
 

Ask your server for Vegetarian and Gluten free options   
 

Lunch Menu  
Available Mon-Sat 12pm-2pm  

                        

Starters 
 Homemade Soup of the moment                                 £4.75 

Always Vegetarian 
 

 Cullen Skink                                     £5.50 
Poached Smoked Haddock, Leek and Potatoes in a Rich Creamy Sauce and Chive Butter 

  

 Blue Murder & Cherry Tomato Arancini            £5.95             
Balls of Risotto Rice, Blue Cheese & Cherry Vine Tomato, coated in breadcrumbs, Golden Fried,                 

served with a Blue Cheese French Drizzle 

 

 Ham Hock Terrine                     £6.75 
Chunky Ham Hock Terrine, with Apricot and Parsley served with dressed Salad Leaves                                      

and Home-made Pickled Vegetables 

 

 Steamed Mussels                   Starter £7.95/ Main £13.95  
Your choice of   White Wine, Cream, Garlic & Parsley 
 

Lemongrass, Coriander, Green Chilli, Coconut Milk,                                          

(not so spicy Thai style Green Curry) 
 

Tomato & Basil 

 

Mains 
 

 Seafood Stew         £18.95 

Salmon, Tiger Prawns, Haddock, Mussels, topped with a Langoustine. Rich Tomato & Basil Sauce              

Warm Homemade Bread          
   

 Baked Stuffed Roasted Red Pepper      £13.95 

Fruity Couscous Stuffing, Sauté New Potatoes, Ratatouille 
 

 Thai Style Green Curry   Chicken-£15.95 Tiger Prawn-£18.95 

Mild Spiced Curry with Lemongrass, Coriander, Green Chilli, Coconut Milk & a hint of Lime.  

Braised Wild Basmati Rice. 
 

 Sirloin Steak Sandwich                    £16.95 
6oz Chargrilled Sirloin served in a Ciabatta Slipper, Fried Onions, Mushrooms, Dressed Salad, Hand cut Chips 

 

  Chilli Beef Strips                               £16.95 
Sautéed Strips of Beef with Onions, Braised Basmati Rice, served in a Tortilla Basket 
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 Homemade Pie of the Day                                   £14.95 

Topped & tailed with Flaky Puff Pastry, Served with Chef’s Seasonal Vegetables                                                 

and your choice of Chips, New Potatoes or Mashed Potatoes 
 

 Battered Catch of the Day       £14.95 

Freshly Battered Deep Fried, usually Haddock or Cod, Hand cut Chips, Minted Pea Puree, Tartare Sauce 
 

 Trio of Sausages         £10.95 

Oven Baked Trio of Pork & Leek Sausages, Mashed Potato, Red Onion Marmalade Gravy and Chef’s 

Vegetables of the Day  
 

 Wheatsheaf Minced Fillet Steak Burger     £13.95 

Chargrilled and Served in a Toasted Brioche Roll. Lettuce, Tomato, Red Onion Marmalade   

Hand Cut Chips or Fries 

Add Grilled Bacon, Cheddar or Blue Murder Cheese      £1.95 

Grills 
 8oz Gammon Steak                 £14.95 

 

 8oz Sirloin Steak                   £24.95 
 

 8oz Chicken Fillet                   £15.95 

All served with Hand Cut Chips or French Fries, Onion Rings, Mushrooms & Cherry Vine Tomato 
 

  Add a Sauce                     £1.95 

Peppercorn, Diane, Blue Cheese, Garlic & Bacon or Roast Onion Butter 

Desserts 
 

 Isle of Arran Ice Cream & Sorbet Selection                                  £2.25 per scoop 
With a Shortbread Biscuit – ask service person for today’s choice 
 

 Wheatsheaf Sticky Toffee Pudding                             £5.95 
Whisky Toffee Sauce & Vanilla Ice Cream or Pouring Cream  

 Warm Chocolate & Walnut Brownie          £5.95 

Baileys Cream Sauce or Ice Cream 
 

 Cheesecake of The Day                                  £5.75 

Always of a Fruity Flavour served with Berry Compote  

 Scottish Cheese selection 3 Cheeses        £9.95 
With Homemade Chutney, Oatcakes, Grapes & Celery   

  


