
S TA R T E R S

LENTIL SOUP 
Served with sourdough bread

PRAWN & CRAYFISH COCKTAIL 
Served with mini soda bread

TRUFFLE WHIPPED CHICKEN LIVER PARFAIT 
Fig jam, crispy pancetta and Arran oaties

SPICED CRISPY CAULIFLOWER 
Crème fraiche, harissa, pickled raisins, pumpkin seeds

D E S S E R T S

STICKY TOFFEE PUDDING 
Toffee sauce, vanilla ice cream

3 SCOOPS ARRAN ICE CREAM

APPLE CRUMBLE 
Served with raspberry sorbet

STRAWBERRY CHEESECAKE 
Strawberry ice cream, strawberries and pistachio

M A I N S

WILD MUSHROOM & TRUFFLE PAPPARDELLE 
Parmesan and parsley

BATTERED NORTH SEA HADDOCK 
Chunky tartare sauce, chips, mushy peas

PRIME SCOTTISH BEEF BURGER 
Homemade relish, coleslaw, gherkin in a brioche bun

ROAST 21-DAY AGED BEEF 
Yorkshire pudding, vegetables,  
roast potatoes and red wine jus

ROAST BREAST OF CHICKEN 
Yorkshire pudding, vegetables,  
roast potatoes and red wine jus

We are now cash-free, so to make it easy for our team to receive tips, if you want to, we’ve added an optional 10% service charge. 
Every penny of all tips received is shared between the members of the team. This service charge is entirely optional and  

if you would like it removed, please let us know.

All our food and drinks have been freshly prepared in our premises where we handle all allergens. If you have a food  
allergy or intolerance, please speak to your server before you order your meal or drinks. All prices include VAT at 20%.

S C O T T I S H  S T E A K H O U S E

S U N D A Y  L U N C H  M E N U
  SERVED 12.30-5PM   

2 COURSES / £27 PER PERSON 
3 COURSES / £32 PER PERSON

Under 12’s half price on the above menu, or for younger children a children’s menu is available.  
Speciality teas and coffees available to purchase.


