
we create... experiences

DAYTIME
DINING MENU

A discretionary service charge of 12.5% will be added to your final bill. Please let your server know about any allergies or intolerances.
V - Vegetarian      VGN - Vegan      G - Gluten      GF - Gluten Free      GFO - Gluten Free Option Available      N - Nuts 

SF - Shellfish      D - Dairy      DF - Dairy Free      DFO - Dairy Free Option      F - Fish      S - Sesame      SUL - Sulphates

PIZZABAKED CAMEMBERT (D, GFO)
apricot jam, sourdough

£16.00

LENTIL SOUP
bread & butter

 £7.50

BUFFALO & BLUE CHEESE OYSTERS £12.00

CRISPY FRIED CHICKEN WINGS
hot honey

£11.00

MONKFISH CHEEKS
tartare sauce

£11.00

HAGGIS
neeps and tatties

£11.00

WEST COAST MUSSELS
inches cider, spring onion, cream & chips

£10/£15

HALLOUMI FRIES
pomegranate molasses, yoghurt, mint

£12.00

AYRSHIRE PORK BELLY
sticky rice, watermelon and smashed
cucumber salad

£25.00

BEETROOT
orange and carrot salad

add chicken smoked trout or halloumi

£14.00

£6.00

PETERHEAD FISH AND CHIPS
belhaven beer batter, mushy peas,
tartare sauce & lemon

£20.50

KARMA BURGER
double stacked smash burger, cheddar cheese, 
onions, special sauce 

£20.50

ONION BHAJI BURGER
mango chutney, gem, tomato, vegan brioche bun

£19.50

HALLOUMI BURGER
beetroot ketchup, gem, tomato, brioche bun

£19.50

ALL SERVED WITH CHOICE OF FRIES OR SALAD

THE CLASSIC
tomato base - scottish mozzarella

£12.00

THE GOAT
Tomato base, scottish mozzarella, Stornoway 
black pudding, goats cheese, red onion

£13.00

BALMORAL
chicken, bacon, haggis, peppercorn white sauce base

£13.00

HELLO ME
Tomato base, scottish mozzarella, Halloumi, 
cherry tomatoes, hot honey

£13.00

PLEASE ASK YOUR SERVER FOR TODAY’S CHEF SPECIALS

SIDES

ROSEMARY CHIPS (GF, DF) £5.00

TRUFFLE AND ISLE OF
MULL CHEDDAR FRIES

£6.50

MUSTARD SEED & CURRY LEAF RICE 
(GF, DF)

£4.00

SEASONAL VEGETABLES (GF, DFO) £5.00

SIDE SALAD £4.00

ASPARAGUS £6.00

SERVED FROM 12PM - 5PM

Welcome to our Summer Menu here at the Lakeside Restaurant, a celebration of seasonal bounty and local flavours! 
Inspired by the vibrant produce and artisan ingredients from our surrounding larder, Chef Joe and his talented 
brigade have crafted a culinary journey that embodies the essence of summer.


