NIBBLES

BREAD, OLIVE OIL & 4
BALSAMIC VINEGAR (v+)

HUMMUS WITH LIGHT 5.5
SOURDOUGH (v+)

PARMESAN & POLENTA FRIES (v) 5.5 MARINATED OLIVES (v+) 4

Saffron garlic mayo

STARTERS

SEASONAL SOUP OF THE DAY (v+) 6 THAI GREEN MUSSELS 8 BAKED CAMEMBERT (v) 14
Light sourdough Light sourdough Light sourdough

DUCK LIVER PARFAIT 8.5 CHICKEN WINGS 8 SMOKED SALMON SALAD 8.5

Chutney, brioche, green salad

SAUTEED BUTTON MUSHROOMS (v+) 7

Spicy harissa, Light sourdough

MAINS

Buffalo sauce, ranch dressing

BUFFALO CAULIFLOWER (v) 7

Ranch dressing

Celeriac remoulade, parsley & garlic dressing

BURGERS

DISH OF THE DAY -

Please ask your server for more details

CLASSIC CAESAR SALAD 10.5
Romaine lettuce, caesar dressing, croutons,
anchovies & parmesan

ADD ROASTED CHICKEN +5.00

BAKED HALLOUMI SALAD (v) 15

baked halloumi, strawberry, honey roasted
beetroot salad with balsamic reduction

CHICKEN, LEEK &
PANCETTA PIE

Seasonal vegetables & a choice of
chunky chips or mash potato

STEAKS

16.5

FISH & CHIPS SMALL13.5 REGULAR 16.5

Battered haddock, chips, garden peas, tartare sauce

RAGOUT VEGETABLES (v+) 15

Carrots, parsnips, shallots, asparagus,
mushrooms & black truffle oil

ROASTED ATLANTIC COD 18

Crushed potatoes, sauteed tenderstem broccoli,
orange & chilli glaze

SMOKED HAM HOCK 17
Duck egg, chips, piccalilli

SIDES

ALL SERVED WITH HOUSE SAUCE, SALAD & FRIES
THE RAEBURN CLASSIC 17

Emmental cheese, fried egg, bacon

BUFFALO CHICKEN BURGER 15.5

CHICKPEA & SWEET (v/v+ on REquesT) 14
POTATO BURGER

HALLOUMI BURGER 14
Red cabbage coleslaw, red pepper
EXTRAS 1

Emmental cheese / Cashel Blue / Bacon /
Haggis / Fried egg

SCOTCH DRY AGED BEEF ALL CUTS SERVED WITH
ROASTED CHERRY TOMATOES & CHIPS

RIBEYE 2s0¢ 29
FILLET 260¢ 35
SAUCES 3.5

Peppercorn / Diane / Blue cheese / Chimichurri

EXTRAS

V = VEGETARIAN |

SEASONAL VEGETABLES 4
CHUNKY CHIPS / SKINNY FRIES 4
MINI MAC & CHEESE 4.5

Menu available from 12:15pm until 9pm
V+ = VEGAN |

SWEET POTATO FRIES 4.5
RAEBURN HOUSE SALAD 4

GLUTEN FREE MENU AVAILABLE ON REQUEST

If you have a food allergy or special dietary requirement please speak to a member of our team. Whilst we make every effort to separate all common allergens, dishes are
prepared in the same kitchen and cannot guarantee that traces will not sometimes be present. A 10% discretionary service charge is added.

All prices are inclusive of VAT.



