
 

Starter 
~ Chef’s Homemade Soup of the Day served 
with a Warm Rustic Roll 
~ Panko Breaded Mushrooms served on Salad 
with Garlic Mayonnaise. 

Main Course 

~ Two Cheese Macaroni Oven Baked served with Full Salad and Homemade 
Garlic Bread 
~ Fresh Eyemouth Haddock served with Full Salad, Petit Pots and Chips 
Available in your choice of Beer Batter, Bread Crumbs or Gluten Free Batter 
~ Locally Caught Battered Haggis served with Chips, Whisky Sauce and Salad. 

Dessert 
Sponge of the Day served warm with Custard 
Crumble of the Day served warm with Custard 

 

 

 

 

 

 

 

 

 

 

2 Course £17.50 
3 Course £21.50 

Includes a Small Glass of House Wine or A Half Pint of Beer 

Pre-Theatre 

Menu 


