STARTERS
Soup of the day (V)

£4.50

Served with warm crusty bread.

Mussells & Bacon cooked in Cider

£6.75

Steaming fresh mussels in cider with bacon enhancing the sweet savoury taste.

Salmon & Haddock fishcake

£5.50

Dressed with baby leaf salad and tartare sauce.

Brussels Pate

£5.50

Dressed with baby leaf salad and red onion chutney on toasted ciabatta.

Prawn Cocktail

£6.00

Served in a Marie Rose sauce, mixed leaf salad, lemon, brown bread & butter.

Breaded Brie

£5.50

Deep fried, served with mixed leaf salad and cranberry.

Salt Baked Beetroot (V)(GF)

£4.50

Served with Feta cheese and pickled onion.

CRAB ON TOAST

£6.00

Brown and white crab meat, lemon mayo and lamb’s lettuce.
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MAINS
Aberdeen Angus Sirloin Steak 8oz (GF)
Aberdeen Angus Fillet Steak 8oz (GF)

£18.00
£22.00

Both served with triple cooked chips, Portobello mushroom, cherry vine
tomatoes, peas and onion rings.

MIXED GRILL

£14.50

Rump steak, pork sausage, lamp rump, gammon, black pudding, fried egg, peas,
mushroom, tomato, onion rings and triple cooked chips.
Sauces :
Peppercorn & BrandY £2.00
Diane Sauce £2.00
Blue Cheese SaucE £2.00

Rack of Lamb

£19.50

Herb crust rack of lamb with dauphinoise potato, honey glazed carrots,
Buttered savoy cabbage and drizzled with a red wine reduction.

Beef Wellington

£21.50

Served with a truffle mash, honey glazed carrots, buttered savoy cabbage
and a red wine and beef reduction.

Lemon Sole (GF)

£22.00

Served with shrimp, capers and brown butter, braised red cabbage and buttered
new potatoes.

Sage infused Chicken Supreme (GF)

£14.50

Wrapped in Parma Ham and served with wild mushrooms, volute and champ
mash, honey glazed carrots and buttered savoy.
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MAINS
Haddock

£13.50

Battered or Breaded Haddock with triple cooked chips, peas or salad and
lemon and tartare sauce.

Whitby Scampi

£12.50

Served with triple cooked chips, peas or salad, lemon and tartare sauce.

Wild Mushroom Risotto (V) (GF)

£12.50

Served with shaved parmesan, truffle dressing and peashoots.

Vegetable Wellington (V)

£10.50

Roasted butternut squash feta and spinach wrapped in puff pastry.

Haughton Arms House Burger

£14.00

Haughton Arms Dirty Burger

£13.00

Beef and Haggis burger with smoked streaky bacon, local cheddar, beef tomatoes
triple cooked chips and mixed leaf salad.

Beef burger with blue cheese, beef tomatoes, red onion relish, triple cooked chips
and mixed leaf salad.

Cajun Breaded Chicken Burger

£12.50

Served with beef tomatoes, Cajun mayo, triple cooked chips
and mixed leaf salad.

SIDE DISHES
Garlic bread
Garlic mushrooms
Onion rings

£2.00
£3.00
£2.50

Triple cooked chips £2.50
Tossed salad
£2.50
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A selection of wines to compliment your meal
RED WINE

WHITE WINE

Don Segundo Merlot £19.00
Luis Felippe Edwards, Chile

Don Segundo Sauvignon Blanc £19.00
Luis Felippe Edwards, Chile

Powerful blush-red colour & bags of wild

A delicious fruit-filled wine from this re-

herbs, plum & blackberry aromas. The palate is

vered grower. Tropical citrus fruits and a back-

balanced with silky tannins that create a

drop of grapefruit shows this wine to its fullest.

persistent finish.

Zarapito Malbec £20.00
Mendoza, Argentina

Vendemia Pinot Grigio £20.00
Veneto, Italy
From the shores of Lake Garda – A zesty, lively

Malbec is King in Argentina. From higher

PG showing citrus & green apple

slopes above San Juan – rich, full with

Aromas before a palate filled with lemon

lovely damson & plum fruit, soft tannins

overtones.

with subtle oak.

Abadia Milagro Rioja Joven
Rioja, Spain

£23.00

Catriona McPherson’s
Chardonnay £23.00
Victoria, Australia

A sultry & seductive Rioja with red and black

Aromas of tropical fruits & peaches with just

berry fruit, smoky notes from Ageing in Amer-

a hint of lightly toasted oak.

ican oak. Balanced with sweetness, pastry &

The palate exhibits fresh, ripe Chardonnay

vanilla finish. 100% Tempranillo grapes.

flavours of melon & fig with a
delicate, creamy texture & a crisp, clean finish.

THE ROSE
The Pecking Order Pinotage Rose £17.00

BUBBLES
Maschio Cavalieri Prosecco Spumante £25.00
Very moreish Prosecco showing digestive
biscuit aromas with a creamy

To round off your meal, why not try
one of our delicious Gins, Whiskies,
Liqueurs or Prosecco.
Please ask a member of staff about our
varied selection – we will be only too
happy to assist.

Texture & pin-prick bubbles.

SPIRITS & LIQUEURS

BEERS
Tennants
Guinness
Cal-Best
Magner Gold
Stella 4%
Real Ale

PINT
£3.60
£3.80
£3.70
£3.70
£3.70
£3.60

½ PINT
£2.20
£2.20
£2.20
£2.20
£2.20
£2.20

OTHER DRINKS
Bottle Beer
Magners
Mixed Fruit Cider
Wine Spritzer
Mixer
Alcopops
J20
Cans
Appletiser
Water by the bottle
Dash
Pint Soft
½ Pint Soft

£3.50
£4.10
£4.10
£6.00
£2.40
£3.50
£2.40
£1.60
£2.40
£2.40
£0.50
£3.00
£2.00

Bottle Beer
Whisky
Gin
OVD
Bacardi
Vodka
Morgans
Jack Daniels
Disaronno
Malts
Premium Vodka
Premium Gin
Sloe Gin
Brandy
Baileys
Grand Marnier
Cointreau
Archers
Southern Comfort
Liqueur Shots
Pernod
Malibu
Drambuie
Tia Maria

£3.50
£2.40
£2.50
£2.50
£2.60
£2.50
£2.60
£2.90
£2.90
from £4.00
£2.80
£2.80
£2.50
£2.90
£2.90
£2.90
£2.90
£2.80
£2.70
£2.80
£2.70
£2.70
£2.80
£2.70

