
E G G Y  B R I O C H E . . . . .   7. 5
Vanilla eggy brioche served with 
wholegrain mustard pulled pork

& poached egg

PA N C A K E S . . . . .  6 . 5
Scotch pancakes with maple syrup & 
smoked streaky bacon (v - please ask)

WA F F L E . . . . .  7
Toasted waffle topped with berry 

compote & whipped cream (v)

B R U N C H

F I S H  &  C H I P S . . . . .   9
Half battered haddock, skin on fries, 

mixed leaves & homemade tartare sauce 
(gf) (df)

C H E E S E  B U R G E R . . . . .   8 . 5
Beef burger topped with cheddar, 

tomato & mixed leaves, on a brioche 
bun with skin on fries 

(gf - please ask)

C H I C K E N  B U R G E R . . . . .   8 . 5
Cajun chicken fillet with mixed leaves, 

& tomato, on a brioche bun with
skin on fries (gf - please ask)

TO M ATO  PA S TA . . . . .   7
Classic tomato pasta topped with 
cheddar & a side of garlic bread

(v) (ve - please ask)

LU N C H

O P E N  DA I LY  B E T W E E N  1 0 A M  &  5 P M

H OT  F I L L E D  R O L L S . . . . . . . . . . . . . . . . . . . . . . . . . . . .   4 . 5 / 6 . 5
With your choice of smoked streaky bacon, link sausages
or eggs (fried or scrambled) - choose one filling or two (df)

YO G H U R T  &  G R A N O L A . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .   7
Pot of organic yoghurt topped with fruit compote, golden 
syrup & raisin granola (v)

B R U N C H  P OT. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .   1 4
Applewood cheddar & garlic bake, wilted spinach with chilli, HP 
mushrooms, poached egg, grilled goats cheese crumble in a 
pot, served with toasted tattie scones and chakalaka relish (v)
A D D  B AC O N  O R  S AU S AG E S . . . . . . . . . . . .   2
A D D  B OT H . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  3 . 5

AV O  &  B L AC K  B E A N  S O U R D O U G H . . . . . . . . . . . . . . . .  1 1
Mashed avocado, black beans, confit cherry tomatoes, 
coriander oil & poached egg, with toasted cumin dressing
on pan fried sourdough toast (v) (df) (ve - please ask)

H O U S E  F R E N C H  TOA S T. . . . . . . . . . . . . . . . . . . . . . . . . . . . . .   1 4
Vanilla eggy brioche served with maple & wholegrain mustard 
pulled pork, herbs de Provence pickled apples & sultanas, 
poached egg, toasted hazelnut & onion ash crumble with 
Comté cheese sauce

S O U R D O U G H  WA F F L E  &  G R E E N S . . . . . . . . . . . . . . . . .   1 1
Toasted waffle topped with wilted spinach, leeks, yoghurt & 
tarragon, poached egg, harissa & garlic hummus, curried 
chickpeas & toasted pumpkin seed dressing (v)

S C OTC H  PA N C A K E  S TAC K . . . . . . . . . . . . . . . . . . . . . . . . . . .   1 1
Pancake stack topped with maple syrup, smoked streaky bacon, 
earl grey tea & citrus confit prunes (v - please ask)

1 0 A M  -  1 2 P M
B R E A K FA S T

1 0 A M  -  3 . 3 0 P M
B R U N C H

We cannot guarantee the total absence of allergens in our dishes - please flag any allergies with us when ordering. Please ask at the till for our Non-Gluten Containing Menu 
We are proud to use the following Scottish suppliers: J. Henderson, Mark Murphy, George Anderson, Campbells, Ochil Foods & Braehead Foods

(df) Dairy Free   (v) Vegetarian   (ve) Vegan   (gf) Gluten Free

BRUN C H  DEAL

£ 1 5
Toast, Waffle OR Pancakes

&

&

Innocent Fruit Juice

Coffee or Tea of your choice*

*excludes seasonal hot drink specials

S K I N  O N  F R I E S . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .   3 . 5
Classic potato fries with the skin on (ve)

S K I N  O N  F R I E S . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .   4 . 5
with cheddar cheese (v)

B R O C C O L I  T E M P U R A . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .   5 . 5
with almonds & sriracha mayo (v)

H AG G I S  B O N  B O N S . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .   6
and mustard hollandaise

C A P R E S E  S A L A D. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .   6
with balsamic glaze & sundried tomato dressing (v) (gf)

W I LT E D  S P I N AC H . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .   6
from our Gardens, with chilli & garlic (ve) (gf)

L A M B . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .   1 5 . 5
Scotch lamb burger with grilled halloumi, tomato relish, 
chimichurri & rocket salad served on a pretzel bun

C H I C K E N . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .   1 3 . 5
Cajun chicken fillet with tomato, grilled baby gem, parmesan 
shaving, Caesar dressing & crouton crumble served on a 
pretzel bun - 50p from the sale of this burger goes to our 
nominated charity Reverse Rett

B E E T R O OT. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .   1 3
Beetroot, quinoa & roast pepper burger with tomato relish, 
rocket salad & chimichurri served on a pretzel bun (ve)

F I S H  &  C H I P S . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .   1 8
Battered haddock, skin on fries, mixed leaves & homemade 
tartare sauce (gf) (df)

S T E A K  P I E . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .   1 6 . 5
Classic beef cheek pie with a side of sautéed purple carrots
in bone marrow butter

C U L L E N  S K I N K . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .   9 . 5
Smoked haddock, leeks, baby potatoes, cream & chive oil with
a side of sourdough

1 1 A M  -  3 . 3 0 P M
LU N C H

Find a selection of cold food items
available from our servery

M A D E  TO  O R D E R  M E N U

A
RCHERF I E L D  WA L L ED GARDEN


