MENU

Mon-Sun from midday

For the Table

Kalamata and Halkidiki Olives £6.50
Kalamata and Halkidiki olives, chilli, garlic

Warm Stone Baked Ciabatta £6.25

with softened salted or Parmesan & truffle butter

Starters

Haggis Pakora £9.45
haggis, spiced gram flour batter, pickled red onion & cucumber

salad, sweet chilli dip

Scottish Hot Smoked Mackerel Tart £11.80
hot smoked mackerel fillets, puff pastry, dill créeme fraiche,
spinach, feta, rocket, lemon & herb oil

Chef's Soup of the Day £6.95

white and wholegrain flour bread roll, Irish salted butter

Scottish Black Pudding Risotto w/ Poached Egg £11.95
Arborio rice, Scottish black pudding, poached hen’s egg, bacon
crumb

Chicken Liver, Port & Thyme Paté £10.15
red onion marmalade, balsamic onions & gherkins,
Arran oat biscuits

Pan-seared King Scallops w/ Pulled Pork £14.95

slow-cooked pulled pork, apple & onion purée, charred leeks

AVAILABLE 12NOON-4PM
MONDAY-THURSDAY

Woodside

EAT - DRINK - STAY

SandWIChGS (served before 5pm)

With home-made chips (from Scottish potatoes),
truffle mayo

Honey Mustard Chicken & Bacon £13.20

roasted chicken thigh, sweet cured streaky bacon, honey
mustard mayo, red & green cabbage slaw, leaves, rapeseed-
enriched ciabatta

Charred Halloumi & Mediterranean Vegetables £13.15

char-grilled halloumi, Mediterranean vegetables, tomato
chutney, leaves, rapeseed enriched ciabatta

Haggis & Cheese Toastie £13.30

Scottish haggis, mature Cheddar, mozzarella, chilli jam, leaves,
toasted sourdough

Roast Beef Mushroom Double Swiss £15.75

Emmental x2, mushrooms, caramelised onion, Dijon mayo,
leaves, rapeseed enriched ciabatta

Fish Finger Sandwich £14.45

battered North Atlantic haddock goujons, mayo, rocket, tartar
sauce, sourdough

Soup Club

Order any starter or sandwich and have a
mug of homemade soup served with it for £4.30

HOme Baking (opening - till 5pm)
Lovingly hand made by our chefs....

Scones (plain / fruit) w/ jam and clotted cream £4.55

Lovingly hand made by Milos....
Cakes £4.55

AVAILABLE 4PM-8PM
MONDAY-THURSDAY

All dishes are prepared in an environment where nuts may be present. A discretionary service charge of 10% will be added for tables of 8+.



Mains
From e sea

North Atlantic Haddock & Chips £19.85

battered MSC approved North Atlantic haddock, home-made chips
(from Scottish potatoes), crushed peas, fresh mint, tartar, lemon

Pan-roasted Salmon Fillet £20.80

sautéed greens, herb roasted baby potatoes, coconut milk, lemon &
spring onion broth, toasted sesame seeds

Seafood Pappardelle £17.25

king prawns (shell off), mussels, semi-dried tomatoes, tomato sauce,
Parmesan, rocket

£ roen 24\?_ (ozm?{
Slow (4hr) Braised Steak & Haggis Pie £20.50

hand diced beef, Scottish haggis, baby onions, lardons, rosemary jus,

puff pastry, home-made chips (from Scottish potatoes), roasted carrots,

fine beans & savoy cabbage

60z 21 Day Aged British Beef Burger £17.85

seeded brioche bun, lettuce, vine tomato, dill pickle, mustard mayo,
home-made chips (from Scottish potatoes), tomato & gherkin relish

add mature Cheddar £1.10
add Castello blue £1.20
add streaky bacon £1.30

Pan-roasted Chicken Breast £19.90

skin-on chicken breast, savoy cabbage, shallot & potato waftle, grain
mustard cream sauce, crispy onions

100z Centre Cut (28 day dry aged) Sirloin Steak £32.60

home-made chips (from Scottish potatoes,) roasted vine tomato,
portobello mushroom, onion rings

Steak Sauces £3.55
Castello blue / Pepper / Béarnaise

Otl.er
Baked Macaroni Cheese £15.75

short cut macaroni, béchamel, mature Cheddar,

cheese crumb, dressed leaves, home-made chips (from Scottish potatoes)

add crispy bacon £1.65

Rainbow Bowl £15.25

leaves, shredded carrot, roasted butternut squash, soya beans, pickled
radish, red cabbage, cucumber, toasted black sesame seeds, lime &
ginger dressing

add pan-fried king prawns (shell off) £4.30

add roasted chicken thigh £4.30

AVAILABLE 12NOON-4PM
MONDAY-THURSDAY

Pizza Napoletana

Hand stretched sourdough base, Italian
sun-ripened summer tomato sauce, fior di latte
mozzarella

Pepperoni & Hot Honey £16.20

Spanish pepperoni, red peppers, chilli infused
blossom honey

Prosciutto Cotto, Mascarpone & Mushroom £16.75

Prosciutto Cotto, chestnut & portobello mushrooms,
mascarpone

Margherita £15.70

Italian sun-ripened summer tomato, fior di latte mozzarella

Sides

Onion rings £6.00

Home-made chips (from Scottish potatoes) £7.00
Halloumi fries w/ chilli jam £7.00

Baked macaroni cheese £7.00

Thick cut sourdough & butter £6.00

Garlic bread £6.00

Garlic bread with mature Cheddar £6.50

Desserts

Sticky Toffee Pudding w/ Pecans £9.20

toffee sauce, candied pecans, vanilla ice cream

Baked Honeycomb Cheesecake £9.50

cream cheese, white chocolate, dark chocolate, honeycomb, biscuit
crumb base, chocolate sauce, chocolate ice-cream

Classic Créme Briilée £8.80

set vanilla custard, brown sugar

Caramel Apple Pie £9.10

short crust pastry, apples, custard, caramel fudge, salted caramel
sauce, vanilla ice-cream, apple crisp

Dairy Ice-cream

454 ﬁléol,,{ ?{9”/0()’5‘
leecreaca seloctsy,,

chocolate sauce, Cadburys flake

2 scoops £4.90
3 scoops £6.75

AVAILABLE 4PM-8PM

MONDAY-THURSDAY

All dishes are prepared in an environment where nuts may be present. A discretionary service charge of 10% will be added for tables of 8+.



