Scott’s Restaurant

STARTERS

Homemade Soup of the Day £4.50
Crusty bread roll (vg, gf)

Cullen Skink Risotto £6.00 (gf, p)
Smoked haddock with Arborio rice

Coarse Country Pork Terrine £6.50
Tomato & chilli jam, chargrilled sourdough

Roasted Harissa Cauliflower £6.00
Hummus & chargrilled sourdough (v, vg)

BBQ Rack of Baby Pork Ribs £7.00
Apple & fennel slaw

Garden of Vegan £6.50
Roast squash, beetroot, spinach, peppers,
mixed leaves, walnuts, balsamic glaze (v, vg)

MAIN COURSES

Braised Ham Shank £14.00
Pearl barley risotto, carrot & leek broth

Supreme of Chicken £15.00

Sage & onion stuffing, crispy bacon, Cavolo
Nero, fondant potato, mushroom & Madeira
Sauce

Spiced Pork Belly £14.50
Celeriac apple Remoulade, pea & mint puree,
pan-roasted Scallops (gf)

Pan Seared Fillet of Salmon £16.00
Butternut puree, crispy gnocchi, chilli &
capers (p)

Squash & Aubergine Casserole £12.50
Burnt cauliflower polenta & tarragon (v,gf,vg)

Roasted Vegetable Quinoa Salad £12.00

Charred halloumi, marinated avocado &
cherry tomatoes (gf)

Scotch Beef 8oz Sirloin Steak £23.95
Scotch Beef 8oz Flat Iron Steak £18.95
Served with tomato, flat cap mushroom
and hand cut chips

Add a Sauce for £2.50
Peppercorn, Béarnaise or Diane (gf)

SIDE ORDERS

Hand cut chips £3.00
Vegetables £3.00

Mashed potato £3.00

Mixed leaf salad £3.00

Garlic bread £2.50

Garlic bread with cheese £3.00
Onion rings £3.00

DESSERTS YOU DESSERVE

Mixed Berry Tart £6.00
Filled with créme patisserie & fresh summer
fruits

Chocolate Fondant £6.50
Pistachio ice cream (gf)

Strawberry, Ginger & Elderflower Trifle
£5.50

Sticky Toffee Pudding £5.50
Toffee sauce, vanilla ice cream (vg®)

Scottish Cheeses £7.50
Tomato chutney, Arran oaties, grapes (gf)

Ice Cream

1 Scoop - £1.95
2 Scoops - £2.95
3 Scoops - £3.95

Food Allergies & Intolerances
Please speak to your server about the ingredients in your meal
To discuss allergens before placing your order.

(Vg-vegetarian, v-vegan, gf-gluten free,
df-dairy free, p-pescatarian, * can be)



