
L U N C H  M E N U  
We are spoilt by the amazing range of tasty, seasonal and fresh produce that  

we have access to in the Scottish Borders. Here at The Buccleuch Arms our commitment to 

using as many local ingredients as possible not only reduces our  

carbon footprint, but provides our customers with wholesome and delicious food.  

Served Monday to Saturday between 12.00 and 2.00pm 

The following will be readily available on this current menu;  

however, they will be supplemented by further choices  

on the specials board which changes twice daily 

 

S TA RT E R S  

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 

 

MAINS 

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 
 

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 

 

Risotto of the Day – Please see specials board. 

 

 

 

 



 

 

Venison sausages served on a bed 

 of mash potatoes with vegetables and onion gravy £9.50 

 

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 

 

10oz Chargrilled gammon steak, organic free range fried egg  

or pineapple, chips or potatoes, peas £8.50 

 

Char-grilled 8oz Buccleuch Sirloin or Rib eye steak £17 

grilled tomato, sauté mushrooms, onion rings, chips or potatoes   

 

STEAK SANDWICH  
Strips of Prime Buccleuch steak char-grilled  

and topped with sauté field mushrooms, served in either  

a floured roll or a ciabatta, coleslaw and chips £8.50  

 

LIGHT BITE 

Ciabatta filled with chargrilled vegetables, pesto and mozzarella £4  

Smoked Scottish salmon and cream cheese £6 

Home baked marmalade glazed ham and mustard £5 

Rare Scottish roast beef, lettuce and gherkins £6 

Mature cheddar and homemade kitchen garden chutney £4  

 

Hand sliced fillings all served in Hunter’s Bakery yellow cornbread or 

wholegrain & seeded baps 

 

Why not?   

ADD a mug of soup of the day for £2  

 

S H O RT  O F  T I M E ?  
Order in advance by phone or e-mail info@buccleucharms.com. Check out 

the menu online at www.buccleucharms.com or ask for a copy of the menu 

to take away. Then simply place your order before 11.00am and we will 

have your lunch ready for you when you get here. 

S P E C I A L S  

The menu is supplemented by our Specials blackboard,  

above the fireplace in the bar, which change on a regular basis.   

 


