
L U N C H
M E N U

(V) These dishes are made from ingredients that do not contain meat or fish. (VE - denotes vegan dishes.)
However we do not have a dedicated preparation or cooking area for vegetarian food. If you suffer from a food allergy or intolerance,

please speak to our staff about the ingredients in your meal when making your order. 

Every care is taken to avoid any cross contamination when processing a specific allergen free order.
We do however work in a kitchen that processes allergenic ingredients and does not have a specific allergen free zone

or separate dedicated fryers. Dishes may contain nut/nut derivatives. 

A discretionary service charge of 10% will be added to all bills. Our prices include VAT at the current rate. 



•  Starters •

•  Mains •
Freshly Landed Scottish Fish & Chips

Hand battered Peterhead haddock fillet served with thick cut chips & tartare sauce

Mharsanta Steak & Sausage Pie
Served with thick cut chips & seasonal veg

Bacon Cheese Burger
6oz prime Scottish steak burger topped with Scottish bacon and cheddar.

Served in a brioche bun with house sauce, tomato and chopped lettuce

Buffalo Tofu Burger
Our panko breadcrumbed Tofu burger with Buffalo sauce, tomato, onion, pickles

and shredded lettuce served in a Vegan bun with Vegan mayonnaise (V)

Spinach & Courgette Lasagne
Served with salad (Vegan)

Shetland Island Mussels
With a rich garlic, cream & white wine sauce. Served with french fries

Haggis, Neeps & Tatties
Macsween’s haggis with creamy mash, crushed neeps & whisky cream sauce

* Vegetarian Option Available

Panko Crusted Buttermilk Chicken Burger
Served in a brioche bun with lettuce, tomato, pickle and spicy house sauce with fries

Traditional Crofter’s Pie
Scotch minced beef and Macsween’s haggis in a rich gravy, topped with puff pastry.

Served with Clapshot and seasonal vegetables

Fresh Scottish Haggis Burger
6oz prime Scottish steak burger topped with haggis,

cheese & caramelised onions in a brioche bun. Served With Fries

Avocado, Strawberry and Feta Salad 
With mixed leaves and a poppy seed dressing (V)

•  Desserts •

 •  L u n c h  •
Available 7 Days 12-5pm

1 COURSE £13.95, 2 COURSE £18.95, 3 COURSE £23.95

Sticky Toffee Pudding
Served with vanilla ice cream

Warm Apple Pie
Served with a jug of custard

Vegan Chocolate Brownie
served with Vegan vanilla ice cream’

Homemade Cheesecake
Ask your server for todays flavour

Homemade Soup Of The Day 
Served with a Freshly Baked Bread Roll (V)

Medley of Mushrooms
on Toasted Bloomer Bread

In a Garlic And Cream Sauce With
Shaved Grana Padano (V)

Red Pepper & Goat’s Cheese Croquettes
With sweet chilli sauce (V)

Traditional Cullen Skink
smoked haddock, potato, onion & cream soup

Served With A Freshly Baked Bread Roll

Soy Glazed Tofu and Pickled Mushroom Salad 
With crispy shallots (Vegan)

Panko Crusted Haggis Cake 
Served with a whisky cream sauce


