Starters

Main Courses
Golden fried hand cut north sea haddock
in our own beer batter served with lemon,
chunky chips and homemade tartar sauce £10.95

Homemade soup of the day
served with crusty bread £5.25
Bruschetta
fresh chopped tomatoes, basil and red onion
served on toasted garlic bread £4.50
Grilled goats cheese
On roast Mediterranean vegetables
with red onion marmalade £6.45
Eyemouth crabmeat
with crème fraiche, chives and seasonal leaves
served with toasted rye bread £7.45
salt and chilli squid
Crispy fried with kale and sweet chilli dip £6.75
The Boathouse pate
served with beetroot chutney and oatcakes £6.95
Oak smoked Scottish salmon
with lemon, caper berries and horseradish cream sauce £8.45
Grilled king prawns
in a garlic, lemon and parsley butter £9.75
Haggis, neeps and tatties
with a whiskey cream sauce £6.95
West coast oysters (6)

{

grilled with a
cheddar cheese
sauce and topped
with parmesan
and bacon
crumbs
£11.45

Fresh Scottish mussels
served with crusty bread

starter £7.45
main £13.95

choice of sauce:
white wine,
garlic and cream,
tomato and chilli,
Thai style

Seafood curry
chunks of fresh fish in a homemade curried sauce blend
served with lime and coriander pilaf rice and warm pitta bread £14.50
Seared oban scallops
with local butchers black pudding, cauliflower puree and truffle oil £17.95
Hot Seafood Platter
soft shell crab in a Tempura butter, grilled king prawns, queenie scallops,
mussels and golden fried crispy squid,
served with garlic mayonnaise and chunky chips £25.95
Stir fry soft noodles
with pak choi, peppers, onions in a blend of oriental sauces
chicken £12.75
king prawn £14.75

}

Meatball & Chorizo Pasta
in a roast pepper, tomato and garlic sauce with penne and topped
with mozzarella, fresh basil and moncheggo cheese. £12.75
Pork belly
glazed in maple syrup with bbq pulled pork croquette,
sweet potato mash and tempura vegetables £16.25
Roast rump of lamb
cooked medium rare on a fresh pea ragout
with sweet potato parmentiere £17.95

}

Pulled braised beef
wrapped in parma ham with horseradish mash
and honey roasted carrots and turnip £16.95

From the Grill

{

served on ice
with lemon
and a red
wine and
shallot
dressing
£10.45

Oak smoked haddock
poached in milk on a chive mash topped with a poached egg
and farmhouse cheddar cheese sauce £13.45

Sharing

Side Dishes

Nachos Con Pollo
Nachos topped with chicken, tomato sauce,
cheese, sour cream and jalapenos
single £6.25 sharing £12.00
Tapas
A daily selection of Scottish and continental gourmet bites
served with warm pitta bread and hummus £12.45

garden peas
seasonal vegetables
garlic bread
grilled mushrooms
bowl of chunky chips

£1.50
£2.95
£1.95
£1.95
£2.50

mixed leaf salad with
honey mustard or
balsamic dressing
onion rings in beer
batter

Scottish Sirlion steak
250g of grilled beef
served with chunky chips and grilled tomato
Scottish Rib eye steak
250g of grilled beef
served with chunky chips and grilled tomato
Beef burger
250g of homemade burger char-grilled
served on a brioche bun with iceberg lettuce,
tomato, onion rings and chunky fries
Cajun chicken burger
char- grilled served in a brioche bun
with iceberg lettuce, tomato, onion rings
and chunky fries
Additional Toppings
• mozzarella
• cheddar cheese
• blue cheese

£2.95

• bacon
• pepper sauce
• bearnaise sauce

£19.45

£19.45

£10.95

£10.45

£1.95

please ask a member of staff for our drinks and dessert menu

£2.50
Most allergies and dietary requirement can be catered for,
Please ask your server for further information.

