
dinner

BRAISED LAMB PIE  £12.50 
mash, pancetta peas,  
braised baby gem and mint jus

PAN FRIED SEABASS  £13.50 
cherry tomatoes, green beans, rocket,  
olives and pesto

HALF ROAST CHICKEN  £15 
glazed carrots, gravy and mashed potato

VENISON LOIN 	 £20	 
sweet potato fondant,  
heritage carrots and jus 

RICOTTA AND SPINACH RAVIOLI  £10.50 
parmesan, tomato and rocket salad

RAEBURN BURGER  £10.50 
extras	50p	each	
- add smoked bacon 
- blue cheese 
- cheddar 
- barbecue pulled pork

FISH & CHIPS  £11.50 
beer battered haddock,  
mushy peas and tartar sauce

WILD MUSHROOM RISOTTO  £12.50 
truffle oil with blue cheese crumb

on the side

 
all sides £3.50	

MAC & CHEESE

HAND CUT CHIPS

SALT & PEPPER SQUID

ONION RINGS

SAUTÉED GREEN BEANS

CAPRESE SALAD

HAGGIS BONBONS

HONEY GLAZED CHIPOLATAS

MASH & GRAVY

All served with hand cut chips, vine tomatoes and a choice of either  
peppercorn or béarnaise sauce.

add king prawns with garlic butter   £3

RIB-EYE 250G	 	 	 	 £24

SIRLOIN 250G	 	 	 	 £24

FILLET 250G	 	 	 	 £30

CHATEAUBRIAND 500G		 	 £55	
served with both peppercorn & béarnaise sauce and your choice of two sides

g r i l l s
steaks from our josper

Each cut of beef is dry aged for a  
minimum of 28 days, on the bone, to achieve 

maximum flavour and tenderness.
 

Our steaks are hand cut, in house,  
seasoned with Hebridean sea salt & freshly 

cracked black pepper, and cooked over 
lumpwood charcoal in our Josper grill.

If you have a food allergy or special dietary requirement please speak to a member of our team.
Our food is prepared in a kitchen where allergens are present and our menu descriptions do not include all ingredients.

A 10% discretionary service charge is added to parties of 8 guests or more.
All prices inclusive of VAT

the proper  s u n day roa s t
Enjoy a delicious roast dinner, or one of your favourite classics from our brunch menu available every Sunday

raeburn boards

SEAFOOD 	 £15 
mackerel terrine, smoked salmon,  
salt & pepper squid, caesar and lemon

VEGETARIAN  £10.50 
marinated olives, halloumi, roast peppers, 
marinated vegetables and hummus

MEAT  £15 
haggis bonbons, honey glazed sausages, 
cured meats, game sausage roll,  
black pudding scotch egg, coleslaw,  
chippy dip and crostini

small plates

       
SOUP OF THE DAY  £4 
home baked bread 

CHICKEN LIVER PARFAIT  £6 
shallot compote and crostini  
with house salad

HAGGIS AND CRISPY PORK BELLY  £6 
roasted butternut purée with egg

SCOTTISH SMOKED SALMON  £8 
caper berries, crème fraîche and rye bread

SWEET POTATO  £6.50 
AND CHICKPEA FRITTERS 
curried lentils and mint yoghurt

JOSPER GRILLED KING PRAWNS  £8.50 
coriander and green chilli with sweet  
fragrant quinoa

sweet things

 
APPLE TARTE TATIN 	 £9.50 
vanilla bean ice cream and custard 
(for	2	persons)

DARK CHOCOLATE AND £6 
SALTED CARAMEL TORTE 
vanilla bean ice cream

GLUTEN FREE  £5 
CHOCOLATE BROWNIE 
caramel ice cream

RHUBARB AND FUDGE CRUMBLE  £5 
custard and vanilla ice cream 

SELECTION OF FINE CHEESES  £8 
oatcakes with raisin compote

SELECTION OF ICE CREAMS      £1.50	each 
honeycomb and toasted marshmallows


