
Pan-fried Halloumi & Artichoke kebab with rocket, raspberry 

vinaigrette and candied almonds (V)  9 

Grilled Chicken Caesar, smoked bacon, garlic croutons, parmesan 

& lemon anchovy dressing  11 

Crispy fried calamari  with melon and chicory salad and chili & 

orange dressing 10 

Marinated beef or marinated tofu and roasted vegetable             

salad on toasted whole meal focaccia 11 

North Sea Haddock battered, breaded or baked with hand cut chips, 

homemade tartare sauce, pea shoots & lemon 9.95 

Sheridan’s Rabbit, pork & whisky soaked prune sausages with puy 

lentils hotpot and toasted whole meal focaccia  9.50 

OR creamy mash and red wine gravy  
Homemade Beef  Burger served in whole meal focaccia with salad, 

hand cut chips and spicy tomato relish 8.95                                                                                           

- smoked bacon, Scottish cheddar, fried onions, field mushroom or 

fried egg 50p each 

Sweet potato, spinach, sundried tomato & Coconut Curry with  

basmati rice (V) 10 

Sheridan’s Sirloin  Minute Steak with chips and garlic butter 13.50 

Red wine sauce 1.00 

Asparagus, spinach, pea and Goat’s Cheese Risotto                                                   

with poached egg (V) 10.75 or roast chicken 13.75  

Lamb Stifatho: braised lamb with olives, peppers and a rich tomato 

sauce served with toasted whole meal focaccia 9   

Baked King Scallops with rustic ratatouille, pesto and toasted whole 

meal focaccia  10.95 

Smoked Haddock chowder  with toasted homemade bread 12 

Duo of Pheasant with creamy mash, smoked bacon, savoy cabbage   

and red wine sauce 13.95 
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Please ask for nut, gluten, wheat and dairy free options. Food is sourced locally when possible 

Small Plates 
Soup of the Day  with homemade bread (V) 3.95 

Baked ‘Monarch’  Camembert with apple and 

tomato chutney, celery & warm bread (V)  5.50 

Seared King Scallops with sweet pea purée & 

chorizo 6.50 

Smoked Mackerel Pâté with warm focaccia, pickled 

onions, gherkins and capers 6 

Potato and chorizo salad with poached egg 4.75 

Grilled Goat’s Cheese on focaccia, with rocket & 

grape salad and orange dressing (V) 5.25 

Seafood Platter for 1 or 2  (smoked salmon, oak 

roasted salmon, smoked mussels, crayfish cocktail 

and marinated anchovies ) 9 / 18 

Hand cut chips, Rocket & parmesan salad, Boiled 

new potatoes,  Beer battered onion rings, Ratatouille, 

Steamed basmati rice, Creamy mash, House salad. 

All  3.50 

Salad Plates 

Nibble Plates 

Homemade bread with butter or olive oil 3 

Marinated olives 3  

Balsamic glazed cashews 3 

Or indulge in all three 7.50 

Extra Plates 

Large Plates 

Follow our healthy options   


