
 

 

PLEASE ADVISE CHEF OF ANY ALLERGIES 

 

 

FESTIVE BAR MENU 

 
STARTERS & LIGHT DISHES 

 

 

GLENOGIL PHEASANT PAKORA WITH MINT CRÈME FRAICHE– 6.95 

 

SMOKED HADDOCK RISOTTO WITH SOFT POACHED HEN’S EGG – 8.95 

 

CRISPY CHILLI BEEF & SWEET CHILLI SAUCE – 7.50 

 

PIG’S IN BLANKET WITH CRANBERRY DIP – 6.75 

 

 

 

MAINS 

 

 

CRISPY BATTERED FRESH FILLET OF HADDOCK (BREADED OPTION AVAIL.) 

SERVED WITH GARDEN PEAS, HAND-CUT CHIPS AND CHEF’S OWN TARTAR SAUCE – 13.95 

 

 

HOMEMADE BURGER OF THE DAY WITH SALAD, COLESLAW AND HAND-CUT CHIPS 

ASK YOUR SERVER FOR DETAILS – 13.95 

 

 

TRADITIONAL STEAK & ALE PIE, HAND-CUT CHIPS OR POTATOES AND SEASONAL VEGETABLES - 13.95 

 

 

PAN-FRIED LAMBS LIVER 

WITH CARAMELISED ONIONS, BACON, MASHED POTATO, BUTTERY KALE, CRISPY SAGE LEAVES, AND 

RED WINE REDUCTION - 13.50 

 

 

WHOLETAIL SCAMPI, GARDEN SALAD, HAND-CUT CHIPS AND CHEF’S OWN TARTAR SAUCE – 13.95 

 

 

HOMEMADE TAGLIATELLE (V) 

WILD MUSHROOMS, PARMESAN, PEA SHOOT & PINENUT SALAD- 12.95 


