THE

BUCCLEUCH ARMS HOTEL

ST BOSWELLS - MELROSE - SCOTTISH BORDERS

HOMEMADE SWEETS

All our sweets are homemade, award winning Ice creams from Taylors of Biggar

Individual warm Border tart served with vanilla ice cream £4.50

Rich chocolate mousse in an espresso cup with chocolate brownie £4.50

Sticky toffee pudding with pouring cream or ice cream £4.50

Lemon posset, shot of lemonade and lemon shortbread £4.50
Fresh fruit salad £4

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

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

Border meringue fresh raspberry paviova £4.50

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 Vintage for £3.75

Hot Drinks

To finish, choose from our wide selection of teas, coffee or hot chocolate.

Or for a treat yourself to one of our luxurious liqueur coffees.

Please see our separate hot drinks menu.

For reservations, please telephone +44 (0) 1835 822 243 or email info@buccleucharms.com
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BUCCLEUCH ARMS HOTEL

ST BOSWELLS « MELROSE « SCOTTISH BORDERS

EVENING MENU

CHUNKY

JAMS, CHUTNEYS &
SEVILLE ORANGE MARMALADE

Made with love at the Buccleuch Arms

£3.50

per Jar or

£10 for 3

Available at the bar or reception.

Join us every Saturday in the lounge between 10.00am and Midday

for coffee, a freshly made scone and jam for just £1.99 per person.

For reservations, please telephone +44 (0) 1835 822 243 or email info@buccleucharms.com



THE

BUCCLEUCH ARMS HOTEL

ST BOSWELLS - MELROSE - SCOTTISH BORDERS

STARTER

Chefs soup of day served with fresh bread and butter £3.50
Pearls of mixed melon, stem ginger, port wine & lemon curd £4.50
Traditional Prawn cocktail, Marie Rose sauce, wholemeal bread £6

A trio of home cured gravadlax, hot smoked salmon and Teviot smoked

salmon, salad leaves, horseradish cream, lemon and rustic bread £6

Homemade fishcake,

salad leaves, herb lemon mayonnaise £4.50 Main Course £7.50
Salad of smoked duck with orange, croutons and house dressing £6.50

Pressed ham hock, caramelised onions, parsley

served with crusty bread & spiced apple chutney £6

FISH

We buy our fish fresh 6 days a week from Eyemouth, and create our daily fish
dishes according to what is the most fresh, tasty and interesting on the day.
If there is a fish you would like to see on the blackboard please let us know

and we will make your fish come true!

Fillet of fresh Eyemouth haddock in crispy beer batter,

served with chips, gardens peas and homemade tartare sauce £9.50

(If you would prefer us to simply grill your haddock just ask.)

Fillet of salmon, served with new season potatoes,
dressed leaf and cucumber salsa £10

SPECIALS

The evening menu is supplemented by our Specials blackboard,
above the fireplace in the bar, which change on a regular basis.

PLEASE NOTE: Fish dishes may contain bones, certain game dishes
may contain shot and some dishes contain nuts.

For reservations, please telephone +44 (0) 1835 822 243 or email info@buccleucharms.com
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MAIN COURSE

Slow cooked lamb casserole served with pearl barley and red cabbage £11.50
Buccleuch Arms steak, ale and mushroom pie, slowly braised prime local beef
with a puff pastry lid served with chips or potatoes and vegetables £9.50

Venison sausages served on a bed
of mash potatoes with vegetables and onion gravy £9.50

Risotto of the Day — Please see specials board.
CHARGRILL

Butterfly breast of chicken
on rustic mash & neeps, haggis with a whisky cream sauce £10.50

Buccleuch burger served in a soft roll with
tomato and onion salad, garlic mayonnaise and chips £9.50

00z Chargrilled gammon steak, organic free range fried egg
or pineapple, chips or potatoes, peas £8.50

STEAKS

Our beef is fully traceable and naturally grass fed and comes from Buccleuch Estates
in Southern Scotland and is matured for a minimum of 21 days before arriving here.

Buccleuch Rib Eye OR Sirloin steak
8oz £17 (£5.00 DBB Supplement)
20z £24 (£7.00 DBB Supplement)

All the above steaks are served with a grilled tomato, sauté mushrooms,
homemade onion rings, chips or new potatoes, vegetables of the day
& a choice of red wine, pepper or Stilton cream sauce

SIDES

Chips £2  Homemade onion rings £2  Mixed salad £2
Mushrooms £2 Vegetables £2  Coleslaw £1.50

For reservations, please telephone +44 (0) 1835 822 243 or email info@buccleucharms.com



