
STA RT E RS
CHEF’S SOUP OF THE DAY £5.50
crusty bread roll

CHICKEN LIVER PATE £6.75
red onion chutney, garlic ciaba� a bread, 
crisp leaves

DUO OF HONEYDEW 
& WATERMELON £6.25
fruit sorbet, winter berry compote, 
coconut shavings

HAGGIS & BLACK PUDDING 
TOWER £6.95
peppercorn sauce, crispy leeks

GOATS CHEESE & RED ONION 
CHUTNEY BRUSCHETTA £6.75
cracked black pepper, dressed crisp leaves

PRAWN & CRAYFISH COCKTAIL £7.50
marie rose sauce, lemon wedge, 
ciaba� a bread, smoked paprika

CREAMY GARLIC MUSHROOMS £6.50
pu�  pastry croustade, spring onions

CRISPY TEMPURA 
CHICKEN £6.95 VEGETABLE £6.50
garlic mayonnaise, sweet chilli sauce

MAIN COURSE CRISPY 
TEMPURA WITH FRIES 
CHICKEN £13.95 VEGETABLE £11.95 

RED PEPPER, CHILLI & 
GARLIC HUMMUS £6.50
warm flatbread, balsamic glaze

SCALLOPS & CHORIZO £8.50
toasted ciaba� a bread, garlic & 
chili dressing, spring onions

MAINS
BRAISED BEEF £15.95
haggis, seasonal vegetables, 
roast potatoes, peppercorn sauce

BREAST OF CHICKEN WITH 
BRIE & CRANBERRY £14.95
spring onion and garlic cream, roast and 
creamed potatoes, seasonal vegetables

FILLET OF SALMON £14.95
prawns, lemon and caper bu� er, roast and 
creamed potatoes, seasonal vegetables

BREADED PORK MEDALLIONS £13.95
garlic bu� er, tomato and basil sauce, linguine

THAI RED CURRY £12.50
basmati rice, crisp poppadum, add chicken £3

STRIPS OF BEEF FILLET DIANE £16.50
brandy, mustard and mushroom sauce,
steamed basmati rice, toasted garlic ciaba� a bread

MEDITERRANEAN VEGETABLE 
LINGUINE £12.50
tomato and basil sauce, toasted 
garlic ciaba� a, add chicken £2.50

½ LOBSTER & TIGER PRAWN 
THERMIDOR £22.95
arran cheddar glaze, garlic and herb wedges,
toasted bread

R A D  C L A S S I C S

CLASSIC STEAK PIE £13.50
pu�  pastry, seasonal vegetables, 
chipped potatoes

OVEN BAKED TRADITIONAL LASAGNE £12.95
garlic bread, mixed baby leaf salad

BATTERED FILLET OF HADDOCK £13.50
chipped potatoes, garden peas, tartar sauce

BREAST OF CHICKEN WITH HAGGIS £14.50
peppercorn sauce, creamed potatoes, 
seasonal vegetables

G R I L L  & B U R G E RS
8OZ FILLET STEAK £25.95
sautéed mushrooms, grilled tomato, fries

add peppercorn sauce 
or red wine jus £2.25

RAD STEAK BURGER £13.50
6oz burger, applewood smoked cheddar,
bacon, salsa, fries, toasted bun, coleslaw

HAGGIS STEAK BURGER £13.50
6oz burger, haggis, mature cheddar, 
peppercorn sauce, fries, 
toasted bun, coleslaw

CHICKEN TEMPURA BURGER £13.50
cajun mayonnaise, fries, 
toasted bun, coleslaw

MOZZARELLA, ONION 
& SOYA BURGER £12.50
cheddar cheese, fries, 
toasted bun, coleslaw

D E S S E RT S
STICKY TOFFEE PUDDING £6.75
bu� erscotch sauce, vanilla ice cream

CHEF’S CHEESECAKE OF THE DAY £6.75
chantilly cream

LUXURY CHOCOLATE FUDGE CAKE £6.75
vanilla ice cream, white chocolate shards, 
caramel drizzle

LEMON MERINGUE PIE £6.75
mixed berry compote, 
raspberry ripple ice cream

TOFFEE BANANA PAVLOVA £6.95
sliced bananas, to� ee sauce, 
chantilly cream, fudge crumble

DUO OF CHEDDAR & BRIE £6.95
grapes, pear & apple chutney, biscuits

SCOTTISH SUNDAE £6.95
fresh strawberries, tablet, shortbread,
whipped cream, vanilla ice cream, 
raspberry sauce

TRIO OF ICE CREAM £6.50
vanilla, chocolate, raspberry ripple, tablet
choice of sauces: to� ee, chocolate, raspberry

À L A C A RT E  M E N U

Should you have concerns about 
a food allergy or intolerance, please speak to 
our sta�  before you order your food or drink 

 — VEGETARIAN   — VEGAN

Garlic Ciaba� a Bread — £2.50

Garlic Ciaba� a Bread 
with Cheese — £2.75

Ba� ered Onion Rings — £2.50

French Fries, Chilli Fries, 
Cajun Fries, Parmasan Fries — £2.50


