
 
 
  

 

 

 

 

 

Hopetoun Steak & Ale Pie               £9.75 
Served with butter glazed new potatoes and 

seasonal veg or hand cut chips & salad 
  

Mac’n’Cheese     £6.00 

              topped with leeks (v)   £6.75 

              topped with mushrooms (v)  £7.50  

              topped with pancetta   £7.50 
  

Stables Venison Puck              £12.00 
Homemade Scottish Venison burger with 

smoked Applewood cheddar, malt whiskey 

tomato chutney & seasonal leaves, served 

with hand cut chips 
  

Yorkshire Pudding Roast Dinner Wrap £9.50 

Yorkshire pudding wrap filled with roasted 

meat and seasonal veg 
  

Stables Signature Club Doorstop              £7.50          

Triple decker rustic bread with chicken, 

bacon, tomato, lettuce & garlic mayo 
 

Rolls  
A rustic roll served with a seasonal side salad. 

Add hand cut chips                                  £2.00  

 

Stables homemade hummus, roast beetroot, 

basil, red onion & mixed leaves (vg)       £5.50 
  

Smoked Applewood Cheddar, caramelised 

onion chutney & seasonal leaves           £5.95                          
  

Panko Fish Fingers in a ciabatta roll, tartar 

sauce & mixed leaves                               £8.95                                  
  

Smoked streaky bacon, heritage tomato, 

rocket, avocado mayo & chilli jam         £5.75 
 

 

 

 

PLEASE SPEAK TO A TEAM MEMBER FOR ANY 

ALLERGY OR DIETARY ADVICE 

V Vegetarian VG Vegan GF Gluten Free 

 

GOOD FOOD TAKES TIME! PLEASE BE 

PREPARED FOR A SHORT WAIT DURING BUSIER 

PERIODS 
 

 

 

 

 

Homemade Soup 
Delicious and warming soup of the day 

with crusty bread  £5.00 

with a cheese scone  £5.50 

with Stables rarebit  £6.25 
  

Proper Scottish Cullen Skink  £7.00 
Traditional chunky smoked haddock and 

potato soup, served with crusty bread                 
  

Scotch Egg    £5.60 
Served with a perfect runny yolk, 

homemade brown sauce and a leafy salad                                                             
  

Stables Signature Rarebit  £2.95 
A rich Isle of Mull cheddar sauce on toast (v) 

add mushrooms (v)  £3.75  
    

Quiche of the Day                                 £5.75 
A slice of today’s freshly made quiche, 

served with a seasonal side salad 
  

Smashed Avo    £7.95 
Toasted artisan bread with an avocado, 

sweetcorn tomato smash, served with crispy 

bacon, chilli jam & peppery leaves 
    

Hot Smoked Salmon Kedgeree          £9.00 

Lightly curried rice with chunks of hot 

smoked salmon, soft boiled egg, almond 

dukkah and a cucumber and lemon yogurt 

(gf) 
 

Goats Cheese Salad   £7.50 
Warm honey glazed goat’s cheese, thyme 

roast beetroot, toasted walnut, pickled pear, 

bitter leaves & honey mustard dressing (v) 

(gf) 
  

Summer Squash & Feta Salad               £7.25 
Roast squash wedges with feta cheese, 

chickpeas, cucumber, fennel, toasted 

pumpkin seeds & avocado lime dressing (v) 

(gf) 

 

 

 

                

 

 

 

COME TO OUR CAFÉ COUNTER TO SEE OUR 

RANGE OF TASTY HOMEMADE SWEET 

TREATS! 


