
Steaks  
  
  

Beef  

  
Ribeye 8oz 30.00 

  
Sirloin 10oz 32.00 

  
Fillet 8oz 32.00 

  
Chateaubriand for two 18oz 62.00 

  
  

Veal  

  
Veal T-Bone 16oz 32.00 

  
All of the above dishes are 

served with House Chips, Rocket & Scallion Salad 
and your choice of Sauce 

 

  
  
Sauce au Poivre Béarnaise Sauce 
Barbecue Butter Garlic Butter 
Chilli Jam Café de Paris Butter 

  
 
 

Lamb  

  
Single Loin Chops 3 x 6oz 26.00 

  
Barnsley Lamb Chop 12oz  28.00 

  
Finest Scottish Lamb served with House Chips,  

Rocket & Scallion Salad, Mint & Redcurrant Jelly 
and a Red Wine Jus 

 

  
  
  

Seafood  

  

Whole Sea Bass 22.00 

Whole Lemon Sole 24.00 
Tuna 26.00 

 
Seafood dishes are Char grilled,  

served with New Potatoes  
and Rocket & Scallion Salad 

 

 

 
 

If you have any special dietary requirements, please discuss with a member of 
staff. Our seafood or game may contain bone or shot. 

 A 12.5% service charge will be added to parties of 8 or more.   
 

Table D’hote Lunch 
3 Courses for £23.50  - 2 Courses for £18.50 

AVAILABLE BAR, TERRACE & RESTAURANT 
Starters 

Oloroso Terrine 
served with Chutney & Ugly Toast 

 
Smoked Salmon 

Smoked to our own recipe using Oloroso Sherry & Aged Rum 
with Brown Bread, Shallots, Capers & Lemon 

 
Asparagus  

served warm with Mustard Vinaigrette, Parmesan & Lemon 
 

Buckie Crab 
served with Thai Mayonnaise & Ugly Toast 

 
Rocket & Parmesan Salad 

24 month aged Reggiano Parmesan, Rocket & Scallions 
with Aged Balsamic Vinegar & Extra Virgin Olive Oil 

 
Delicatessen Selection 

Fine Continental Charcuterie served with 
Cheese & Crusty Bread 

available as Starter or Main Course 
 

Mains 
Pasta of the Day 

Please ask your server for today’s choice 
available as Starter or Main Course  

 
Oloroso Highland Beef Burger 
Char-grilled and served with Relish 

& our House Chips 
with Blue Cheese £2.00  -  with Bacon £2.00 

 
Oloroso Fishcake  

served with House Chips or  Rocket & Scallion Salad 
dressed in extra Virgin Olive Oil & Aged Balsamic Vinegar 

with a White Wine & Chive Sauce 
 

South Indian Lentil & Vegetable Sambal 
served with Cumin, Rice & Spiced Red Onion 

 
Tony’s Curry of the Day 

served with Rice, Poppadoms, Raita & Chutney  
 

Desserts 
Chocolate Brownie 

Warm, rich & totally chocolatey, served with  
Madagascar Vanilla Ice Cream 

 
Selection Of Cheeses 

with Homemade Oatcakes & Chutney 
 

Homemade Ice Cream Sundae 
Madagascar Vanilla, Strawberry, & Valrhona Chocolate 


