A LA CARTE ——

Rig & Furrow

STARTER

Scottish antipasto, Highland charcuterie, buffalo mozzarella, Spring pickles £12
Haggis bon bons, Arran mustard whisky sauce £7.50

Flaked smoked haddock chowder, bread and butter £9

Soup of the day, bread and butter £6.25

Local asparagus, soft egg, saffron mayonnaise (dried chilli and crispy onion) £9

Steelhead Scottish smoked trout, Spring pickles, garlic aioli, crispy crouton £10

MAIN DISHES

Chicken supreme, dauphinoise potato, tender stem broccoli, white wine lemon and
thyme cream, broad beans, tomato concasse £18

Slow cooked Scotch blade of beef, creamy mash potato, braised carrot and silver skin
onion gravy £22

King prawn linguine, broad beans, tomato and white wine sauce, seasonal greens £15
Summer risotto, peas, broad beans, soft herbs, cream cheese £15

60z beef burger in a brioche bun, melted cheese, baby gem lettuce, beef tomato, dill
pickle, burger sauce & fries £16.50

Fresh East Neuk haddock in panko breadcrumbs, with garden peas, tartare sauce, lemon

& fries £17

DESSERT

Angus strawberries, pouring cream or dairy ice cream £8 s o D oy

REQUIREMENT, PLEASE
. . INFORM A MEMBER OF OUR

Vanilla panna cotta, Angus raspberry compote, white chocolate £8 HOSPITALITY TEAM AND.
WE WILL TRY OUR VERY
BEST TO ACCOMMODATE

Sticky toffee pudding, with butterscotch sauce, vanilla ice cream £8 THEM. FOR THOSE WITH
SERIOUS ALLERGIES,

PLEASE BE AWARE THAT

Scottish artisan cheese, grapes, chutney & oatcakes £10 A &
FOOD IS FRESHLY
PREPARED.



