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Starters

Cullen Skink
Hearty traditional Scottish soup made with smoked haddock,

potato and leek served with warm ciabatta and sea salt butter
£9

Pulled Beef Brisket Rarebit crumpet
Three-cheese rarebit sauce, slow cooked beef served with Arran

flame roasted tomato chutney and pickled red onion rings
£9

Langoustine Pil Pil
Local langoustines in a garlic and chilli butter served with warm

ciabatta
£10.5

Parmo Croquettes
Deep fried crispy chicken in a rich bechamel sauce topped with

Parmesan shavings and served with a rich tomato sauce
£8.7

HNT Yorkie
Haggis, neeps and tatties stacked in a homemade Yorkshire

pudding served with a rich Springbank and Arran mustard gravy
£8.7

Mains

Buttermilk Chicken
Grilled chicken breast with sweetcorn pureé, roasted baby

potatoes, lemon and garlic buttered broccoli, charred corn rib and
a rich chicken gravy

£18



Striploin of Beef
Duck fat roast potatoes, lemon and garlic broccoli, Yorkshire

pudding and a rich red wine sauce
£27

Seabass Fillet
Seafood butter with lemon and parsley, crushed baby potatoes

and fine green bean and pea fricassée.
£19.5

Mushroom Stroganoff
Rich and delicious wild and button mushrooms in a creamy sauce

served with pappardelle pasta and wilted spinach
£17.4

Homemade Beef Smash Burger
Double patty, mature cheddar, crispy bacon and a whisky and

caramelised onion jam all in a brioche bun, tangy apple slaw and
triple-cooked sea salt chips

£17.4

Desserts

Spiked Rum Sticky Toffee Pudding
Pineapple sorbet, candied pineapple and a coconut, rum and

toffee sauce
£8.7

Crumble of the Day
Clotted Cream and Blackcurrant Ice Cream

£7.5

Jaffa Chocolate Fudge Cake
served with fresh pouring cream

£7.5

Raspberry Meringue Tart
with raspberry and white chocolate ice cream

£8.4


