Vegetarian

House Soup

Carpaccio of Beets, Goats Cheese & Avo’ Mousse
Baked Rosemary & Garlic Portobello Mushroom
Egg & Avo’ Toast

Pesto Linguine

Classic Caesar Salad

Super Food Salad

Vegetable Wellington

Pumpkin Tortellini

S.H.A (Sweet Home Avocado) Burger

All our desserts are freshly made by our award winning patisserie team

Irn Bru Baked Alaska Exotic Fruit
Coconut & Chocolate Mousse Heather Cream Cheesecake
Mango Créme Brulee Selection of Scottish Cheese

Steph’s own Sticky Toffee Pudding

£6.00

£7.00

£7.00

AV

£7.00

£10.00

£12.00

£14.00

£13.00

£14.00

Vegan

House Soup
Carpaccio of Beets & Avo’ Mousse
Baked Rosemary & Garlic Portobello Mushroom

Crispy tofu & Avo’ Toast

Linguine

Super Food Salad

Vegetable Wellington

Vegan Pumpkin Tortellini

S.H.A (Sweet Home Avocado)

All our desserts are freshly made by our award winning patisserie team

Coconut & Chocolate Mousse
Exotic Fruit

Selection of Vegan Ice Cream

£6.00

£7.00

£7.00

£7.00

£7.00

£12.00

£14.00

£13.00

£14.00



Gluten free

House Soup (v)

Pan Seared Scottish Scallops

Carpaccio of Beets, Goats Cheese & Avo’ Mousse

Egg and Avo toast

Gluten free linguini and pesto

Pan Seared Sea Bream

Roast Rump of Scotch Lamb

Thistly Cross Cider & Garlic baked, belly of Pork

Glaswegian Chicken Curry

24-Hour Braised Brisket (GF)

£6.00

£11.00

£7.00

£7.00

£7.00

£17.00

£18.00

£16.00

£15.00

£15.00

Steaks — all aged for 28 days

10 oz Rib eye £24.00
8 oz Sirloin £24.00
60z Fillet £28.00
16 oz Cote de Beouf £35.00
Burgers

Classic £14.00
Gourmet £16.00
Colonel £14.00

All our desserts are freshly made by our award winning patisserie team

Coconut & Chocolate Mousse

Exotic Fruit

Baked Alaska

Mango Créme Brulee

Selection of Scottish Cheese



