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LATE FOOD 2026

POCKET PIES

2 mini pies per person
Scotch

Steak & Ale

Chicken Tikka
Macaroni

Vegan Scotch

MAC N THREE CHEESE

HOT ROLLS

Morning rolls filled with;
Back bacon

Lorne sausage

Haggis

Tattie scone V

Vegan sausage /haggis V

Rich cheese sauce made with parmesan, gruyere and

smoked cheddar, mixed through tricolour fusilli pasta

Add toppings:

Beef and red wine ragu

Crispy smoked bacon

Sauteed leeks and mushrooms

HOT SANDWICHES & TOASTIES

Pulled Pork Rolls
Slow cooked pulled pork, pickled slaw and American
mustard mayo, served in a toasted brioche bun

Fish Finger Butties
Panko coated coley, mushy peas, tartare sauce
and French fries, served in a sourdough bun

Reuben Sandwich
Braised beef brisket, Swiss cheese, sauverkraut,
Russian dressing, served on rye bread

Coronation Chicken Focaccia
Panko chicken, coronation mayo, pickled fennel
and apple slaw

STONE BAKED SOURDOUGH PIZZAS

Half pizza per person, 11” pizza with
fresh mozzarella and rich tomato sauce

Fresh basil, extra virgin olive oil

Pork and fennel meatballs, hot honey
Goats cheese, garlic mushrooms, parsley
Nduja, pineapple, jalapenos

Prosciutto, olives

Vegan cheese, fresh basil, extra virgin olive oil

SWEET TREATS
Sweet or Salted Pretzels
Nutella bonbons

Arran Mini Ice Cream Tubs
Traditional | Honeycomb | Chocolate |Strawberry
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