
We source only the best produce available, from market fresh wild fish 

sourced from mainly UK waters to the finest beef reared on natural 

Scottish pastures supplied to us from Scotbeef; from pork sourced 

and produced to the British Quality Standard Mark, outdoor reared, 

Freedom Food approved from farms around East Anglia to free range 

chickens; all of which can be traced to its point of origin.

With an ever growing range of organic fruit and vegetables at our 

fingertips, our award-winning chefs breathe true dedication into every 

meal. No matter what you desire, your food will only ever be made 

using the finest wholesome ingredients, turning every bite into a mouth 

watering delight. 

The finer details have also been seen to, with all coffee served being 

Fairtrade and all milk from Graham’s Family Dairy in the central belt 

of Scotland.

Foods described within this menu may contain nuts or derivatives of nuts.  If you 

suffer from an allergy or food intolerance please advise a member of staff who 

will  be pleased to advise you. 

All prices include Value Added Tax at the current prevailing rate.

All details are correct at time of going to print, however may be subject to 

change from time to time.
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H ot  b e v er  ag e
All of the coffees below are made with freshly ground Fairtrade beans.

Cafetière of coffee	 £3.90
served with homemade shortbread

Cafetière of coffee (decaffeinated)	 £3.90	
served with shortbread

Cafetière of coffee for two	 £7.60
served with homemade shortbread		

Twinings Traditional English tea	 £3.50
served with homemade shortbread

Espresso	 £2.70
short, dark and strong

Double espresso	 £2.95
large, dark and strong

Cappuccino	 £3.05
Espresso, foamed milk, full flavoured

Caffe latte	 £3.05
Double espresso, steamed and frothy milk	

Hot chocolate	 £2.95

Specially selected Fairtrade 
coffee beans.

L o u n g e  m e n u



T w i n i n g s  i n f u sio   n s  &  Gree    n  Te  a

Infusions are an ideal caffeine free and low calorie hot drink.
Green tea is a natural source of antioxidants.

CLASSIC HERBAL INFUSIONS

Pure Camomile 					     £3.90
A light, delicate and relaxing infusion

Pure Peppermint 					     £3.90
With its distinctive, aromatic tang of peppermint and its 
renowned digestive properties, this refreshing drink can 
really awaken your senses

FRUIT BLISS INFUSIONS

Cranberry, Raspberry & Elderflower 			   £3.90
A tasty, uplifting blend to revive and refresh

Lemon & Ginger 					     £3.90
A warming infusion with a citrus tang. Ginger is even 
reported to have digestive properties

Orange & Lotus Flower Green Tea 			   £3.90
A green tea with a warm, golden liquor and a subtle 
flavour of sweet orange

Pure Green Tea 					     £3.90
Finest green teas have been blended to produce a light,
fresh tasting tea that is golden in colour

Unoxidised leaves going through a
natural withering process destined to
become Twinings green tea, a natural
source of antioxidants.
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li  g h t  b i t es

Pumpkin Ravioli				    £6.50	 £10.95
sage butter	 		

Seared tuna loin				    £6.95	 £11.95
nicoise

Free range, corn fed chicken 			  £6.35	 £11.35
caesar salad

Homemade soup of the day			   £6.00

Greek Salad				    £5.50	 £9.95
feta, cucumber, olive, red onions, tomatoes

Smoked salmon				    £6.95	 £13.50
by John Ross from Aberdeen	

Classic Prawn Cocktail			   £7.50

Poached Smoked haddock, 				    £13.95
by John Ross from Aberdeen
free range poached egg, seasonal greens			

North Sea beer battered fish				   £13.95
hand cut chips, tartar sauce					   

21 day aged prime Scottish beef burger			  £11.50
chips

Our fish is cured by John Ross Jr 
(Aberdeen) and smoked truly traditionally 
in 150 year old red-brick kilns.

L o u n g e  m e n u
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S ides  

New Potatoes				    £2.35

Chips made with Carroll’s Heritage potatoes	 £2.35

French fries				    £2.35

Seasonal vegetables				   £2.35

Mixed salad				    £2.35

Mash					     £2.35

S w ee  t  t hi  n g s

Basket of warm croissants and pastries   	 £2.50                     
                                  
Chocolate brownie 			   £2.50                     
                                                               
Cookies  					    £2.50                     
                                                                                               
All butter shortbread    			   £2.50                     
                                                                            

The finest beef reared on
natural Scottish pastures
supplied to us from Scotbeef.
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S a n dw iches   

Baked smoked Applewood cheese, 			   £7.50
sun dried tomato baguette		
spiced tomato chutney		

21 day aged prime Scottish steak			   £9.95
sour dough, caramelised onions			 

Prawn Marie rose					     £8.50
poppy seed flute							     
			 
Club sandwich					     £10.50
free range chicken, bacon and egg	

Tr  a di  t io  n a l  S a n dw iches   

Smoked salmon					     £7.50
by John Ross from Aberdeen

Home cooked ham					    £6.95

Tuna mayonnaise					     £6.95

Matured cheddar, Branston pickle			   £6.50

All sandwiches are served with mixed salad and crisps.

All of the above fillings are available as a wrap.

Chickens and eggs are free range, 
they have been reared with care and 
have roamed around leading to a greater 
quality and texture of meat.

L o u n g e  m e n u



D esser    t s

Granola						      £6.00
natural yoghurt, berry compote

Ice cream						     £6.00
from Arran dairies

Sliced fresh fruit					     £5.95

British cheese					     £7.95
oatcakes

Warm chocolate brownie				    £6.95
vanilla ice cream

You will find an ever growing range of 
organic fruits and vegetables on our 
menus, and as with all our ingredients, we 
select only the best.
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