
 

 

Please let us know when ordering if you have any allergies or dietary requirements. 

VE- Vegetarian VG- Vegan  GF- Gluten Free 
 

Starters 
 

Soup of the Day (VE)         £7.95 
Chef’s Daily Soup, Served with a Warm Bread Roll and Butter  
 

Scottish Mussels         £10.95 
Fresh Scottish Mussels in a Rich Creamy Garlic Sauce,  
Served with a Slice of Toasted Sourdough 

 
Duo of Hot and Cold Smoked Salmon       £10.95 
Hot Smoked Salmon and Cold Cured Smoked Salmon,  
Garlic Dill Cream and Assorted Lettuce 

 
Burrata Caprese (VE,GF)        £8.50 
Fresh Mozzarella Cheese and Heirloom Tomatoes  
on a Bed of Assorted Lettuce with Basil Pesto 

 
Chicken Liver Pate          £8.25 
Smooth, Rich Chicken Liver Pâté Served with Oatcakes,  
Chutney and a Fresh Side Salad 

 
Falafel & Hummus Salad (VG,GF)       £8.25 
Crispy Golden Chickpea Fritters, Creamy Hummus with a Fresh Side Salad 

  
Haggis Bon Bons          £8.50 
Crispy Haggis Bon Bons served with Tangy Pickled Beetroot  
and a Rich, Flavourful Scotch Whisky Sauce 

 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 

 



 

 

Please let us know when ordering if you have any allergies or dietary requirements. 

VE- Vegetarian VG- Vegan  GF- Gluten Free 
 

Mains 

 

Caesar Salad           £16.95 

Crisp Romaine with Toasted Bread, Parmesan Shavings and Anchovies.  

Your Choice of Grilled Chicken Breast or Dill Smoked Salmon 

 

Pan Roasted Chicken Supreme (GF)        £19.50 

Juicy Chicken Supreme with Rich Peppercorn Sauce, Served with  

Seasonal Vegetables and Creamy Mash 

 

Chicken Tikka Masala         £21.50 

Tender Chicken in a Creamy, Spiced Masala Sauce with Fragrant Basmati Rice  

& Warm Naan Bread 

 

Steak and Ale Pie          £19.50 

Slow-Braised Chunks of Tender Beef Simmered in a Rich,  

Malty Ale Gravy with Onions and Herbs, Topped with Golden, Flaky Pastry, 

Served with Seasonal Vegetables and Creamy Mash. 

 

Buchanan Burger          £16.95 

Juicy 6oz Beef Patty in a Brioche Bun, Served with Crispy Chips  

and Creamy Coleslaw 

Add Cheese, Bacon or Onion Rings £1.50 Each 

 

Beer Battered Fish & Chips         £16.50 

Crispy Beer-Battered Haddock, Served with Tartare Sauce, Mushy Peas, and a Lemon Wedge 

 

Pan Seared Fillet of Seabass        £18.50 

Served with Creamy Dill Butter Sauce, Seasonal Vegetables and Creamy Mash 

 

Jackfruit Burger (VG)          £16.50 

Pulled Jackfruit Patty with Lettuce, Tomato and Gherkins, and Vegan Aioli, on a Toasted Bun 

 

5 Bean chilli (VG)         £16.50 

Slow Simmered Five Bean Chilli in a Rich Tomato and Spice Sauce, Served with Steamed Rice 

 

Vegetable Tikka Masala (VE)        £16.50 

Mixed Vegetables in a Creamy, Spiced Tikka Masala Sauce, with Basmati Rice 

 & Warm Naan Bread 



 

 

Please let us know when ordering if you have any allergies or dietary requirements. 

VE- Vegetarian VG- Vegan  GF- Gluten Free 
 

Sides - £4.50 (each) 

Chips    Onion rings   Mashed potato 

Seasonal greens  Garden salad 

 

 
Desserts 

 
Oreo Sundae           £7.50 

Delicious Oreo Ice Cream Topped with Crushed Oreo Cookies, Rich Chocolate Sauce, 
Whipped Cream, and an Oreo Cookie 

 
Sticky Toffee Pudding (VE)         £7.50 
Moist Sponge Cake Drenched in Luscious Toffee Sauce 
Served with a Scoop of Vanilla Ice Cream 

 
Raspberry and Gin Cheesecake (VG, GF)      £7.50 
Creamy Raspberry Cheesecake Flavoured with Gin  
Topped with Fresh Berries & a Tangy Berry Compote 

 
Chocolate Truffle Mousse Tart (VG, GF)      £7.50 
Belgian Chocolate Truffle Mousse with a Chocolate Crumble Base 
Served with a Scoop of Vanilla Ice Cream  

 
Selection of Scottish Cheese (VG)       £9.95 
A Curated Selection of Scottish Cheeses, Served with Crackers, Chutney and Grapes. 

 
Dou of Ice Cream (VE)        £6.50 
A Selection of Creamy Dairy Ice Creams in a Variety of Delicious Flavours 
Chocolate, Vanilla and Strawberry 

 
 
 
 
 
 
 
 
 
 
 
 


