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Starters

soup of the day

with crusty bread and butter

£3.50

haddock and salmon fishcakes 
on fresh garden salad with lime aioli
£5.75
chicken Liver and bacon pate (GF)

homemade pate served with a 
red onion chutney and oatcakes

£5.25

roast vegetable and cheese tartlet (V)

served with spicy tomato salsa and salad garnish
£5.25
jaffs chunky cullen skink (GF)

creamy soup with smoked haddock, leeks and

chunky potatoes, served with crusty bread and butter

Small
£3.50
Large
£5.50

crispy battered mushrooms (V)

served with garlic and chive mayonnaise
£5.25
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Salads

chicken and bacon caesar salad

with croutons, sundried tomatoes,

parmesan and caesar dressing

(with or without anchovies)

(GF option available without croutons)
starter
£5.50
main  £10.50
prawn and melon salad (GF)

with baby gem lettuce and spiced marie rose sauce

starter £5.50
main  £10.50
greek salad (GF) (V)

mixed salad tossed with feta cheese and olives
with a balsamic glaze

Starter £5.25
Main £9.95

thai marinated beef salad

with crispy prawn crackers and sweet chilli sauce

Starter £5.95
Main £11.50

jaffs traditional salad (GF)

chicken, coleslaw, cheese, egg and fresh garden salad

Starter £5.25
Main  £9.50
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Favourites

scottish extra mature steaks (GF)

(cooked to your liking)

12oz Sirloin

10oz Rib-eye

9oz Fillet

£19.95


 £16.95                            £23.00

all served with onion rings, grilled mushrooms, grilled tomato and french fries

sauces
- diane, pepper, blue cheese or red wine jus
£2.95
jaffs battered or breaded haddock (GF)

north sea haddock served with salad garnish, coleslaw, french fries and tartare sauce

Small

Medium
Jumbo

£8.25

£9.85

£11.25

haddock and prawn mornay (GF)

on a bed of creamy mashed potatoes and chefs selection of vegetables


£11.75

chefs homemade chicken curry (GF) (V)

served with coconut rice, naan bread and mango chutney

(vegetarian option available)
£9.95

chefs homemade lasagne (V)

served with garlic bread and salad

(vegetarian option available)

£9.95
tex-mex fajitas (GF) (V)

served with tortillas or rice, salad, grated cheese, sour cream and guacamole and salsa
take your pick from chicken, beef, prawn or vegetables
£11.95
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Mains

slow braised belly of pork (GF)

on stornaway black pudding mash and savoy cabbage,

served with a magners jus
£12.50

seared venison fillet (GF)
with caramelised red onion and red wine jus

on creamy mash and buttered green beans

£17.50
tagliatelle tossed with portabello mushrooms (V)

in a white wine and garlic cream sauce and garlic bread
£10.50
chicken and haggis roulade

on skirlie mashed potatoes with leek and whisky cream sauce

and chefs Vegetables

£12.90

monkfish wrapped with parma ham (GF)
served on green pea and ham risotto with a lemon and tarragon butter
£16.95
medallions of fillet steak

cooked medium and served on a bed of red cabbage and haggis

with sautéed potatoes and Drambuie sauce
£19.95

On the side

Giant Onion Rings, Garlic Bread, Cheesy Garlic Bread, French Fries

Coleslaw, Salad Bowl

From £2.95
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Sweets

sticky toffee pudding

with rich toffee sauce and ice cream

£5.50
tangy lime and white chocolate cheesecake
with warm chocolate pouring sauce and cream

£5.50
crème brulee
served with caramelised banana
£5.50
homemade chocolate cake (GF)

served with fresh cream
£5.50 

creamed Rice Pudding (GF)

with sultanas, cinnamon and cream

£5.50
luxury vanilla ice cream (GF)

served with warm toffee sauce
£4.95

selection of scottish cheese (GF)

with fresh fruit, crackers and chutney

£6.25
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Teas & Coffees

Espresso  

Rich, strong & intense in flavour    
single shot £1.75    double shot £1.95

Americano     

Espresso added to hot water to produce a regular black coffee

£1.95

Cappuccino        

An espresso topped with steamed and frothed milk with a sprinkling of chocolate

£2.25

Latte         

Steamed milk added to an espresso
£2.25

Hot chocolate      

A mug of rich hot chocolate topped with swirls of cream and marshmallows

£2.25

Pot of tea per person                 

£1.95

Liqueur Coffee    

A double espresso shot with your chosen liqueur, topped with lightly whipped cream.                                                                 Choose from: Tia Maria, Irish Whiskey, Baileys, Brandy, 

Cointreau, Caribbean Rum, and Drambuie.

£ 4.95


(GF)- Gluten Free Option – Please inform your server                   (V)- Vegetarian Option


