
HOMEMADE CULLEN SKINK 
A traditional Scottish chowder, smoked
haddock, potatoes, cream and leeks served
with a warm bread roll
allergens: milk, fish | gluten free bread available 

£8.00

SMOKED SALMON CROSTINI 
Crostini with smoked salmon, cream cheese,
cucumber and capers 
allergens: milk, gluten | gluten free option available

£8.50

CRISPY VEGETABLE TEMPURA
Seasonal vegetables coated in light golden
batter, served with salad garnish, finished with
aioli sauce
allergens: gluten, egg | vegan option available

£7.00

BUFFALO WINGS 
Spicy Buffalo wings, tossed in hot sauce, served
with salad garnish 
allergens: soya

£8.00

LOADED STREET-STYLE NACHOS 

Golden grilled halloumi cheese in toasted
sesame bun, with lettuce, tomato, red onion,
gherkin. Served with homemade slaw, skinny
fries & garlic mayo
allergens: gluten, milk, egg, sesame

£15.50HALLOUMI BURGER 

HOMEMADE SOUP OF THE DAY
Served with a warm bread roll
gluten free bread available

£7.00

L U N C H  M E N U

Let’s Start!

HOMEMADE VEGETABLE SPRING ROLLS
With salad garnish & sweet chilli sauce
allergens: gluten, mollusc, egg

£8.00

Tortilla chips topped with fresh salsa, guacamole, & sour cream. Finished with a warm cheese sauce &
topped with jalapeños
allergens: milk, egg  | Add Chicken + £5.00

main £12.00£8.50starter

the Main Event
MOLLY’S HOMEMADE FISHERMAN’S PIE £18.50
Flaky smoked haddock, cod coley & prawns in
a creamy sauce topped with buttery mash
potato & cheese. Served with chef’s vegetable
allergens: milk, fish, crustaceans, gluten

BEER BATTERED HADDOCK 
Freshly landed Peterhead lightly battered
haddock, chips, garden peas & homemade
tartare sauce
allergens: milk, fish, gluten, mustard, egg

£17.50

HAGGIS, NEEPS & TATTIES  
Traditional Scottish haggis, mashed potatoes
& neeps. Served with whisky cream sauce,
topped with crispy leeks 
allergens: milk, gluten

£15.50

SHEPHERD’S PIE
Slow-cooked minced lamb simmered with
onions, carrots, and herbs in a rich savoury
gravy, topped with creamy mashed potatoes,
baked until golden and lightly crisp on top.
Served with chef’s vegetables
allergens: milk, gluten, celery, soya, mustard

£18.50

MOLLY’S HOMEMADE BEEF BURGER
6oz Scottish beef burger in toasted sesame
bun, with lettuce, tomato, red onion & gherkin.
Served with homemade slaw & skinny fries
allergens: milk, egg, gluten, sesame, sulphites

£17.00

SOUTHERN FRIED CHICKEN BURGER
Deep fried southern fried chicken breast in
toasted sesame bun, with lettuce, tomato, red
onion, gherkin. Served with homemade slaw 
& skinny fries
allergens: milk, egg, gluten, sesame

£17.50

TOPPINGS
Fried Egg £1.50
allergens: egg

~ Burgers ~

Cheese £1.00
allergens: milk

Haggis £1.00
allergens: gluten, milk, celery

Bacon £1.50



MAC’N’CHEESE 
Creamy mac’n’cheese topped with crunchy
herb breadcrumbs. Served with salad garnish
& garlic bread 
allergens: milk, gluten, mustard 
Add Bacon  + £1.50  | Add Black Pudding + £2.00

£15.00

VEGETABLE BAO BUNS
Soft, fluffy steamed bao buns, crisp pickled
vegetables, fresh cucumber, finished with a
drizzle of sriracha sauce & spring onions,
served with sweet potato fries
allergens: gluten, soya
Add Chicken + £5.50 | Add Beef  + £6.50

£15.95VEGAN

HALLOUMI & ROASTED PEPPER
allergens: gluten, milk

EGG MAYONNAISE 
allergens: gluten, egg, milk 

CHICKEN KATSU CURRY
Crispy golden-breaded chicken fillet served
over steamed rice, topped with a rich, mildly
spiced Japanese curry sauce. Finished with a
fresh salad garnish
allergens: gluten, soya

£18.50

Cos lettuce tossed with parmesan cheese,
anchovies, boiled egg and crunchy croutons,
with salad dressing
allergens: milk, gluten, egg, fish
vegetarian option available 
Add Chicken & Bacon + £6.50 | Add Prawns + £ 7.00

CLASSIC CAESAR SALAD £12.00

CRISPY SESAME CHICKEN
Served with steamed rice & prawn crackers.
Finished with toasted sesame seeds, carrot
ribbons, peppers & spring onion garnish 
allergens: egg, soya, gluten, sesame, crustaceans 

£17.50

S A N D W I C H E S ,  T O A S T I E S
&  B A K E D  P O T A T O E S
Your choice of white or brown sourdough bread
sandwich or toastie, or baked potato. Served with
salad garnish, crisps & homemade slaw
allergens: gluten, soya | gluten free bread available 

sandwich

toastie
£10.50
£10.95

ADD SOUP
+£4.50baked potato £10.95

PRAWN MARIE ROSE
allergens: gluten, crustaceans, egg, milk

TUNA & SWEETCORN
allergens: gluten, fish, egg

HAM & CHEESE
allergens: gluten, milk

CHICKEN & BACON MAYONNAISE
allergens: gluten, egg, milk

CHICKEN WRAP & FRIES
Marinated chicken pieces, tomato, onion,
lettuce, homemade salsa & melted cheese in
tortilla wrap. Served with skinny fries
allergens: gluten, soya, milk

£16.50

STEAK CIABATTA & FRIES
Tender slices of grilled steak served in a lightly
toasted ciabatta roll, layered with caramelised
onions, fresh rocket, and melted cheese.
Finished with a rich garlic mayo & side of
skinny fries
allergens: gluten, milk, eggs, sulphites

£18.50

SWEET POTATO FRIES 
allergens: gluten

ONION RINGS 
allergens: gluten, egg, milk, celery

COLESLAW
allergens: egg, milk, mustard

GARLIC BREAD
allergens: gluten, milk

HOUSE SALAD

Sides
£4.00

£3.50

£3.80

£3.00

£3.00

£4.00

PLEASE INFORM A MEMBER OF OUR TEAM OF ANY DIETARY REQUIREMENTS OR ALLERGENS. 
Some products in our range contain nuts and other allergens. As a result traces of these could be found in other products served here.

VEGETARIAN GLUTEN FREE

Sunday Roast Special
Please ask your server about the Sunday
Roast. Served with all the trimmings

CHIPS / SKINNY FRIES
allergens: gluten

CLUB SANDWICH & FRIES
Triple decker sandwich, with cripsy bacon,
chicken, egg, lettuce and tomato. Served with
skinny fries
allergens: gluten, milk, eggs | gluten free available

£17.50
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