Starters & Lighter Bites

Homemade Soup of the Day (VG) £1.50
Served with crusty bread
Haggis Bon Bons £8.95

Breaded haggis bon bons, Stornaway black pudding & parmentier potatoes
with red wine gravy

Beef & Root Vegetable Salad £8.95
Slow braised shin of beef & roasted winter vegetable salad with port &
rosemary glaze

Cullen Skink £8.95
Homemade Scottish favourite fish soup with smoked haddock, leeks,
potatoes & cream. Served with crusty bread

Tomato Salsa Bruschetta (V6, DF) £7.95

Homemade tomato salsa on toasted sourdough with balsamic dressing &
rocket

Small Nachos £1.95
With a choice of either beef chilli, veg chilli (V) or cajun chicken.
Served with sour cream, guacamole & homemade salsa

Mike's Pickles (VG) £7.95

A Canadian favourite & a homage to our dear friend Mike; gone too soon
(these were his fav). Deep fried panko crumbed pickled gherking with
ranch dressing

Loaded Potato Skins (VG, DF) £8.95

Potato skins stuffed with mushroom, spring onion, sour cream,
caper olive & gherkin salsa verde with a side of ranch dressing

Croque Monsieur £8.95
Ham hock, sage butter, Emmental cheese with-balsamic dressing

Side Dishes / Sharers / Beer Snacks
Chilli Fries (GF) £11.95

Skin on fries with either homemade beef orveg chilli (V) and smothered in
melted cheddar cheese

Poutine £10.75

A Canadian ¢lassic. A big bow| of seasoned, skin on fries topped with cheese
curds (squeaky cheese!) and our house gravy

Antipasti (VG) £8.75

Olives, baby gherkins, pickled silverskin onions & pickled garlic cloves. Served
with toasted sour dough & balsamic oil

Roast Veg (VG)  £3.75  New Potatoes £3.25
Garlic Bread (V6) £5.25  Cheesy Garlic Bread  £5.95
House Salad £3.50  Skin on Fries £3.95

Main Plates

Beer Battered Fish & Chips £17.95
Served with mushy peas or salad & chips with homemade tartare sauce
Steak & Belhaven Best Pie £17.75

Homemade full puff pastry pie filled with slow braised beef in Belhaven Best
beer. Served with roast veg & potatoes or chips

Macaroni Cheese (V) £15.95

Homemade cheese sauce, macaroni, served with salad & chips - Make it into 2
staff favourite by adding a spoonful of beef chilli - £1.75 supplement

Scampi & Chips £17.75
Wholetail scampi, served with mushy peas or salad & chips with homemade
tartare sauce

Beef or Veg Chilli (GF) £15.95

Homemade beef or.veg.chilli (VG), served with steamed rice, tortilla chips,
sour cream, guacamole & homemade salsa

Fish Special of the Day £17.95
Ask staff for today's dish
Large Nachos £15.95

With a choice of either beef chilli, veg chilli (V) or cajun chicken. Served with
sour cream, guacamole & homemade salsa

Vegan Special of the Day (VG, DF) £16.75
Ask staff fortoday's homemade plant based dish
Texan BBQ Brisket £17.75

Bricket marinated in a texan style bbq rub and slow braised. Served with
coleslaw, buttered corn on the cob, fries & homemade bbq sauce

Chicken Parmigiana £17.50

Homemade panko crumbed chicken parmigiana with parmesan & cheddar, tomato
ragu;, garlic & herb spaghetti & side salad

Sweet & Sour King Prawns £17.75

Battered king prawns with vegetables in homemade sweet & sour sauce, steamed
rice & prawn crackers

Burgers

The Brig £16.50
60z Angus beef burger with bacon & mozzarella (G/F bun available)

The Mexican £16.50
60z Angus beef burger with beef chilli & spicy cheddar (G/F bun available)
The Canadian £16.50

60z Angus beef burger with maple cured bacon, grilled cheese curd (squeaky
poutine cheese) & a pickled cucumber relish (G/F bun available)

Brig Philly Cheese Steak £16.50

Slow braised beef strips, caramelised onions, melted mozzarella topped with cheese
sauce. Served in a hoagie with coleslaw & chips

Cajun Chicken £16.50

Seasoned chicken breast topped with quacamole & mozzarella (G/F bun
available)

Onion Bhaji Burger (VG) £16.25
Onion bhaji patties with lemon & mango yoghurt

Ke y All burgers are served on a pretzel bun with salad & chips

GF = Gluten Free V = Vegetarian VG = Vegan DF = Dairy Free. If you have any allergies, please inform our staff
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