SMALL PLATES

PORK & HERB MEATBALLS
Slow cooked meatballs, rich tomato sauce,
parsley, warm sourdough 9.75

LEMONGRASS CHICKEN SATAY
Crushed peanut, sesame salad & coconut satay sauce 9.45

CRISPY SALT & PEPPER CALAMARI
Citrus mayo, lemon 8.45

CHORIZO & MANCHEGO CROQUETTES
Rocket Parmesan salad & garlic aioli 9.25

GAMBAS PIL PIL
King prawns, garlic, fresh chilli & garlic bread 10.75

CHICKEN LIVER PARFAIT
Plum & apple chutney, toasted brioche,
crisp leaf, house dressing 8.95

GRILLED GOATS CHEESE CROSTINI
Caramelised red onion, soft leaves & hot chilli honey 8.95 v

BLOODY MARY PRAWN COCKTAIL
Atlantic prawn Marie Rose, cherry vine tomato,
gem lettuce & sourdough wafer 10.75

SOUP OF THE DAY
Iresh baked sourdough, sea salt butter 6.45 v

CRISPY TEMPURA
Sweet chilli sauce & wasabi mayo
VEGETABLE 7.95(15.95 v
CHICKEN 8.95(16.95
KING PRAWN 9.95(17.95

SIDES

FRIES 4.75 ve MAC & CHEESE 6.45 v
CAJUN FRIES 4.95 vE HONEY ROAST
DIRTY FRIES 6.25 v ROOT VEG4.75 v

CHILLI & PARM FRIES 4.95 SEA SALT BATTERED
TRUFFLE & PARM FRIES 4.95 ONION RINGS 4.75 v
MASHPOTATO 4.75 v HOUSE SALAD 4.75 ve

THE

LONG
HOUSE

FOOD ALLERGENS & INTOLERANCES
See reverse for full food allergens & intolerances

v=Vegetarian vr=Ask for Vegan

We apply a discretionary optional 8% service charge to the bill

for parties of 6 or more. 100% of all service
charge goes to our staff.

SUNDAYS AT OUR HOUSE

DRINKS

TENNENTS Scotland 5.25 BLOODY MARY ’ ORGANIC CABERNET SAUVIGNON
Blackwoods Vodka, lemon juice, Mureda Spain 5.45|7.6510.75|30.95

HEVERLEE Belgium 6.35 tomato juice, Lea & Perrins 10.45

GOYENECHEA CHARDONNAY
GUINNESS Ireland 6.65 MIMOSA Argentina 5.858.25|11.45]33.95

Prosecco, fresh orange juice 8.95v
TRIP ELDERFLOWER & MINT CAN 4.15
APEROL SPRITZ

’. Aperol, Prosecco, soda water 10.15

SUNDAYS BEST

Nothing rounds off Sunday quite like relaxing & spending time with family & friends.
What makes it even more perfect is a delicious Sunday Roast. Our tender sirloin of beef is
marinated in rosemary and garlic for a leisurely 48 hours, and served
with all the trimmings including bottomless Yorkies & gravy.

48 HOUR ROSEMARY & GARLIC MARINATED SIRLOIN OF BEEF
Buttery mash, sea salt roast potatoes, caramelised shallots,
honey glazed root vegetables, bottomless Yorkshire puddings & gravy 22.45

LEMON & THYME ROAST CHICKEN
Roast chicken breast, Yorkshire puddings, Thyme & rosemary roasted squash, roasted root vegetables,
sea salt roasted potatoes, honey glazed root vegetables, Arran mustard, sea salt roasted potatoes,
caramelised shallots, roast chicken jus 21.45 portjus 17.95 v

PLANT BASED ROAST

28 DAY DRY AGED 80Z RIBEYE
Portobello mushrooms, cherry vine tomatoes, watercress, fries 35.95
Choose a complimentary sauce:
Whisky & Mustard Sauce | Garlic & Herb Butter | Red Wine Jus | Brandy & Peppercorn

LITTLE DARLINGS

For 12 and Under

MINI PLANT BASED ROAST
Thyme & rosemary roasted squash,
roasted root vegetables, Yorkshire pudding,
roast potatoes, vegetable jus 9.45 ve

MINI ROAST BEEF MINI ROAST CHICKEN .
Buttery mash, roast potatoes, Crunchy potatoes, honey roast
honey roast root vegetables, root vegetables, Yorkshire pudding,
Yorkshire puddings, gravy 10.95 ’ roast chicken jus 9.95

LITTLE DARLINGS DRINKS

FREAKY TIKI . MEGASHAKE ’
Mango, passionfruit, orange, Vanilla and chocolate ice
pineapple 3.50 cream milkshake 3.50

STRAWBERRY SPLASH
Strawberry, apple & lemon 3.50

MAINS

ROSEMARY BREAST OF CHICKEN
Wild mushroom & pancetta cream sauce,
rosemary fondant, tenderstem 20.95

BLACKENED FILLET OF SALMON
Fragrant rice, herby greens, honey & chilli lemon glaze 21.95

SLOW COOKED BEEF BOURGUIGNON
Woodland mushroom, bacon, pomme purée & baby onions,
honey glazed roots, red wine jus 22.45

HONEY GLAZED SALT & CHILLI CHICKEN NOODLES
Ginger & lime, bok choy, egg noodles 18.95

WILD MUSHROOM & SPINACH RIGATONI
Garlic basil cream, Italian cheese &
soft herb pangrattato crumb 16.45 v

SALMON & KING PRAWN GRATIN
Leek & spinach cream sauce, buttery mash, Swiss cheese
& Parmesan, herb oil 21.95

STEAK ET FRITES
7oz flat iron, peppercorn sauce, watercress, fries 26.95

SRIRACHA & HONEY CRISPY CAULIFLOWER
Orange & pomegranate, crisp leaf, toasted hazelnuts,
coriander créme fraiche 15.45 v

STICKY PORK BELLY
Jasmine rice, oriental greens & Asian glaze 19.95

STEAK & ALE PIE
Slow cooked beef, puff pastry, double cream mash,
honey roast carrots, gravy 19.45

COCONUT CHILLI CHICKEN
Fragrant rice, coconut chilli cream, bok choy,
prawn crackers 18.95

CLASSIC MAC & CHEESE
Mature cheddar & mozzarella, Italian cheese &
soft herb crumb, garlic ciabatta 15.95 v

HAGGIS GATEAU
Bashed neeps, champit tatties, whisky mustard sauce 15.95

FISH & CHIPS
Beer battered haddock, mushy peas,
chunky chips, tartare sauce 17.95

CAJUN SPICED CHICKEN CREPE
Spiced breast of chicken, sauté peppers,
onions, mature cheddar, fries 18.95

BUFFALO BURGER
Brioche bun, buttermilk chicken breast,
buffalo hot sauce, blue cheese dip, fries 17.95

BEYOND MEAT BURGER
Smoked Applewood, slaw, burger sauce, fries 17.95 vk

DOUBLE BEEF PATTY CLASSIC
Brioche bun, baby gem, beef tomato,
thick beef gravy dip, fries 17.95
Add: Bacon | Cheese | Haggis 1.50
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