


Chargrilled Sirloin Steak £27.95

8oz steak, grilled mushrooms, tomato, fries

Chargrilled Fillet Steak £30.95

8oz steak, grilled mushrooms, tomato, fries

Chargrilled Butterfly Breast of Chicken £15.95

grilled mushrooms, tomato, fries

ADD SAUCE £3.25
peppercorn / red wine gravy / garlic butter

RAD Steak Burger £15.50

6oz burger, applewood smoked cheddar, bacon, 
salsa, fries, toasted bun, coleslaw

Rodeo Steak Burger £15.50

6oz burger, bacon bits, bbq sauce, mozzarella 
cheese, fries, toasted bun, coleslaw

Chicken Fajita Burger £15.50

cajun chicken breast, onions, peppers, sour cream, 
cheddar cheese, salsa, fries, toasted bun, coleslaw

Moving Mountain Burger £14.50 V
plant based burger, salsa, cheddar cheese, fries, 
toasted bun, coleslaw 

Chef’s Cheesecake Of The Day £7.50

whipped cream, fruit garnish

Sticky Toffee Pudding £7.50

butterscotch sauce, vanilla ice cream

Rhubarb and Apple Crumble £7.50

vanilla ice cream, warm custard

Luxury Chocolate Fudge Cake £7.50

caramel sauce, white chocolate shavings,  
fudge pieces, honeycomb ice cream

Mango, Pineapple & Passionfruit Pavlova £7.95

toasted coconut shards, tropical fruit sorbet

Cheeseboard £8.95

blue stilton, howgate brie, mature white cheddar, 
red onion chutney, biscuit selection, grapes

Scottish Sundae £7.95

crumbed tablet and shortbread,  
sliced strawberries, ripple ice cream,  
whipped cream, red fruit coulis

Trio of Ice Cream £7.25

vanilla, chocolate, raspberry ripple, tablet, coconut
choice of sauces: toffee, chocolate, raspberry

On The Side 
Garlic Bread — £3.95

Crispy Onion Rings — £3.95

Fries — £3.95

Cajun Fries — £4.25

Buttered Seasonal Vegetables — £3.95

Tender Stem Broccoli — £4.25

Creamed Mash Potato — £3.95

Garlic King Prawns — £7.50

Grill

Burgers

Desserts

Chefs Homemade Soup of the Day £5.50 

crusty bread 

Bacon & Mozzarella Bruschetta £7.95

ciabatta bread, black pudding crumble,  
balsamic glaze

Sliced Smoked Duck Breast £7.95

pink grapefruit, rose peppercorn dressing

Smoked Haddock Fish Cake £8.95

sesame crust, tartar mayo

Breaded King Prawns £8.95

salt, black pepper, sliced fresh chilli, garlic mayo

Creamy Garlic Mushrooms £7.95 V
spring onions, mature cheddar,  
garlic ciabatta bread

RAD Tower of Haggis & Black Pudding £7.95

peppercorn cream, root vegetable crisps

Classic Prawn Cocktail,  
Gravadlax Salmon £9.50

marie rose sauce, lemon wedge,  
toasted ciabatta, smoked paprika

Chicken Liver Parfait £7.95
garlic bread, spiced apple chutney

Crispy Tempura Chicken £8.50 
King Prawn £9.50  Mixed Vegetable £7.75 V VE

sweet chilli sauce, garlic mayonnaise

 
Main Course Crispy Tempura With Fries
Chicken £15.95  King Prawn £16.95  
Mixed Vegetable £15.50 V VE

Starters

Slow Braised Beef topped  
with Black Pudding £17.95

peppercorn sauce, roast and creamed potatoes, 
seasonal vegetables

Trio of Seafood £19.95

wholetail scampi, sesame salmon, prawn marie 
rose, dressed leaves, tartar mayo, chipped potatoes

Spiced Butterfly Chicken £15.95

fragrant basmati rice, coconut curry cream,  
pashweri style naan bread, coconut shards

Fillet of Salmon £17.95

smoked salmon crushed potatoes,  
lemon hollandaise, sprouting broccoli

Breaded Pork Medallions £16.95

neapolitan linguine, parmesan shavings,  
pesto dressing

Chicken & Leek Crepe £15.95

swiss cheese sauce, fries, salad garnish

Fillet of Monkfish wrapped  
in Spinach & Bacon £17.95

citrus pearl cous cous,  
red pepper emulsion

Broccoli, Spinach & Sun Blushed  
Tomato Open Lasagne £15.50 V
fries, toasted garlic bread

Classic Steak Pie (Small £11.50) · £15.50

puff pastry, seasonal vegetables,  
creamed potatoes

Battered Fillet of Haddock (Small £11.50) · £15.50

fries, garden peas, salad, tartar sauce

Three Cheese Macaroni (Small £11.50) · £15.50 V

fries, salad, garlic ciabatta bread

Cajun Chicken Lasagne (Small £11.50) · £15.50

fries, salad, garlic ciabatta bread

Breast of Chicken with Haggis £15.95

peppercorn sauce, seasonal vegetables,  
roast and creamed potatoes

Mains

RAD Classics

O R C H I D  R E S TAU R A N TA  L A  C A RT E  M E N U

Our succulent steaks are from the highest quality Caledonian Crown Scotch Beef,  
these impressive cuts are bursting with flavour and chargrilled to perfection.

Should you have concerns about a food allergy or  
intolerance, please speak to our staff before you order 
your food or drink.  
 
Please ask a member of our team for our full vegan, dairy 
free & non gluten containing ingredients menus   

 — Vegetarian   — Vegan


