Nibbles
Spicy Lamb ‘pops’ Provencal

£4.95

Tempura of broccoli - sweet chilli dipping sauce

£3.75

Baked Ciabatta bread - extra virgin olive oil - aged balsamic vinegar

£4.50

Crispy devilled whitebait - aioli dip

£4.95

Big green Nocellara olives (v)

£4.50

Sharing Plank for two (black olive tapenade – hot pitta bread - deep fried garlic
mushrooms - baby chorizo)
£7.95

Something to Start
Fresh homemade soup of the day

£4.95

Classic prawn cocktail - crunchy iceberg lettuceChinese leaf - marie rose sauce

£6.95

Mango avocado salad - smoked chicken or smoked salmon - citrus
pommery mustard dressing

£7.95

Mango avocado salad - feta cheese - citrus pommery dressing (v)

£5.95

Crispy devilled whitebait aoli - herb leaf salad

£6.95

Smooth chicken liver parfait - red onion chilli jam - toasted brioche

£7.50

Mixed wild mushroom sweet pea - chorizo risotto -black truffle oil Parmesan crisp

£6.95

Confit of Gressingham duck leg - red cabbage - apple calvados puree

£7.95

Smoked ham hough & chicken terrine garlic bread - beetroot chutney

£6.95

Seared scallops - Stornoway black pudding - cauliflower cumin puree
Starter £ 13.95
Main
£ 22.95

Main Dishes
The East haugh beef burger - homemade slaw - homemade fries

£11.95

Stir Fry Vegetable linguine chestnut mushroom - plum tomato garlic cream sauce (v)

£14.95

Slow braised shoulder of lamb - dauphinoise potatoes – buttered spinach
- rosemary jus (sourced from balmacolly farm, bankfoot)
£16.95
Pan seared venison liver - Stornoway black pudding mash - parsnip puree
red onion thyme gravy
£13.95
Roast breast of Gressingham Duck - savoy cabbage - Pommery
mustard mash – orange blackcherry sauce

£16.95

Roast best end of Scottish lamb - champ potatoes - crushed minted garden
peas - rosemary jus (sourced from balmacolly farm, bankfoot)
£17.95
Breast of chicken stroganoff - jasmine infused rice - yoghurt
soured cream dressing

£13.95

Haggis, neeps ‘n’ tatties - whisky & shallot cream sauce

£11.95

Hooked and Cooked
Deep fried Fillet of haddock in panko crumbs or homemade ale batter chunky chips - homemade tartare sauce
£13.95
Grilled loin of hake - salsa Verdi - crushed new potatoes - fine green beans
£14.95
Pan seared fillet of salmon - chive lime mash - spinach – scallop roe veloute
£15.95
Plump Whitby scampi tails deep fried - hand cut chunky chips mini salad - homemade tartare sauce

£13.95

Mixed seafood tagliatelle – grated parmesan - prawns - salmon - smoked
haddock - mussels - scallops
£13.95

Scottish Steaks
Prime Scottish fillet – 8oz - £26.95
Prime Scottish Sirloin – 10oz - £23.95
Prime Scottish Rib eye – 10oz - £22.95
(raw weights)
Our beef is sourced from balmacolly farm, bankfoot , perthshire
All cooked to your choice with handcut chunky chips – peppercorn or wild mushroom
sauce

Something on the side
Rocket and parmesan salad

£3.50

Fresh green salad

£3.50

Hand cut chunky chips

£3.50

Fresh stir fry vegetables

£3.50

Creamed mash potato

£3.50

Dauphinoise potatoes

£3.50

Homemade ale battered onion rings

£3.50

Tempura of broccoli

£3.50

Tomato and shallot salad with classic vinaigrette

£3.50

Cauliflower cheese

£3.50

A little Indulgence...
Grand Marnier crème brulee - homemade lavender shortbread

£5.95

Dark & white chocolate mousse - rum cream - passion fruit coulis

£5.95

East Haugh House sticky toffee pudding - butterscotch sauce
vanilla icecream

£5.95

Edradour cream pannacotta - caramelized banana raspberry puree - amaretti biscotti

£5.95

Raspberry lemon cheesecake - Chantilly cream – raspberry coulis

£5.95

Chocolate brownie - pistachio ice cream dark rum chocolate sauce

£5.95

Selection of French and Scottish chesses - Arran oaties water biscuits - grapes - celery

£8.95

And to Finish…

our coffee is freshly ground from the finest beans - served with handmade
Chocolate Truffles.

