
 

STARTERS  

Soup of the Day (V, GFA )    7.50  

Homemade soup served with a Warm  Rustic Roll  

Cullen Skink (GFA )    8.50  

Traditional Smoked Haddock Soup topped  

with cream served with a Warm Rustic Roll.  

Can also be enjoyed  as a Main Meal   12.50 
 
 

Whitebait       8.50  

Crispy Fried Whitebait s erved with  Salad, Tartar e 

Sauce and a wedge of  lemon  

Garlic Mushrooms (V)    8.00  

Creamy Garlic Mushrooms served on Toast with 

Balsamic Dressing and Wild Rocket.  

Halloumi  (V, GFA )    8.00  

Grilled Halloumi served with Salad and a Sweet Chilli 

and Honey Dressing.  

HOUSE CLASSICS       CHEF ’S SPECIALS  

Fish and Chips (GFA )     18.0 0  

Fresh fillet of Eyemouth  Haddock in our own crispy 

B eer B atter, served with Salad or Garden Peas, Chips, 

Homemade Tartar e Sauce  and  a Lemon Wedge . 

Wholetail Whitby Scampi  (GFA )    17.50  

Served with C hips,  Salad, Homemade  Tartare sauce 

and a Lemon Wedge . 

Risotto  (V, GF )     17.00 

Wild Mushroom Risotto dressed with Balsamic 

Dressing and Wild Rocket . 

Chilli (V, VG )     15.50  

Vegan Chilli served with Rice and Tortilla Chips . 

 
Chicken Str ips      16.50  

Fresh Ch icken Strips in your choice o f B eer B atter or 

B readcrumbs , served  with sweet chilli dip , a side of 

Chips and Fresh House Slaw . 

BURGERS  

Cajun Chicken Burger  (GFA )                      18.0 0  

Fresh  Chicken Burger  in a Crunchy  Cajun  Batter , 

served  in a Rustic Roll topped with a Creamy Sweet 

Chilli Aioli with a side of Chips and Fresh House Slaw . 

 

Garden  Burger (V,GFA )                  17.50 

Aromatic Garden Burger  topped with T omato S alsa 

served  in a Rustic Roll with  Salad,  Chips and 

Homemade Slaw.  

 

Plough B urger  (GFA )              18.0 0  

Homemade 8 oz B eef B urger  in a Rustic Roll,  topped 

with Melted C heddar C heese , Bacon  and Onions  

served with a side of Chips and Fresh House Slaw . 

 

 

Curry  of the Day  (GFA )     18.0 0  

Served with fragrant rice and traditional 

accompaniments.  

Vegan Dish of the Day (V, VG )    POA  

Celebrating the best of S easonal Produce.  

Pie of the Day (GFA )     18.00  

Served with S easonal Vegetables and your choice of 

Chips or potatoes . 

Pasta of the Day  (V, GFA )    15.50  

Crafted with S easonal Ingredients and served with 

Garlic and Herb Bread . 

    SWEETS  All 8.50  

Homemade Sticky Toffee Pudding (V) 

Homemade STP with Traditional Butterscotch Sauce 

served with Ice Cream,  Cream or Custard .  

Crumble of the Day (V,GF ,VG )   

Apple & Blackberry Crumble s erved with  your choice 

of Vanilla Ice Cream , Cream  or Custard . 

Homemade C heesecake  of the Day (V) 

Our signature creamy cheesecake, freshly prepared 

with indulgent toppings and flavours of the day .  

Served with Ice Cream  or Cream . 

The P lou gh  Berry Bowl  (V) 

Chilled Summer Berries topped with Granola served 

with Greek Yoghurt or Vanilla Ice Cream  

Ice  Cream   

1 Scoop  2.95 

2 Scoops  3.95 

3 Scoops  4.95 
Choi ce of F lavours  

Vanilla  | Chocolate  | Strawberry  | Vegan Vanilla  

Today’s Special -  Ask your Server  

  

Please alert your server to any allergens or dietary requirements prior to placing your order.  

V: Vegetarian V G: Vegan GF: Gluten Free GFA: Option Available  


