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LIGHTER OPTIONS
Available Monday – Saturday 12-5pm

Crusty White or Brown Bloomer Bread	 £8.65 
with any of the following fillings:
	
Minute Steak & Caramelised Onions	 Brie, Turkey & Cranberry
Bacon, Lettuce & Tomato		  Tuna Mayonnaise
Ham or Chicken with Salad		  Cheese & Onion with Pickle
Coronation Chicken

All of above are served with salad garnish & nachos

Baked Potatoes	 £5.50
Served with any of the following fillings:

Ham & Pineapple			   Cheese & Coleslaw
Prawn Marie Rose			   Coronation Chicken
Cheese & Pickle			   Cheese & Onion
Baked Beans			   Tuna Mayonnaise

GOLDEN HOURS MENU
Served Monday – Friday 12-5pm

Choose from the following dishes at half portion 
size plus tea or coffee

Battered or breaded haddock 
with peas & chips

Macaroni & chips

Chef’s Own Lasagne 
		  with salad or chips	

Steak Pie, served with vegetables, 
chips or potatoes

BREAKFAST BRUNCH LUNCH
 Available Monday – Sunday  12 Noon to 2pm  

Bacon, Egg, Tomato, Mushrooms, Beans, 
Black Pudding, Tattie Scone & Chips
Served with a Glass of Orange Juice

£8.95

SOMETHING ON THE SIDE
(Available when ordering a main course)

Garlic Bread		  £1.75
Garlic Bread with Cheese		  £2.50
Bowl of Chips	 £1.50
Side Salad	 £1.50
Baby New Potatoes	 £1.50
Homemade Onion Rings	 £1.75

THE LAIRD’S PUDDINGS

Chef’s Own Individual Banoffee Pie      £4.25
Short-crust case, filled with toffee, banana 
& fresh cream, scrumptious!

Double Chocolate Fudge Cake 	 £4.25
Mouth-watering chocolate cake, served either 
hot or cold with cream or ice cream

Laird’s Deep-filled Apple Pie	 £4.25
Chef’s own, deep-filled apple pie with a hint 
of cinnamon, served with cream or ice cream

Chef’s Selection of Sweets 	 From £4.25
A selection of sweets, please see special board 
for today’s surprises!

SPECIALITY TEAS	 £1.25

Herbal & Fruit Teas to Choose From
Traditional Breakfast Tea
Earl Grey

SPECIALITY COFFEES

Espresso / Americano	 £1.25
Cappuccino / Cafe Latte	 £1.95
Cafe Mocha	 £1.95
Hot Chocolate Royale	 £1.95



SOMETHING FOR STARTERS
Soup of the Day	 £3.45
Served with crusty bread & butter

Garlic Mushrooms	 £4.25
Mushrooms, breaded and served with garlic mayonnaise

Chef’s Own Fishcakes	 £4.95
A mixture of seafood, breaded & topped with 
a poached egg

Traditional Prawn Cocktail	 £4.95
Prawns in a Marie-rose sauce served on shredded 
lettuce with crusty bread

Breaded Salmon Goujons	 £4.50
Salmon goujons, breaded & served with a mustard dip

Haggis Batons	 £4.65
Haggis rolled in oatmeal, served on a bed of 
clapshot smothered in a whisky sauce

Tomato & Mozzarella Salad	 £4.75
Sliced fresh tomato layered with mozzarella 
& drizzled with balsamic vinegar & olive oil

Half Rack of Ribs	 £5.25
Half rack of ribs, served on rice smothered 
in BBQ sauce with  salad garnish

Nachos “To Share”	 £6.95
Nachos topped with fresh chilli, peppers, cheese, 
tomato salsa & sour cream

Summer Melon & Sorbet Delight	 £4.45
Quarter melon, served with zingy 
raspberry sorbet & fresh fruit

CATCH OF THE DAY
Fresh Fillet of Haddock	 £8.95
Fillet of haddock with either a breaded or battered 
coating served with chips & wedge of lemon

Select Wholetail Scampi	 £8.85
In a light breadcrumb & served with salad, coleslaw & chips

Haddock & Broccoli Bake	 £8.95
Smoked haddock fillets & broccoli smothered in 
a cheese sauce & baked

Fish of the Day	 From £8.50
Please see Specials Board for today’s fresh fish catch of the day

TRADITIONAL FAVOURITES
The Laird’s Steak Pie	 £8.75
Diced prime Scottish beef simmered in a rich sauce 
& topped with puff pastry

Haggis, Neeps & Tatties	 £7.70
Traditional haggis, neeps & tatties served 
as a tower smothered in Drambuie sauce

Chicken Curry	 £8.65
Served on a bed of rice with a poppadom & naan bread

Lasagne Al Forno	 £8.65
Chef’s own lasagne - pasta sheets with layers 
of bolognaise sauce & cream cheese topping

Chef’s Own Chicken Burger 	 £7.95
Pieces of fresh chicken, garlic & herbs, breaded 
& topped with a fried egg served with chips & salad garnish

Chef’s Macaroni (v)	 £7.85
Served in cheddar sauce, served with salad garnish & chips

8oz Laird Beefburger	 £7.95
Served on a sesame roll, with cheese, relish, 
coleslaw, salad & chips

Spicy Vegetable Wrap (v)	 £7.75
Mixed vegetables, served in a sweet chilli sauce, 
with chips & salad

Spicy Chicken Wrap	 £8.25
Chicken, peppers, onions & sweet chilli sauce, 
served in a wrap served with chips & salad garnish

Vegetable Lasagne (v)	 £7.95
Chef’s recipe with layers of pasta & vegetables 
in a cream cheese sauce, served with side salad & chips

Vegetable Curry (v)	 £7.95
Served on a bed of rice with a poppadom & naan bread 

Chef’s House Salad	 £8.95
Dressed mixed salad leaves, tomato, cucumber, peppers & red 
onion, with your choice of:

Ham			   Chicken
Cheddar Cheese	 Tuna Mayonnaise

THE LAIRD’S SPECIALITIES
6oz Sirloin Steak 	 £11.95
6oz Sirloin Steak cooked to your liking served 
with tomato, onion rings & mushrooms

Chicken Balmoral	 £8.95
Supreme of chicken stuffed with haggis & topped 
with Drambuie sauce

Venison Casserole	 £8.95
Slow cooked diced venison, rich red wine sauce 
served in a large Yorkshire pudding

Roasted Tuscan Peppers (v)	 £8.50
Filled with ratatouille, topped with Mornay sauce 
& herb breadcrumbs

Mushroom Stroganoff (v)	 £7.95
Button mushrooms in a cream sauce served with rice 
& small side salad

LAIRD’S EVENING SELECTION
Available from 5pm
10oz Sirloin Steak Garni 	 £15.95
10 oz Sirloin Steak, cooked to your liking, with 
mushrooms, tomato & onion rings

8oz Fillet Steak Garni 	 £16.95
8 oz Fillet Steak, cooked to your liking with 
mushrooms, tomato & onion rings

8oz Gammon Steak 	 £9.95
Grilled to your liking with mushrooms, tomato & onion rings

Duo of Lamb Cutlets 	 £10.95
Grilled & served with mushrooms, tomato & onion rings

Barbary Duck Breast	 £12.95
Cooked traditionally & smothered in an orange citrus sauce

All of the above served with either salad or fresh vegetables & 
choice of chips or potatoes

Add a sauce to accompany any dish	 £1.75
Choose from Diane, pepper or cream mushroom sauce 
	


