
Evening Menu
Starters
SOUP OF THE DAY
baked bread

£4.50
V

DF

BREAD & OLIVES
rosemary oil, mixed olives

£4.50

MUSSELS MARINARA
onions, garlic, tomato

£7.50 SALT & PEPPER 
CALAMARI
sweet & sour tomato relish, 
mixed leaves

£7.50

BLACK PUDDING & 
SMOKED CHEDDAR 
CROQUETTES
garlic, saffron aioli, rocket

£7.50

V

BRAISED LEEK & 
CHEDDAR TARTLET
dressed rocket

£6.50

CHERRY TOMATO 
& MOZZARELLA 
SALAD
basil dressed leaves, croutons

£6

V

DF

CONFIT DUCK LEG
warm red onion jam, jus

£7.50

CRISPY HAGGIS 
BALLS
creamy peppercorn sauce

£7.50

GF

Bieldside Classics
BIELDSIDE 
BURGER
brioche bun, Monterey Jack 
cheese, chilli jam

£14.50

Choice of shoestring fries or 
rustic chips

BEER BATTERED 
HADDOCK
mushy peas, tartare sauce

£14.50

Choice of shoestring fries or 
rustic chips

BREADED 
SCOTTISH 
LANGOUSTINES
mushy peas, tartare sauce, 
rustic chips

£19DF DF

Mains

SPINACH & RICOTTA 
TORTELLINI
garlic butter, toasted pine nuts

£12

V

STEAK & ALE PIE
roasted vegetables, puff pastry, roast 
new potatoes

£12

MACARONI CHEESE
sun blushed tomatoes, brie

£12
V

FISH PIE
haddock, poached salmon, parmesan 
mash, greens

£14

CHILLI BOWL
white rice, cheddar cheese, nachos, 
sour cream

£12

BRAISED PORK  
SAUSAGES
onion & red wine gravy, mashed 
potato, roasted vegetables

£12

CHARGRILLED 
CHICKEN BURGER
crispy bacon, chilli jam, Monterey 
Jack cheese, iceberg, shoestring fries

£12

RUMP STEAK £19 220G FILLET STEAK
sauteed mushrooms, caramelised 
onions, confit tomato

£36

Choice of shoestring fries or rustic chips
Choice of sauce: blue cheese, red 
wine jus, garlic butter, peppercorn

Sides
RUSTIC CHIPS
SHOESTRING FRIES

ONION RINGS 
HOUSE SALAD

All £4

GARLIC BREAD

PAN FRIED BROCCOLI 
& CHICKPEA FRITTERS
blue cheese dip

£6

V GF

sauteed mushrooms, caramelised 
onions, confit tomato

Choice of shoestring fries or rustic chips
Choice of sauce: blue cheese, red 
wine jus, garlic butter, peppercorn

CHARGRILLED CHICKEN 
& MUSHROOM 
STROGANOFF
white rice

£14

SKIRLIE STUFFED  
BEEF OLIVE
black pudding mash, red wine jus

£14
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Chef’s Choices

Starters
SEAFOOD ASSIETTE

salt & pepper calamari, haddock goujon, 
langoustine, garlic, saffron aioli, dressed salad

£8.00

HICKORY SMOKED VENISON
red onion jam, celeriac purée & crisps, 

balsamic reduction

£7.50

WILD MUSHROOM
filo parcel, grana padano, pine nuts,  

parsnip slaw

£6.50

Mains
CHICKEN BREAST

stuffed with goats cheese, wrapped in pancetta,  
potato rosti, braised cabbage, pepper coulis

£16

BAKED FILLET OF HADDOCK
chervil crumb, white wine veloute, crushed new 

potatoes, charred greens

£16

BUTTERNUT SQUASH &  
RED PEPPER CANNELLONI

tomato ragu, pesto, parmesan tuile, rocket

£14

ASK YOUR SERVER FOR A DESSERT MENU
TEA & COFFEE AVAILABLE

- Gluten FreeGFV - Vegetarian

Please notify your server of any allergies when placing your order.

- Dairy FreeDF


