresh bread� 4.75

Small Dishes 
Spiced crab cakes with tomato and red onion salsa� 4.95

Tomatoes, red onion and fresh basil brushetta 
drizzled with extra virgin olive oil� 3.25

Chicken skewers with satay dip� 4.95

Onion bhajis with mango chutney� 4.85

Garlic & thyme olives� 1.95

Corn chips with chilli beef, melted cheese, sour cream 
and guacamole� 4.95

Corn chips with Jalapeños, salsa, melted cheese, sour 
cream and guacamole� 3.75

Puffy chips with garlic mayonnaise and sweet chilli dip.� 2.65

Garlic bread� 1.65

Sharing platter – crab cakes, chicken skewers, bhajis,  
garlic bread and puffy chips with dips� 9.95



Evening
From 6pm to 9pm

Soups
Soup of the day served with fresh bread� 3.15

Seafood and smoked bacon chowder served 
with fresh bread� 4.75

Small Dishes 
Spiced crab cakes with tomato and red onion salsa� 4.95

Tomatoes, red onion and fresh basil brushetta 
drizzled with extra virgin olive oil� 3.25

Chicken skewers with satay dip� 4.95

Onion bhajis with mango chutney� 4.85

Garlic & thyme olives� 1.95

Corn chips with chilli beef, melted cheese, sour cream 
and guacamole� 4.95

Corn chips with Jalapeños, salsa, melted cheese, sour 
cream and guacamole� 3.75

Puffy chips with garlic mayonnaise and sweet chilli dip.� 2.65

Garlic bread� 1.65

Sharing platter – crab cakes, chicken skewers, bhajis,  
garlic bread and puffy chips with dips� 9.95

Main Courses
Battered haddock, puffy chips, mushy peas 
and tartare sauce� 10.95

Chicken, pepper and onion fajita, with cheese, sour 
cream, guacamole, and salsa�  10.85

Braised lamb shank, mash, red onion jam and 
rosemary jus� 12.55

Southern fried chicken with puffy chips , dressed salad 
and bbq dip� 9.95

Chargrilled rump steak cooked to your liking, served 
with puffy chips, salad and peppercorn sauce� 10.95

Thai green prawn curry with coriander rice and 
naan bread� 9.95

Goats cheese, spinach, pinenut and mushroom lasagne 
with garlic bread� 9.95

Chargrilled gammon steak, fried egg, puffy chips 
and salad� 9.95

Marinated half chicken of the day, roasted and served 
with beetroot coleslaw, puffy chips and salad. 
See your server for today’s marinade.� 10.95

Salads
Caesar salad with chicken breast, garlic croutons, 
bacon and parmesan� 8.95
Caesar salad with king prawn, garlic croutons, 
bacon and parmesan� 8.95

Greek salad - feta cheese, black olives, tomato, 
red onion, cucumber, mixed leaves, balsamic dressing� 8.95
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Burgers from the chargrill 
Chicken breast and crispy bacon with garlic 
and herb mayonnaise� 8.45

Ground beef burger served with tomato relish� 8.95

Vegetable and nut burger topped with Gouda cheese 
and coriander relish� 7.85

Cajun chicken, tomato salsa and garlic herb mayonnaise� 8.95

Additional toppings
- Blue cheese� 1.45
- Cheese� 1.00
- Bacon� 1.25
- Caramelised onion� 1.00

Gig-antico burgers from the chargrill
Our larger homemade beef burgers stuffed with one of the 
following: 
Pesto and parmesan� 10.95 
Gorgonzola� 10.95 
Chilli and red onion marmalade� 10.95

All burgers are served in a sesame seed bun with puffy chips,  
salad and beetroot coleslaw. 
 

Sweets
White chocolate and vanilla cheesecake with 
mixed berry compote� 4.45

Banoffee pie� 4.35

Summer fruit tart with cream� 4.75

Chocolate brownie with ice cream� 4.35

Selection of ice creams� 3.25
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