DINNER MENUVU

SOUP OF THE DAY (gfa) £6.50
Served with a warm bread roll

gluten free bread available

CULLEN SKINK (gfa) £7.50

A traditional Scottish chowder, smoked
haddock, potatoes, cream and leeks

served with a warm bread roll
allergens: milk, fish, gluten free bread available

STEAMED LOCALLY SOURCED  starter £9.50
MUSSELS IN WHITE WINE SAUCE main £16.95
Steamed mussels, with shallots, garlic and

white wine creamy sauce served with toasted
sourdough bread. Finished with fresh parsley
allergens: mollusc, gluten, milk, suphites

ARCTIC ROYAL KING PRAWNS £9.95
Tiger King prawns cooked with garlic, chives
and lemon sauce served with toasted focaccia
bread allergens: milk, gluten, crustaceans

HOMEMADE FISHERMAN'S PIE £18.50
Flaky smoked haddock, cod, coley & prawns
in a creamy sauce with garden peas, topped
with buttery mash potato, finished with
cheddar allergens: milk, fish, gluten

CHILLI CON CARNE (gfa) £15.00

Spicy minced beef stew with chilli and mixed
peppers, diced tomatoes and kidney beans
seasoned with garlic, onion and cumin
served with steamed basmati rice, nachos
on the side topped with grated cheese

allergens: gluten | gluten free available,
milk, suphur dioxide

CHIPS COLESLAW

SKINNY FRIES

SWEET POTATO FRIES
allergens: gluten

allergens: egg, milk, mustard

ONION RINGS

THE FAVOURITES

allergens: gluten, egg, milk, celery

PACIFIC WEST SALT & PEPPER
CALAMARI

With assorted onions and peppers, light chilli
flakes, aioli sauce and chargrilled lime wedge
allergens: mollusc, gluten, egg, mustard

HOMEMADE VEG SPRING ROLL (v) £8.50
Flaky crisp spring rolls filled with bean sprouts,
Sweetheart cabbage, grated carrots, onions,

with sweet chilli sauce & salad garnish
allergens: gluten, egg, milk, mollusc, soya

£8.95

HOMEMADE VEGETABLE PAKORA £7.50
Potatoes, onion, spinach, carrots, chickpeas
coated with cumin spice served with tomato
and mint sauce (vg) (gf)

CRISPY HAGGIS & BLACK
PUDDING DUO BONBON

Locally sourced haggis and black pudding
coated in panko breadcrumbs served with

honey & wholegrain mustard.
allergens: milk, gluten, crustaceans, egg

£8.50

BEER BATTERED HADDOCK £17.50
Freshly landed Peterhead haddock coated in
a light beer batter with chips, peas and
homemade tartare sauce

allergens: fish, gluten, egg, mustard

CLASSIC CAESAR SALAD £12.95

Cos lettuce tossed with parmesan, anchovies,
boiled egg and crunchy croutons and Caesar
dressing | Add Chicken & Bacon £5

allergens: gluten, milk, egg, fish

FIVE SPICE MARINATED HALF
ROAST CHICKEN (gf)

Served with mixed herbs roasted potatoes, grilled

tomato, corn on the cob and chicken gravy
allergens: sulphur dioxide

£18.50

HOUSE SALAD

GARLIC BREAD

allergens: gluten, milk



HOMEMADE CHICKEN MADRAS (gfa) £16.95

Served with steamed rice, naan bread and
mango chutney

allergens: gluten | gluten free available

THAI GREEN VEGAN CURRY (vg) (gf) £15.05

A Thai style green curry. Vegetables with
lemongrass, fresh ginger, birds eye chillies,
Thai basil and lime leaves. Served with
steamed basmati rice and mango chutney

HOMEMADE VEGAN TACOS (vg) £15.095

Grilled Mediterranean vegetables, homemade
red cabbage slaw topped with fresh red onion,

ribbons of carrots, finished with a siracha sauce

& sweet potato fries allergens: gluten

BURGERS

MOLLY’'S HOMEMADE BURGER £15.50
60z beef burger prepared with finest fresh
minced Scottish beef, lightly seasoned,
toasted bun, gem lettuce, tomato, red onion
and gherkins, coleslaw and skinny fries
allergens: milk, egg, gluten, sesame

SOUTHERN FRIED BUTTERMILK £16.00

CHICKEN BURGER

Deep fried Southern fried chicken breast,
served with lettuce tomato and red onion and
gherkin on a toasted burger bun, skinny fries
salad garnish coleslaw and side salad
allergens: gluten, egg, milk, sesame

TOPPINGS

FRIEDEGG £150 BACON £1.00

CHEESE £1.00 CHILLICON £250
CARNE

AROUND THE WORLD

CRISPY SESAME CHICKEN £16.95
WITH STICKY ASIAN SAUCE

Served with steamed rice and prawn crackers
finished with toasted sesame seeds, carrot

ribbons, peppers and spring onion garnish
allergens: egg, soya, gluten, sesame, prawns

HOMEMADE ASPARAGUS & (v) £16.50
BROAD BEAN RISOTTO

served with garlic bread

allergens: gluten, milk

FROM THE GRILL

RIB EYE STEAK £31.00
8oz locally sourced Rib-eye steak, grilled tomato,
sauté mushrooms onion rings and chips

Pick Sauce: Peppercorn | Diane | Blue Cheese
allergens: egg, gluten, milk, celery

PORK TOMAHAWK (gf) £10.05
Grilled Pork Tomahawk served with colcannon

mashed potato glazed with apple sauce and
chef’s selection of vegetables allergens: milk

GRILLED STEAK TACOS £18.50

Marinated steak served with homemade red
cabbage slaw topped with red fresh onion and
coriander with siracha garlic sauce, served with
sweet potato fries allergens: gluten, egg

SIZZLING FAJITAS

Mixed peppers and onions served on a sizzling
platter, warm flour tortilla, salsa, cheese, sour
cream and guacamole. allergens: gluten, milk

Beef or Chicken £16.99
Vegetable £15.99

Please inform a member of our team of any dietary

requirements or allergens.

Regardless of whether a particular menu choice contains nuts, there is always
the possibility of traces of nuts being present.

(vg) vegan (v) vegetarian (gf) gluten free
(gfa) gluten free available



