
Starters
Soup of the day £3.95
With a bread roll hot from the oven

Cullen skink £4.45
Traditional Scottish creamy soup with new potatoes, smoked haddock and onions,
served with a hot bread roll

Crayfish cocktail £4.70
Fresh leaves tossed in honey and mustard, surrounded by crayfish with Reds own
Drambuie Marie Rose

Scottish smoked salmon £4.45
Lightly seasoned Scottish smoked salmon served with dressed leaves

Rolled omelette with smoked salmon £3.90
A light and fluffy omelette rolled with smoked salmon and dill cream

Spicy seafood goujons £4.25
Strips of fresh fish coated in a lightly spiced batter

Warm salad £4.35
Crispy strips of beef, boudin noir and fresh fried herb potatoes adorning the top of
a crispy leaf salad

Salad Caprese (v) £3.75
Lightly garnished salad leaves surrounded by thinly sliced mozzarella, fresh tomatoes
and basil

Mushrooms (v) £3.50
Mushrooms drenched in thick white wine and garlic cream sauce or chilli mushrooms

Panzotti (v) £3.95
Mozarella, sundried tomatoes, black olive and goat’s cheese panzotti

Grilled goat’s cheese (v) £3.75
Served with a salad and lightly toasted bread

Deep fried brie (v) £3.50
Brie pieces coated in couscous on a sun dried tomato salad with a redcurrant
and port reduction

Onion and bacon tart £3.50
Sweet caramelized onions and bacon in a delicate pastry tart

Rob Roy’s platter £4.70
A cross section of Scottish fare from land and sea

Bruschetta (v) £3.50 £2.95
Lightly spiced, fresh herbs and tomatoes atop toasted bread with/without
melted mozzarella

Garlic bread (v) £2.50 £1.95
Bread drizzled with home-made garlic butter (with a hint of fresh herbs) oven
cooked and served with/without mixed cheddar and mozzarella cheese

Chicken, brie and bacon * £10.95
Breast of chicken, filled with soft brie and smoked bacon with a rich Cumberland and port sauce

Chicken enchilada with basmati rice, homemade nachos and dips £8.50
Chicken strips and peppers in a flour tortilla, smothered in enchilada sauce and melted cheese

Chicken New Yorker with chips and dressed salad £8.50
Chicken and bacon in a barbeque sauce dripping in melted cheddar and mozzarella cheese

Lime chilli chicken with chips and dressed salad £7.95
Chicken marinated in fresh limes, chillies and olive oil, pan fried until tender

Italian chicken * £10.75
Slices of chicken breast interlaced with tomatoes, basil and melted mozzarella

Chicken with wild mushrooms * £10.75
Whole chicken breast with sliced wild mushrooms in a rich creamy sauce with a hint of garlic

Haggis in a chicken jacket * £11.50
Tender chicken breast, stuffed with haggis and drizzled with whiskey sauce

Chicken pie with chips, roast or mashed potatoes and stir fried vegetables £6.95
Succulent chunks of chicken with mushrooms in a creamy sauce topped with a light puff pastry

Lamb shank * £11.75
Slow roasted until falling of the bone and bathed in a rich dark rosemary and mint sauce

Pan fried pork escalopes * £11.95
Succulent pork escalopes drizzled with a deliciously thick thyme scented jus

Gammon steak with chips and dressed salad £7.75
Grilled and served with a fried egg or juicy pineapple atop

8oz steak with chips, tomatoes, mushrooms and salad £13.95
Tenderised and cooked to your specification

Au poivre a creamy, mild, pepper and brandy sauce £1.95
Diane a thick dark sauce with onions and a hint of brandy and French mustard £1.95
Balmoral a creamy whisky sauce £1.95

Steak, boudin noir and red onion marmalade * £12.50
Popeseye steak served with black pudding and sweet red onion and red wine marmalade

Beef stroganoff with basmati rice £9.25
Strips of tender beef fried with onions, French mustard, paprika and soured cream

Steak pie with chips, roast or mashed potatoes and stir fried vegetables £7.95
Traditional steak pie with tender pieces of steak in a rich dark gravy and topped with a puff pastry

Surf’n’turf with chips and salad £15.20
Steak cooked to your specification and crayfish tails flash fried with butter and lemon

Chilli bowl with basmati rice and homemade nachos £7.50
A large bowl of chilli beef mince with soured cream

Chilli beef enchilada with basmati rice, homemade nachos and dips £8.50
Chilli beef with peppers wrapped in a flour tortilla, smothered in enchilada sauce and melted cheese

Haggis neeps and tatties £8.50
Traditional Scottish haggis, creamy mashed potatoes and turnip drizzled with balsamic oil

