Scott’s Bar & Restaurant

STARTERS 
Soup of the Day (V/GF)
Warm bread roll £4.50
Smoked Haddock Arancini
Coronation sauce, crispy onions, quails’ egg £6.00
Chicken & Black Pudding Terrine
Apple & walnut salad and toasted sourdough bread £6.50

Steamed Mussels (DF/GF*)
Choose your sauce – Mariniere or lemongrass, chilli & coconut. 

With sourdough bread £7.00
Salt Baked Beetroot (GF/V*)
Confit tomato, tofu, basil oil £6.00

Cauliflower & Aubergine Tempura Fritters, Hummus Dip (V*/GF/DF)

£5.50

SANDWICHES

All served on white or brown bloomer bread. Following fillings £6.00
Chicken Caesar

Tuna Melt

Egg Mayonnaise & Bacon

Hummus, Roast pepper & Avocado

Mature Cheddar & Mango Chutney 
4oz Minute steak, horseradish mayonnaise, caramelised onions on toasted bloomer £9.50
Fish Fingers
Haddock goujons on your choice of bread with tartar sauce £9.00
Add on a mug of soup or hand cut chips £3.00




MAIN COURSES

Braised Scottish Beef Featherblade

Horseradish mash, sticky red cabbage and red wine sauce (GF/DF*) £13.00
Crispy Pork Belly (GF*/DF)
Haggis polenta, turnip and sticky pork jus £12.00
Pan Roast Supreme of Chicken (GF*)
Cauliflower two ways and toasted fregola £13.50
Baked Aubergine (V*/GF)

Filled with spiced quinoa, roast butternut, arrabiatta sauce, sautéed kale £11.00
Lentil, Sweet Potato & Chick Pea Cassoulet (V*/GF)
£10.00
Queens Curry of the Week (V/GF*)
Basmati rice, naan bread, poppadoms £12.00
Pan Fried Fillet of Cod (GF)
Puy lentils, pancetta and tomato broth £14.00
Fillet of Haddock (GF*)
Battered (GF – tempura batter)

or bread crumbed, garden peas, tartare sauce and hand cut chips £13.00
SIDE ORDERS *
Hand cut chips £3.00
Vegetables £3.00

Mashed potato £3.00
Mixed leaf salad £3.00
Garlic bread £2.50
Garlic bread with cheese £3.00
Onion rings £3.00



FROM THE GRILL
8oz Sirloin Steak £22.50
(£6.00 DBB SUPPLEMENT)
OR
8oz Rib Eye Steak £26.50
(£8.00 DBB SUPPLEMENT)

Steaks are accompanied with flat cap mushroom, tomato, onion rings and hand cut chips
Add a Sauce for £2.50 *
pink peppercorn, blue cheese or Dianne

Homemade Steak Burger (GF*)
Smoked bacon, cheese, chipotle mayonnaise, hand cut chips £12.50
Portobello Mushroom & Avocado Burger (V*/GF*)
Hand cut chips £11.50
Why not add a topping to your burger?
haggis £1.00*  fried egg £1.00*
V – vegetarian, V* - vegan,
GF gluten free, GF* - can be gluten free,

DF – dairy free, DF* - can be dairy free


DESSERTS YOU DESSERVE
Chargrilled Pineapple (V*/DF*/GF)
Rum & raisin ice cream, toasted coconut

£5.50
Chocolate Brownie (GF)
Dulche De Leche sauce, honeycomb, vanilla ice cream £6.00
Apple Crumble
Caramelised apple & blackberry sauce £5.50
Sticky Toffee Pudding (V*)
Toffee sauce and vanilla ice cream £5.00
Scottish Cheeses (GF*)
Tomato chutney and Arran oaties

£6.50
(£2.00 DBB SUPPLEMENT)

Ice Creams – ask for todays flavours
I scoop - £1.95

2 scoop - £2.95

3 scoop - £4.50

Food Allergies & Intolerances

Please speak to our staff about the ingredients in your meal

before making your order.
Fresh Ground Coffee  
£2.40

Café Latte
£2.60

Café Cappuccino
£2.60

Café Mocha
£2.60

Café Espresso single/double
£2.10/£3.10

Pot of Tea
£2.35

Earl Grey Tea
£2.35

Fruit Teas
£2.35

Hot Chocolate
£2.60
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Why not add a shot of flavour to your coffee?

Hazelnut




£0.55

Vanilla




£0.55

Caramel




£0.55

Gingerbread



£0.55

Liqueur Coffee *



£6.95

Suggestions – Irish Whiskey, Scottish Whisky, Tia Maria, Baileys, Brandy, Rum,

Gin (yes, it is a real thing! They call it an English coffee.)
* Not included in dinner allowance
