
 

 

Selection Of Teas £3 

 

Earl Grey 

Breakfast 

Camomile 

Green 

 

Coffee £4 

 

Cappuccino (Decaf) 

Latte (skinny) 

Flat White 

 

Coffees With a  Nip £8 

Served with cream and a chocolate stick  

Winter Spiced Rum   

Chocolate Rum   

Irish with Jamieson 

Highland with the famous Grouse 

Skye with Drambuie 

Brandy   

 

Pumpkin Spiced Coffee Cream & Chocolate Stick £5 

Hot Chocolate, Marshmallows, 

 Cream & Chocolate stick £4.50 

 

Slice Of Cake Of The Day £3.50 

Shortbread £1.50 

 



 

Starters 

 

Freshly Prepared Soup £5 

Served with a slice of crusty bread 

 

Mussels £9 starter £15 main 

In a cream or Napoli sauce 

 

Traditional Prawn Cocktail £8 

Succulent prawns in a rich Marie Rose sauce 

 

House Pate £7 

Served with Scottish oatcakes and red onion marmalade 

 

Gambas Pil Pil £9 

Succulent king prawns served in fresh garlic, chilli butter and parsley sauce 

 

St James Scottish Smoked Salmon £9 

Resting on a potato and caper salad with pea shoots served with crusty bread 

 

Grilled Goats Cheese £8 

Goats cheese with beetroot, crispy bacon and balsamic glaze 

 

Stuffed Mushroom £7 

Mushroom stuffed with herb cream cheese topped with parmesan 

 

Haggis Tower £7 

Stacked haggis and potato scone drizzled with peppercorn sauce 

 

 



 

Small Plates 

 (Available from 12pm – 4pm)  

 

Chicken & Mushroom Crepe £8 

Chicken and mushrooms cooked in a 

white wine, garlic and herb sauce wrapped in a 

fresh crepe, gratinated with cheese 

 

Seafood Crepe  £9 

Cod, prawns, salmon and smoked haddock 

cooked in a white wine garlic & herb sauce, wrapped in a fresh crepe  

gratinated with cheese  

 

Polpette Al Sugo  £9 

Homemade meatballs in the chefs homemade  

rich Napoli sauce 

 

Linguini Carbonara  £8 

Pasta smoked bacon and black pepper in a 

rich white wine cream sauce 

 

Linguini Gamberone Picante  £8 

Pasta with tiger prawns, garlic and fresh chillies and 

Napoli, served with garlic bread 

 

Posh Fish & Chips £9 

Cod goujons in beer batter served with hand cut chips, 

mushy peas and tartar sauce 

  



 

Meat 

 

Balmoral Chicken  £16 

Breast of chicken stuffed with haggis, finished 

with crispy bacon, topped with a whisky, mushroom 

sauce served with asparagus, chips or potatoes 

 

Braised Lamb Shank  £18 

On a bed of chive mashed potatoes with a mint and 

red wine jus with fresh Rosemary 

 

Beef Burger  £14 

Prime minced beef burger in a bun served with chips, 

onion rings and coleslaw 

 

The Ultimate Burger  £18 

Prime minced beef burger in a bun topped 

with battered tiger prawns served with chips 

onion rings and coleslaw 

 

Chicken & Mushroom Crepe  £16 

Breast of chicken and mushrooms cooked in a 

white wine, garlic and herb sauce wrapped in a 

fresh crepe, gratinated with cheese, served with 

potatoes and asparagus 

 

Please inform a member of staff of any food allergies/intolerances. Gluten free options available 

 

 

 



 

Steaks 

 

Wine Recommendation Eleve Malbec, Pays D’OC  

 

6oz Fillet       £24 

 

8oz Fillet       £29   

 

10oz Ribeye       £28  

                 

                                               10oz Sirloin                          £25  

 

 

 

Fancy Surf On Turf – Add ½ Lobster £28 

 

Sauces 

Whiskey and Mushroom   £3 

Peppercorn      £3 

Blue cheese      £3 

Garlic Chilli Butter    £3 

 

All above steaks are served with vine 

tomatoes, field mushroom,  onion rings, 

corn on the cob and homemade chips 

 

Please inform a member of staff of any food allergies/intolerances. Gluten free options available 



 

Fish 

 