Glamorous Coffee

Coffee

£2.95

Espresso

£2.95

Edradour Malt

£5.95

Double Espresso

£3.45

Tia Maria

£5.95

Cappuccino

£2.95

Drambuie

£5.95

Café Latte

£2.95

Amaretto

£5.95

Macchiato

£2.95

Glayva

£5.95

Americano

£2.95

Baileys

£5.95

Pot of Tea

£2.45

Wine List
175ml
Glass

250ml
Glass

Bottle

White Wine Selection
1. Trebbiano, Terre Allegre - Italy.
A light, crisp white with zesty, citrus flavours and a clean refreshing finish.

£5.95

£6.95

£16.95

£6.50

£7.95

£22.95

2. Chardonnay, Largesse - Italy.
Peach and Mango aromas with subtle notes of vanilla. Round and creamy
with a touch of honey on the finish.

3. Sauvignon Blanc Reserva, Nostros - Chile.
Beautifully crafted Casablanca valley Sauvignon bursting
with juicy citrus fruit.

£5.95

£7.95

£22.50

£5.75

£7.95

£20.50

4. Pinot Grigio, Bella Modella - Italy.
A beautifully light, vibrant white to be appreciated for its zesty,
citrus character and refreshing acidity.

5. Rioja Blanco, Bodegas Luis Cañas - Spain.
A bouquet of citrus and apple and a palate of great structure and balance
make way to a long refreshing finish.

£25.95

6. Sauvignon Blanc, Stoney Range, Sherwood Estate – New Zealand.
Abundant aromas of gooseberries and tropical fruit, lively fresh palate
with rich concentration and long finish.

£26.95

7. Chablis, Domaine Bernard Defaix – France.
Minerally flinty, with a touch of green apple. Elegant, dry with long complex finish.

£42.95

Rosé Wine
8. Tempranillo Rosado, Castillo Del Moro – Spain.
Raspberry and cranberry fruit, this rosé is crisp and well balanced.

£5.75

£7.95

£19.50

175ml
Glass

250ml
Glass

Bottle

Red Wine Selection
9. Sangiovese, Terre Allegre - Italy
A juicy, succulent red with savoury cherry , plum characters.

£5.95

£6.95

£19.50

£6.50

£8.95

£23.00

£6.95

£8.95

£26.95

£6.95

£8.95

£26.50

10. Merlot, Largesse – France.
Notes of vanilla, round tannins , soft fruit.

11. Shiraz 'The Opportunist', One Chain Vineyards – Australia.
Perfect Barossa Shiraz, rich, voluptuous and silky with creamy
black fruits and smokiness.

12. Rioja Crianza, Finca Manzanos – Spain.
Fresh, fruity and well balanced with sensations of raspberries,
vanilla and cinnamon.

13. Château Majureau Sercillan, Bordeaux Superieur – France.
Ripe, soft bramble and cassis fruit with supple tannins and a savoury finish.

£38.50

14. Chianti Riserva DOCG, Baccio, Le Chiantigiane – Italy.
Brambles and Morella cherries, ripe fruits are well balanced with soft tannins and acidity.

£25.95

15. Cabernet Sauvignon/Carmenere, Duette – Chile.
Intense ruby in colour with red fruits evocations of blackcurrant and chocolate,
in balance with well-integrated oak.

£29.95

16. Pinot Noir, Sherwood Estate – New Zealand.
Violet-laced red berry fruit overlaid with nuances of spice and mocha.
Silky smooth palate with long scented finish.

£35.50

Dessert Wine
17. Côteaux du Layon, Carte D'Or , Domaine des Baumard – France.
A attractive honeyed nose, with lifted yellow fruits and tropical elements such as mango,
guava and pineapple
75ml Glass - £5.95 bottle - £26.50

Champagne & Sparkling
18. Prosecco, Passaparola – Italy.
Delicious sparkler with aromatic pear and apple flavours, crisp palate.

£28.95

19. Cassa Defra Prosecco – Italy.
This bouquet shows an absolute precision, with subtle flower and herb hints.
200ml Bottle

£9.95

20. Grande Réserve Premier Cru, Champagne Pierre Mignon
A crisp, well balanced Champagne with citrus hints on the nose overlaid with touches of brioche and yeastiness. France
£45.95

21. Laurent Perrier Brut Champagne
Simply classic and divine, divine, divine………... France

£69.95

Cocktail menu
ELDERFLOWER SPARKLE - HENDRICKS GIN, DRY PROSECCO, ELDERFLOWER

£11.95

COSMOPOLITAN - COINTREAU, VODKA, LIME JUICE, CRANBERRY JUICE

£7.95

FRENCH MARTINI - VODKA, CHAMBORD, PINEAPPLE JUICE

£9.95

PIMMS NO 1 - PIMMS, DELICIOUS FRUIT, LEMONADE

£7.95

BLOODY MARY - VODKA, MEDIUM SHERRY, TOMATO JUICE - ALL THE TRIMMINGS £8.95

