2 COURSES - £15

SOUP OF THE DAY

Crusty bread, herb butter

GRILLED ROSEMARY & SEA SALT FOCACCIA

Sundried tomatoes, olives, balsamic & olive oil dip

CURRIED COLEY FISHCAKES

Mango & herb yoghurt

BALMORAL CROQUETTES

Campbell's chicken, haggis & smoked bacon
in a crispy coating, homemade peppercorn mayo

STEAK FRITES
Grilled 70z Bavette Steak, seasoned fries,
Chimichurri nei

SUMMER RISOTTO

Zesty courgette & pea risotto, candied walnuts,
goats cheese v/*vc

MOULES A LA NORMANDE

Mussels steamed in a cream and cider sauce,
toasted sourdough *n

BUFFALO FRIED CHICKEN SANDWICH

Toasted brioche, shredded lettuce,
homemade ranch, gherkins, skin on fries

/ Vegetarian VG Vegan NGC Non Gluten Containing
* Dish an be altered to suit respective diet

Although every effort is made to provide allergen-free meals,
we use products that contain them in our kitchen and cannot rule
out contamination. If you suffer from any allergens or intolerances
please let your server know when placing your order.

A 10% service charge will automatically be applied to your bill.
If you would prefer not to pay it, please let your server know
and it will be removed.