Belvedere Seafood Medley  £78 

Half lobster, succulent prawns, roll mop 

herring, deep fried scampi, cod goujon, 

whitebait, mussels and king prawns in a 

garlic chilli butter served with Marie Rose 

and tartar sauce and bread 

 

(perfect for 2-4 people) 

 

Ideal to pair with the Chablis, Les Sarments,  

Vignerons De Chablis  

Or 

‘Push the boat out and select one of our Champagnes’  

 

Seafood Cocktail  £22 

Portpatrick lobster, prawns and avocado  

in a rich Marie Rose sauce served with 

crusty bread 

 

Whole Lobster Thermidor  £55 

Portpatrick lobster served with vine tomatoes, 

asparagus and homemade chips 

 

Half Lobster  £34 

Portpatrick lobster served with vine tomatoes, 

asparagus and homemade chips 

 



 

 

Baked Cod  £16 

Topped with prawns in a chive and garlic  

butter sauce served with potatoes and 

vegetables 

 

Seafood Crepe  £17 

Cod, prawns, salmon and smoked haddock 

cooked in a white wine garlic sauce 

served with potatoes and vegetables 

 

Seabass  £18 

Served with king prawns in a lemon butter served with potatoes and 

vegetables 

 

Deep Fried Scampi  £14 

Scampi served with hand cut chips and 

salad 

 

Traditional Fish & Chips  £14 

Large fillet of cod served with hand cut 

chips, mushy peas and tartar sauce 

 

Please inform a member of staff of any food allergies/intolerances. Gluten free options available 

 

 

 

 

 

 



 

Stone-Baked Pizzas 

 

Straight from our oven made with fresh 

dough and chefs authentic Napoli sauce 

 

Margharita  £10 

Cheese and Tomato 

 

Carne  £12 

Selection of Italian Meats 

 

Pesce  £12 

Tuna, Prawn, Anchovy and Olive 

 

Vegetarian  £11 

Mushroom, Pepper, Onion and Olive 

 

Hawaiian  £12 

Ham and Pineapple 

 

Aglio   £8 

Garlic 

 

Pomodoro Aglio  £8 

Tomato and Garlic 

 

Please inform a member of staff of any food allergies/intolerances. Gluten free options available 

 

 



 

Pasta 

 

Wine recommendation   

Amarone Della Valpolicella or 

Antica Villa Delle Rose  

 

Individual Beef Lasagne  £12 

Classic Italian dish made with layers of pasta, 

mince beef in a rich Napoli sauce of 

garlic, herbs, onion and béchamel sauce, served 

with garlic bread and side salad 

 

Polpette Al Sugo  £14 

Homemade meatballs in the chefs homemade  

rich Napoli sauce 

 

Linguini Carbonara  £12 

Pasta smoked bacon and black pepper in a 

rich white wine cream sauce 

 

Linguini Gamberone Picante  £14 

Pasta with tiger prawns, garlic and fresh chillies and 

Napoli, served with garlic bread 

 

Please inform a member of staff of any food allergies/intolerances. Gluten free options available 

 

 

 

 



 

Salads & Platters 

 

 

Smoked Salmon & Avocado Salad  £16 

Smoked salmon, avocado, rocket and sundried 

tomatoes with a balsamic glaze 

 

Avocado & Mozzarella Salad  £15 

Baby mozzarella, avocado, tomatoes and fresh 

basil with a balsamic glaze 

 

Ploughman’s Platter  £16 

Cheddar cheese, cured meats, pate, pickles 

and chutney served with crusty bread 

 

Feta Cheese Salad  £15 

Feta, tomatoes, cucumber, red onion, mixed 

peppers and olives with a balsamic glaze 

 

Cold Meat and Cheese Platter  £20 

Selection of cured meats and cheeses with 

olives, tomatoes, pickles and chutney served 

with crusty bread (great to share) 

 

Please inform a member of staff of any food allergies/intolerances. Gluten free options available 

 

 

 

 



 

Kids Menu  

 

Sausage  

Chicken Nuggets  

Pizza  

Hot Dog  

Above comes served with chips and a choice of beans or peas 

 

£5 

 

 

Scampi 

Served with chips and a choice of beans or peas  

 

Pasta served with garlic bread  

 

£8  


