
S O U P  O F  T H E  DAY  
Served with sourdough bread, please ask  
your server for details.	

	  

R A E B UR N  S UND AY  ME NU 

R OA ST  B U T T E R N U T  (V)� 1 3 
Nut crumble, roast potatoes,  
yorkshire pudding, buttered kale,  
roasted carrots & parsnips, pistou 

F I S H  &  C H I P S 		  1 5 
Crispy beer battered haddock, chips, peas, 	  
tartare sauce	

K E R A L A  C H I C K P E A  &  	 1 4 
B U T T E R N U T  S Q U A S H  C U R RY  (V+)�  
Coriander pilaf, riata, poppadum	

R A E B U R N  B U R G E R 	       
Beef burger, brioche bun,	   
choice of skinny fries, chunky chips

S A N D W I C H E S  O F  T H E  DAY    
Please ask your server for details.

S A L A D S  O F  T H E  DAY  
Please ask your server for details.	

T O  S H A R E
B R E A D  B OA R D  (V)      	�  8 
Selection of artisan wholemeal seed & white 
sourdough form the Bread Company.Olives, 
smoked salted butter, Dukkah Hummus, 
Cannellini bean pesto.

C H A R C U T E R I E  B OA R D  		 1 3 
A selection from east coast cured, local	   
Scottish charcuterie. Served with pickles,	   
red onion chutney & crackers.	

S M A L L  P L AT E S

R O A S T

L A R G E  P L AT E S

R OA ST  B E E F � 1 5 
Roast potatoes, yorkshire pudding,  
buttered kale, roasted carrots  
& parsnips, gravy

R OA ST  L E M O N  	 1 5 
T H Y M E  C H I C K E N �  
Roast potatoes, yorkshire pudding,	   
buttered kale, roasted carrots 	  
& parsnips, gravy	   

C H O O S E  YO U R  S I D E S � 4 
- Baby potatoes, pancetta & thyme 

- Roast potatoes	

-Mac ‘n’ Cheese

 -Yorkie & gravy bowl	

 -Rocket & Parmesan salad

 -Cauliflower cheese	

-Black pudding & pear salad

S ID E S

R U BY  C H O C O L AT E  	 6 
C H E E S E C A K E  (V)�  
Passionfruit truffle, hazelnut 	

B R A M B L E  &  A P P L E  C R U M B L E  (V+)� 6 
Pistachio, almond, vanilla ice cream

C A R A M E L I Z E D  B A N A N A  	 5 
F R E N C H  TOA ST  �  
Maple bacon ice cream	

C LO OT I E  C R È M E  B R U L E E  (V)	 5 
Ginger biscuit	

S W E E T  P L AT E S
C H E E S E  (V) � 9  
Selection of crackers & oaties, grapes,  
quince cheese, red onion chutney

C R AY F I S H  A N D  C R A B C A K E S 	 7. 5 
Mango tequila salsa	

G OAT ’ S  C H E E S E  &  		  6 . 5 

B E E T R O OT  (V)�  
Almond praline, honeycomb	

F R I E D  B O C C O N C I N I  (V)       � 6 
Peperonata		

C H I N E S E  B B Q  P O R K  P U F F S        � 7 
Peanut, chilli & mint dip 

S I R AC H A  S P I C E D  	 5 
C H I C K E N  W I N G S �  
Crispy coated chicken wings, Siracha sauce	

O C TO P U S  &  C H O R I Z O  S K E W E R S    
Saffron aioli 

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 are inclusive of VAT.
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