
Starters
Classic Prawn Cocktail (NGCI*)   £8
marie rose sauce, brown bread & butter

Soup of the Day (V) £6.95
served with warm crusty bread

Ham Hock Terrine £7.95
piccalilli & toasted brioche 

Grilled Asparagus (NGCI*) £8.95
poached hens’ egg,  
serrano ham & hollandaise sauce

Smoked Haddock Scotch Egg (NDCI*) £9.50
served with celeriac remoulade

Chicken Caesar Salad                                        £10.50
baby gem lettuce, anchovies, croutons,  
parmesan & Caesar dressing

Greek Salad (NGCI*)   £9.95
cherry vine ripe tomato, cucumber,  
feta, olives, lettuce & French dressing

Smoked Salmon Salad (NDCI*)  £10.50 
mixed salad, sprouting broccoli,  
boiled hens’ egg & honey & mustard dressing

Avocado & Beetroot Salad £9.95  
(VG, NGCI*, NDCI*)
baby beetroot, roasted & pickled with  
baby vegetables, pumpkin seeds & chia seed dressing

served from 12pm - 9pm , menu is subject to change

Restaurant Menu

Bread & Dipping Oils (V) £6.50
dipping oils, roast garlic, tapenade  
& roast red pepper hummus 

Baked Camembert to Share (V)                     £12.95
served with crusty bread and  
red onion marmalade

Spicy Chicken Wings (NGCI*)  £7.50
served with tomato, chilli and lime salsa

Brie & Red Onion Tart (V, NGCI*)  £7.50
served with dressed leaves

Salads

Fish & Chips (NGCI, NDCI*)  £15.95
West Coast battered haddock fillet,  
homemade mushy peas, tartare sauce  
& chunky chips

Steak & Haggis Pie  £16.25
braised beef marinated in Gretna Green Ale  
glazed seasonal vegetables, chunky chips & gravy

Braised Minted Lamb Henry (NGCI*)  £18
braised red cabbage, creamy mash potatoes  
& gravy

Pan Seared Fillet of Sea Bass (NGCI)             £21.50   
crushed baby potatoes pak choi & beurre blanc

Slow Cooked Pork Belly (NGCI*)    £19.50
wilted chard, wild garlic mash  
with white kidney beans & cider jus

Chicken Tikka Masala        £16.50
with pilau rice, naan bread, papadam & chutney
 
Chick Pea & Sweet Potato Curry (VG) £16.50 
with pilau rice, naan bread, poppadum & chutney 

Gretna Green Beef Burger £16.50
steak mince, streaky bacon, cheddar,  
baby gem, tomato, pickles, relish & fries

Crispy Fried Buttermilk Chicken Burger £16.50
with baby gem, tomato, pickles, relish & fries

Vegan Burger (VG)      £15.50
with vegan mayo, baby gem, tomato,  
pickles, relish & fries

Main Course

Sticky Toffee Pudding £8.50
with toffee sauce & vanilla ice cream

Lemon Meringue Tart                                         £7.50
with lemon sorbet

Caramel Chocolate Tart  £8.50
with raspberry sorbet

Cranachan Cheesecake  £8
with ice cream & berries

Rhubarb & Elderflower Trifle                           £8.50
topped with caramelised hazelnuts 
 
Selection of Cheese  £10.50
cheese and crackers with fruit,  
celery & chutney

Selection of Ice Cream & Sorbets (NGCI*) £6.50

Dessert

served from 12pm-5pm

served with Piper’s crisps and coleslaw
Choice of: white, wholegrain, bloomer or gluten free bread

Cold Sandwiches

Roast Beef & Horseradish £9.50 
Prawns with Marie Rose Sauce  £7.50
Cheddar Cheese & Pickle (V) £7.50
Ham & Mustard £7.50
Roast Pepper & Hummus (VG) £7.50

served with fries and coleslaw

Wraps

Southern Fried Chicken (NDCI*)  £10.50
with hot sauce & pickles

Beetroot Falafel (VG, NDCI*) £10.50
with red pepper hummus, pickles & salad

Hot Sandwiches
served on Lovingly Artisan ciabatta with fries  
and coleslaw, gluten free options available

Steak Sandwich                                              £13.50
beef steak strips, caramelised red onion, 
cherry tomato & cheddar cheese

Open Club Sandwich                                   £10.50
chicken fillet, bacon, egg,  
lettuce, tomato & mayo

Croque Monsieur                                           £10.50
Cornish rarebit, ham & cheese

Pulled Pork                                                      £10.50
pulled pork in a barbecue sauce with pickles

Open Fish Finger Sandwich £10.50
with tartare sauce & mushy peas

Smashed Avocado (V)                                    £9.50
guacamole, tomato, mushroom  
& poached hen’s egg 

Afternoon Tea                                                  £24pp
selection of cakes, sandwiches,  
quiche, warm plain and fruit scones  
with a choice of herbal teas 

Cream Tea                                                     £8.50pp
choice of plain & fruit scone, clotted cream  
and jam with a selection of herbal teas

Please note for afternoon tea and cream tea pre order 24 hours prior 
is advisable,  if ordered on the day please expect a 45-minute waiting 
period, served between 1.30pm - 4pm. Please note the price listed  
is per person

Non Dairy Containing Ingredients & Non Gluten Containing  
Ingredients options available upon request

Sweet Treats
served with cherry vine tomatoes,  
mushroom and chunky chips 

Sirloin Steak 8oz (NGCI*) £29

Ribeye Steak 8oz (NGCI*) £28
Fillet Steak 8oz (NGCI*) £33
Add a sauce for £3.50  
Choice of: peppercorn, blue cheese,  
red wine or garlic butter

From the Grill

V - Vegetarian Upon Request    VG - Vegan Upon Request   
NGCI* - Non Gluten Containing Ingredients Upon Request    
NDCI* - Non Dairy Containing Ingredients Upon Request

Our kitchens handle numerous ingredients and allergens  
and whilst we have strict controls in place to reduce the risk  
of contamination, unfortunately, it is not possible for us to  
guarantee that our dishes will be 100% allergen free. 
If you have a food allergy, intolerance, or coeliac disease 
– please speak to the staff about the ingredients in your 
food and drink before you order. 

Lounge Menu

Allergens & Intolerances

Add something extra for £4.50 each

Battered Onion Rings | House Salad | Braised Red Cabbage | Seasonal Vegetables  
Buttered New Potatoes | Mac ’n’ Cheese | Creamy Mash Potato | Garlic Bread

Sides

Have a small bite to eat for £5 each

Haggis Bon Bons 
with barbeque dip

Mini Mozzarella Ball (V, NGCI*) 
with basil pesto

Duck Parcels (NDCI*) 
with hoisin sauce

Bruschetta (V) 
with roast vegetables & red pepper hummus

Nibbles
Calamari 
with aioli 

Smoked Salmon Bruchetta  
with crème fraîche & dill 

Moroccan Falafel Bites (VG)

Breaded Crab Claws

Marinated Spanish Olives (V, NDCI*, NGCI*)


