
Rig & Furrow
a la carte

Starter
Scott i sh  ant ipasto,  Highland charcuter ie ,  buffa lo  mozzare l la ,  Spr ing p ickles  £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  (dr ied chi l l i  and cr ispy onion)  £9

Steelhead Scott i sh  smoked trout ,  Spr ing p ickles ,  gar l ic  a io l i ,  cr i spy crouton £10

Main Dishes
Chicken supreme,  dauphinoise  potato,  tender  stem broccol i ,  white  wine lemon and

thyme cream,  broad beans ,  tomato concasse  £18

Slow cooked Scotch b lade of  beef ,  creamy mash potato,  bra ised carrot  and s i lver  sk in

onion gravy £22

King prawn l inguine,  broad beans ,  tomato and white  wine sauce,  seasonal  greens  £15 

Summer r i sotto,  peas ,  broad beans ,  soft  herbs ,  cream cheese  £15

6oz beef  burger  in  a  br ioche bun,  melted cheese,  baby gem lettuce,  beef  tomato,  d i l l

p ickle ,  burger  sauce & fr ies   £16.50

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

& fr ies   £17

 

Dessert
If you have any food
allergies or a dietary
requirement, please
inform a member of our
hospitality team and
we will try our very
best to accommodate
them. For those with
serious allergies,
please be aware that
there may be trace
allergens as all our
food is freshly
prepared.

Angus strawberr ies ,  pour ing cream or  dairy  ice  cream £8 

Vani l la  panna cotta ,  Angus  raspberry  compote,  white  chocolate  £8

St icky toffee  pudding,  with  butterscotch sauce,  vani l la  ice  cream £8

Scott ish  art i san cheese,  grapes ,  chutney & oatcakes   £10 


