ROOT VEGETABLE & LENTIL SOUP - 7
homemade soda bread - butter (V)

BLACK ISLE BLUE CHEESE, ROAST PEPPER & LEEK TART - 8
pear & walnut salad - balsamic dressing

CROSS STORES BLACK PUDDING OR CAULIFLOWER PAKORA -9

spiced onions - pakora sauce (V)

THAI RED CURRIED KING PRAWNS - 12
flatbread

CRAB & PRAWN TIMBALE - 10
lemon & dill mayo - dressed leaves - brown bread - butter

HAGGIS, NEEPS & TATTIES - 10
peppercorn sauce

PANKO BREADED HALLOUMI - 8
romesco sauce - hot honey - pea shoots



DINNER
MENU

STEAK AND GUINNESS PIE - 18
puff pastry - buttery mash or hand cut beef dripping chips -

seasonal veg

LEYS CASTLE BEEF BURGER - 16
brioche bun - lettuce - onion - tomato - burger sauce - hand cut beef
dripping chips - onion rings - house salad
add haggis - black pudding - cheese - bacon - red onion marmalade - 1.50 each

SUPREME OF CHICKEN BALMORAL - 26
pork, sage & apple stuffing - haggis - peppercorn sauce - buttery mash -
seasonal veg

WILD MUSHROOM & TARRAGON RISOTTO - 18

roast cauliflower - rocket & parmesan salad (V)

AGED SCOTTISH SIRLOIN - 37
seasonal veg - onion rings - hand cut beef dripping chips -
pepper sauce

BEER BATTERED HADDOCK - 20
hand cut beef dripping chips - house tartare

SPINACH, LENTIL & CHICKPEA CURRY - 16
£ basmati rice - naan (V)



DINNER
MENU

%

HAND CUT BEEF DRIPPING CHIPS -5

SKINNY FRIES - 4
add truffle & parmesan - 2

BEER BATTERED ONION RINGS - 4
GARLIC BREAD - 4

CHEESY GARLIC BREAD -5

BUTTERED SEASONAL VEGETABLES -5

DRESSED HOUSE SALAD - 4



DINNER
MENU

Y

CRANACHAN - 11
toasted oats - honey - raspberries - whisky whipped cream

CHEESECAKE OF THE DAY - 10
ask your server for today’s choice

STICKY DATE SPONGE - 10
treacle toffee sauce - heather honey ice cream

COCONUT & VANILLA PANNA COTTA - 10
mascerated strawberries - vanilla shortbread

SELECTION OF SCOTTISH CHEESES - 14
oatcakes - quince jelly - red onion marmalade

SELECTION OF ICE CREAMS & SORBETS - 8

ask your server for today’s choices



£8 FOR 3 COURSES

SOUP OF THE DAY
bread - butter

HADDOCK BITES

fries - peas

MINI MARGHERITA PIZZA

fries

CHICKEN STRIPS
fries - ketchup

BANGERS & MASH

™ carrots - gravy

MINI MAC & CHEESE

fries

SELECTION OF ICE CREAMS OR SORBETS

flake - chocolate or raspberry sauce



	DINNER MENU
	Starters
	ROOT VEGETABLE & LENTIL SOUP  - 7
	BLACK ISLE BLUE CHEESE, ROAST PEPPER & LEEK TART - 8
	CROSS STORES BLACK PUDDING OR CAULIFLOWER PAKORA - 9
	THAI RED CURRIED KING PRAWNS - 12
	CRAB & PRAWN TIMBALE - 10
	HAGGIS, NEEPS & TATTIES - 10
	PANKO BREADED HALLOUMI - 8


	DINNER MENU
	Mains
	STEAK AND GUINNESS PIE - 18
	LEYS CASTLE BEEF BURGER - 16
	SUPREME OF CHICKEN BALMORAL - 26
	WILD MUSHROOM & TARRAGON RISOTTO - 18
	AGED SCOTTISH SIRLOIN - 37
	BEER BATTERED HADDOCK - 20
	SPINACH, LENTIL & CHICKPEA CURRY - 16


	DINNER MENU
	Sides
	HAND CUT BEEF DRIPPING CHIPS - 5
	SKINNY FRIES - 4
	BEER BATTERED ONION RINGS - 4
	GARLIC BREAD - 4
	CHEESY GARLIC BREAD - 5
	BUTTERED SEASONAL VEGETABLES - 5
	DRESSED HOUSE SALAD - 4


	DINNER MENU
	Desserts
	CRANACHAN - 11
	CHEESECAKE OF THE DAY - 10
	STICKY DATE SPONGE - 10
	COCONUT & VANILLA PANNA COTTA - 10
	SELECTION OF SCOTTISH CHEESES - 14
	SELECTION OF ICE CREAMS & SORBETS - 8


	Children’s Menu
	SOUP OF THE DAY
	bread - butter

	HADDOCK BITES
	fries - peas

	MINI MARGHERITA PIZZA
	fries

	CHICKEN STRIPS
	fries - ketchup

	BANGERS & MASH
	carrots - gravy

	MINI MAC & CHEESE
	fries

	SELECTION OF ICE CREAMS OR SORBETS
	flake - chocolate or raspberry sauce



