AFTERNOON MENU

Served daily from Zpm until 6pm

Chef’s soup of the day served with crusty bread £3.50
Freshly beer battered haddock fillet, chips, peas and tartare sauce £9.50
Breaded Eyemouth scampi, chips, garden peas and tartare sauce £9.50

00z Char-grilled gammon steak, organic free range fried egg or
pineapple, chips or potatoes and peas £8.50

Bacon, organic free range fried egg, sausage, tomato,
chips, bread & butter £7.50

PANINI SELECTION
All panini sandwiches are freshly made,
toasted and served with a coleslaw salad
Bacon, Brie and Cranberry £5
Parma ham, mozzarella, tomato and basil pesto £5

Caramelised red onion, feta and tomato £5

Cheddar cheese Ham and Pickle £5

SANDWICHES
Served on wholemeal or white bread. All £3.50

Home cooked gammon
Prawn Marie Rose
Cheddar cheese and homemade chutney
Smoked chicken mayonnaise
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HOMEMADE SWEETS

Individual warm Border tart served with vanilla ice cream £4
Home made lime and ginger nut cheesecake, fruit coulis £3.50

Sticky toffee pudding with pouring cream or ice cream £4.50

50p extra for both
Fresh fruit salad £3.50
Border meringue fresh raspberry pavalova £4

Classic Banana split
Banana, chocolate, vanilla and strawberry ice cream, fruit salad,
homemade fruit sauce, wafers and whipped cream £5

Buccleuch sundae £5
Fresh fruit salad, vanilla and strawberry ice cream,
homemade fruit sauce, wafers and whipped cream

Bannoffee sundae £5
Toffee and vanilla ice cream, fresh banana,
homemade toffee sauce, whipped cream and wafers

Raspberry ripple sundae £5
Raspberry ripple and vanilla ice cream, homemade fruit sauce,
fresh raspberries, whipped cream and wafers

Selection of local cheese, oatcakes, biscuits and homemade chutney
Including Fatlips Castle blue cheese and Roxburghe Roondie
from Standhill farm, Hawick and Tombuie smoked mature cheddar
from Hardies Mill, Gordon £6.50

Complement your cheeseboard with a glass of
Cockburns Port £2.20
Or a glass of Cockburns LBV for £3.75
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