
A la carte menu served Monday - Thursday 12pm - 9pm
Friday - Saturday 12pm - 8.30pm • Sunday 12pm - 8pm

Look out for dishes maked with the 2 for 1 symbols  
which are available Monday to Thursday 4pm - 9pm. 

APPETISERS GARLIC SOURDOUGH  (v) 4.25 
Balsamic and olive oil

FOUR CHEESE SOURDOUGH  (v) 5.25 
Blue murder, smoked applewood, cheddar, parmesan

SHARING 
PLATES

Get your tastebuds warmed 
up with our selection of 

heavenly starters

Hungry? Here’s some food for 
thought while you decide…

TO START 

Great for two or three to 
share, food always tastes 
better in good company

MAXI 15.95
Tandoori chicken pakora, baby back ribs,  
breaded haggis fritters, crispy onion rings,  
cheesy garlic sourdough, yoghurt and mint  
dip, aioli, whisky cream sauce

OVEN BAKED CAMEMBERT (v) 10.95
Rosemary, garlic, sticky honey,  
toasted sourdough fingers

SOUP OF THE DAY (v) 4.95/3.95 
Sourdough bread, salted butter

HAGGIS SCOTCH EGG 7.25 
Whisky sauce

NEW ENGLAND CRAB CAKES 8.5
Mango, pomegranate and corriander salsa

CHICKEN LIVER PÂTÉ               6.95/5.5               
Toasted sourdough, red onion chutney

CHILLI SPIKED HUMMUS (v) 6.5 
Chilli oil roast peppers, warm pitta, charred lime

TANDOORI CHICKEN PAKORA 7.5 
Spiced onions, mint yoghurt dip

AMERICAN STYLE WINGS 7.25/5.95 
Crispy chicken, choose from Cajun,  
chipotle, peach BBQ

BLUE CHEESE MOUSSE (v) 7.5/5.95 
Candied walnuts, croutons, fennel salad,  
pea shoots

SMOKED HADDOCK FISH FINGERS  7.95 
Minted pea puree, hot tartare sauce

BREADED CHICKEN TENDERS 7.5
Peach BBQ glaze, sirracha mayonnaise

BANG BANG CAULIFLOWER (v) vegan 6.5 
LETTUCE WRAPS
Pan roasted cauliflower, chilli, lime, red onion,  
bang bang sauce

PRAWN & AVOCADO COCKTAIL 6.95/5.95
Gem lettuce, avocado purée, bloody Mary dressing, 
croutons



THE GRILL

Our beef is Aberdeen Angus  
and aged for a  

minimum of 30 days. 
When it comes to steak, quality 

is everything…

Our grill section is served with 
fries, crispy onion rings, flat 

cap mushroom, grilled tomato 
and your choice of sauce.
*Serving does not apply.    

T-BONE 450G 30 
Best of both, fillet and sirloin

SIRLOIN 250G 27 
Tender and well marbled

FILLET 227G 29 
The most lean and tender of all

BUTTERFLY CHICKEN BREAST 14.5 
Charbroiled to perfection, juicy and tender

COCK AND BULL* 31 
Sirloin steak 250g and a chicken breast, crispy  
onion rings, spring onion champ, peppercorn sauce

TEXAN GRILL* 31 
Sirloin steak 250g with ½ rack of BBQ ribs,  
roasted corn, house salad, peach BBQ sauce, fries

GARLIC KING PRAWNS  6 
1/2 RACK BBQ BABY BACK RIBS  7

Peppercorn, Blue cheese, Béarnaise,  
Garlic butter, Diane, Whisky cream sauce

SPECIALITY 
S IDES

Go on, spoil yourself... 

Choose one sauce from our selection

SAUCES

FRIES 3
MAC ‘N’ CHEESE 4
HONEY ROASTED CARROTS  3
BUTTERED GREENS 3
CRISPY ONION RINGS  4
MARQUIS POTATOES  4
BUTTERED MASH 3 
HOUSE SALAD  3.5
BACON FRIED CRISPY SPROUTS 3.5
ROASTED CORN 3.5 
GARLIC SOURDOUGH 4.25

SIDES

A yummy selection of sides to 
elevate your choice through 

the taste heavens

CRISPY SEASONED BUTTERFLY 12.95  
CHICKEN BURGER 
Gem lettuce, ketchup, chipotle mayonnaise, 
seeded milk bun, seasoned fries

CLASSIC BEEF BURGER 8oz/4oz 11.95/9.5 
Gem lettuce, beef tomato, red onion,  
seeded milk bun with fries, cheese optional

HALLOUMI AND MUSHROOM  11.5 
BURGER (v) 
Jalapeños, gem lettuce, beef tomato,  
red onion, seeded milk bun with fries

ANGELS SIGNATURE  13.5/10.95
BURGER 8oz/4oz  
Crispy bacon, peach BBQ, caramelised onion,  
American cheese, gem lettuce, beef tomato,  
red onion, seeded milk bun, seasoned fries

DIRTY DOG 9.95 
Hot dog, peach BBQ pulled pork,  
Frenchies American mustard, dill pickle wedges,  
pork scratchings, seasoned fries

CHILLI CHEESE DOG 9.95 
Chilli beef, cheddar cheese, seasoned fries

LOADED HOT DOG 7.95 
Spicy corn relish, tomato salsa, chipotle  
mayonnaise, seasoned fries

BURGERS 
& DOGS

Our homemade burgers and 
dogs are made with carefully 

selected herbs and spices.
Always fresh, never frozen, 
using natural and delicious 

ingredients. 
 Our burgers are made fresh 
to order and are served on a 

toasted seeded milk bun.

GREEN THAI CHICKEN CURRY 13.95/9.5 
Aromatic curry, spinach, broccoli, poached chicken,  
brown rice (vegan option available)

COTTAGE PIE 11.95 
Cheddar cheese and spring onion mash,  
bacon fried crispy sprouts

SALT AND CHILLI HADDOCK BITES 13.95 
Stir-fried vegetables, egg noodles

BEEF 3 WAYS 23.5 
Featherblade of beef, mini traditional cottage pie,  
fillet of beef medallion, brioche and haggis crumb, 
marquis potatoes, green beans, roast cherry tomatoes, 
steak pie gravy

SIZZLING FAJITAS
CHICKEN 13.95 
VEGETABLE  (v) 11.95 
Flour tortilla, salsa, cheese, crème fraiche,  
guacamole

RACK OF BABY BACK RIBS 17.95 
Hot peach BBQ glaze, fries

THE CHEF’S 
PANTRY

Bringing you the highest 
quality, local produce 

reflecting the abundance 
of fresh ingredients on our 

doorstep
2 1FOR

2 1FOR

2 1FOR

PULLED PORK FRIES  5.95
Pulled pork, Apple BBQ sauce, jalapenos,  
cheese

COWBOY FRIES  4.95 
Tossed in barbeque baked beans,  
green onion, ketchup   

SALT AND CHILI FRIES  4.95 
Soy sauce oyster sauce peppers onions  

DIRTY FRIES

Comfort food at it’s best! 
Get down and dirty with a 

selection of terrifically tasty fries