Mains

* served with potato and vegetable of the day
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Mains
Mediterranean swordfish steak * £10.95
Char marked swordfish steak served with grilled Mediterranean flavours

Seafood skewers * £11.65
Chunks of seafood marinated and skewered with red onions, peppers and mushrooms

Scampi and chips with a slice of lemon, dill cream and salad £8.95
Salmon with lemon hollandaise * £11.25
Seared Scottish salmon fillet with fresh lemon hollandaise sauce lightly seasoned

Butter baked Scottish salmon with linguine and fresh herbs £10.95
Fisherman’s plate * £11.65
A selection of local fish freshly cooked to order

Traditional fish and chips with a slice of lemon, dill cream and salad £7.95

Mushroom stroganoff (v) with basmati rice £8.25
Fried onions and mushrooms with soured cream

Tartelettes with five bean salad (v) £7.50
Baked tartelettes with tomatoes and mozzarella, served with spicy picante five bean salad

Omelette with chips and salad £5.95
Lightly seasoned and cooked to perfection, why not ask for your favourite filling?

Tempura crayfish salad £7.25
Tempura of whole crayfish tails nestled on a sweet chilli and balsamic salad

Balsamic chicken salad £6.95
Chicken breast fried in balsamic reduction and served on a bed of crispy leaves

Salad Nicoisse £6.75
Freshly dressed salad leaves with crispy potatoes, tuna mayonnaise, egg, olives and green beans

Caesar salad £6.50
Chicken and lettuce tossed in Caesar dressing, with olives and crispy croutons

Mozarella, tomato and basil salad (v) topped with crispy parsnip shavings £6.25

Mushroom and tarragon risotto (v) £7.75
Creamy rice with mushroom, tarragon, garlic and onions, topped with freshly chopped herbs

Prawns, olives and mushroom linguine £8.75
Sauted with thyme, olive oil and a hint of fresh tomatoes with linguini pasta

Penne arabiatta (v) £6.95
Pasta tossed in fresh herbs, garlic, tomatoes, lemon and chilli

Salmon fusilli £7.95
Poached Scottish salmon with fusilli pasta in a white wine, chive and cream sauce 

Carbonara £7.65
Spaghetti with a garlic, onion, bacon and cream sauce and finished with fresh egg yolk

Spaghetti bolognaise £6.95
Spicy parmigiano-reggiano linguini (v) £6.95
Linguini tossed in olive oil with shavings of parmigiano-reggiano cheese, garlic and fresh chillis

Spinach and ricotta cannelloni (v) served with garlic bread £7.65
Freshly cooked cannelloni stuffed with spinach and ricotta cheese

Reds own special curry with basmati rice £8.50
Vegetarian or chicken cooked in Reds own curry sauce

Sides Onion rings in a light crispy batter £1.50
Mixed leaf salad with/without a honey, wholegrain mustard and mayonnaise dressing £1.95
White crispy bread roll hot from the oven £0.95
Fresh herb salad with/without a honey, wholegrain mustard and mayonnaise dressing £1.95
Creamy mashed potatoes on their own, with butter or fresh dill or chive £1.50
Reds roasters homemade roast potatoes £1.50
Reds famous homemade chunky skin-on chips £1.95
Mushrooms battered and lightly seasoned £1.50
Chilli olives marinated in olive oil with chilli, herbs and garlic £2.50
Mediterranean olives marinated in olive oil with Feta cheese, tomatoes and basil £3.50

Sides

REDS cannot guarantee our food is allergen free.  If 
you or your children have any food allergies please let 

a member of staff know

All our food is freshly prepared to order and we would 
ask for your patience at busy times.  Food a little better 

takes a little longer.

Chocolate fudge cake £2.75
Lusciously filled and topped with chocolate, this cake is to die for - a chocolate lover's delight

Carrot cake £2.65
Moist, crunchy and delicious

Chocolate mallow cake £2.65
Chocolate mousse on a chocolate biscuit base with mini marshmallows and chocolate topping

Vanilla cheese cake £2.35
Irresistible deep cream cheese infused with vanilla on a crumb base

Bannoffee £2.45
A digestive biscuit base scattered with banana slices, layered with toffee and topped with
a sweet, thick cream

Cool mint fling £2.65
A thin digestive biscuit base, topped with chocolate sauce, mint flavoured mousse and
finished with a chocolate mirror glaze

Sticky toffee pudding £3.25
Sticky toffee pudding with pecan toffee sauce and ice cream

Ice cream £2.45
Choose from chocolate, vanilla, or strawberry

Cheeseboard £3.50
A three cheese delight served with oatcakes and chutney 

Desserts

* served with potato and vegetable of the day
(v) vegetarian


