
  SET MENU 1 

 

 
Starters 

 

Homemade Soup of the Day 
Ask your server for today's choice. Served with fresh crusty bread. 

 

Chicken Liver Pate 
Served with red onion chutney and oatcakes. 

 

Ramsay's Black Pudding Fritters 
Served with warm apple chutney. 

 

Chicken Wings tossed in Hot Buffalo Sauce 
Served with celery and a blue cheese dip. 

 

Mains 
 

Steak Pie 
Slow braised Scotch beef with crisp puff pastry top. Served with vegetables 

and chips or potatoes. 
 

Fish and Chips 
Beer battered haddock with chips, peas, tartar sauce and pickles. 

 

Pan Seared Chicken Fillet 
With peppercorn sauce. Served with chips or potatoes and seasonal vegetables. 

 

Arrabbiata 
Hot and spicy cracked chilli and tomato sauce. 

 

Desserts 
 

Homemade Sticky Toffee Pudding with Butterscotch Sauce 
 

Hot Chocolate Fudge Cake with Capocci’s Ice Cream 
 

Warm Caramel Shortcake with Pouring Cream 
 

Award winning Capocci’s Ice Cream  
 
 

2 course £11.95,  3 course £14.95



 SET MENU 2 

 

 
Starters 

 

Homemade Soup of the Day 
Ask your server for today's choice. Served with fresh crusty bread. 

 

Loaded Potato Skins 
With bacon and cheese or chilli and cheese. 

 

Prawn Cocktail 
Fresh water prawns in a lightly spiced Marie Rose sauce. 

Served with fresh bread and butter. 
 

Chicken Liver Pate 
Served with red onion chutney and oatcakes. 

 

Breaded Mushrooms 
Served with a garlic mayo dip. 

 

Mains 
 

Fish and Chips 
Beer battered haddock with hand cut chips, peas, tartar sauce & pickles. 

 

Pan Seared Chicken Fillet 
With peppercorn sauce. Served with chips or potatoes and seasonal vegetables. 

 

Gammon Steak 
With pineapple or a fried egg. Served with hand cut chips and vegetables. 

 

8oz Rib Eye (£2 Supplement) 
Served with hand cut chips, onion rings and sauce. 
Choose from peppercorn, Diane or red wine sauce. 

 

Mushroom Risotto 
 

Desserts 
 

Belgian Waffle with Berry Compote 
Served with Cappooci’s ice cream or whipped cream. 

 

Vanilla Cheesecake with a Berry Compote 
 

Award winning Capocci’s Ice Cream Sundae 
 

Hot Chocolate Fudge Cake with Capocci’s Ice Cream 
 

2 course £13.95,  3 course £16.95



 SET MENU 3 

 

 

 
Starters 

 

Homemade Soup of the Day 
Ask your server for today's choice. Served with fresh crusty bread. 

 

Steamed Mussels 
With white wine with cream and garlic or spicy tomato sauce. 

 

Sweet Potato, Black Pudding and Haggis Tower 
Served with a cracked black pepper sauce. 

 

Anti Pasti Board 
Cured meats, olives and buffalo mozzarella served with 

fresh bread and extra virgin olive oil. 
 

Chicken and Chorizo Skewers 
With a spicy tomato dip. 

 

Mains 
 

Pan Seared Chicken Supreme 
With haggis and black pudding and a cracked black pepper sauce. 

Served with hand cut chips. 
 

Pan Seared Salmon 
Served with crushed new potatoes and chive buerre blanc. 

 

Pork Medallions 
Served with creamed potatoes and cider reduction. 

 

10oz Rib Eye (£2 Supplement) 
Served with hand cut chips, onion rings, grilled 

tomato and sauce. Choose from peppercorn, Diane or red wine sauce. 
 

Penne Arrabbiata 
Hot and spicy cracked chilli and tomato sauce. Served with garlic bread. 

 

Desserts 
 

Belgian Waffle with Berry Compote 
Served with Capocci’s ice cream or whipped cream. 

 

Vanilla Cheesecake with a Berry Compote 
 

Knickerbocker Glory 
 

Selection of Cheeses 
Served with Onion Chutney, Grapes and Crackers. 

 

2 course £16.65  3 course £20.95 


