Small Treats

All homemade on the premises e g{ \:
Sweet Treats - £3.75-£4.75 \ \1)—

See selection available

Scones -V - £3.75 SEABANK
Choose from a selection of cheese, plain or fruit HOUSE

Bubble Waffle -V - £6.50

Choice of fillings Fresh ingredients, real food, made for you.

Ice Cream - V/GF- £3.75

Please ask for todays selection

Morning Rolls - until 12pm Breakfasts - until 12pm

£4.75

Full Scottish Breakfast - £12.50
Bacon - GF Bacon, sausage, egg, black pudding, potato scone,

Sausage mushrooms, baked tomato, beans

Black Pudding Vegetarian Breakfast -V - £12.50

Egg - fried, poached, scrambled - GF Veggie sausage, egg, potato scone, mushrooms, baked
Potato Scone - VG

Mushrooms - VG/GF

tomato, beans and café wedges

Bubble Waffle £10.50
An additional filling - £1.50 Bacon and maple syrup

Seabank Savouries - 12-3pm |l Bistro Plates - 12-3pm

Baked Potato - GE/V - £10.50 Seabank Salad - GF/V - £12.50

o Crispy halloumi, pomegranate seeds, mixed grains, honey roasted
Homemade Panini -V - £9.50 squash, mint yogurt dressing and mixed exotic salad leaves
Sandwiches (brown or white) - GF/V - £8.50 Classic Seabank Burger Royale - £14.50
Homemade Flatbread -V - £8.50 Aged smashed beef burger with melted smoked Arran cheddar,

' caramelised onion chutney, served in an artisan roll with café

Fillings: wedges and mixed salad
- Seabank Melt - highland cheddar, honey glazed ham and red Fresh Pasta -V - £12.50

onion marmalade - GF
- Chicken and mozzarella with basil - GF
- Vegan Harvest: roasted red pepper, hummus, grilled courgette

Additional - chicken £2.00
With seasonal greens, tomato ragu, parmesan and garlic oil

:nd SﬂnaCh -\(G/V/GGFF Steak Pie - £14.50
) Cineaeseajygg/”\?'se - Melt in the mouth, slow cooked locally sourced beef in a rich
e or gravy, topped with puff pastry, seasonal veg and a baked potato

or cafe wedges

Sweet Chilli Chicken - GF - £14.50

Coated in panko breadcrumbs, smothered in sweet chilli sauce
with cafe wedges and salad

Award Winning Cullen Skink - GF - £9.50 Macaroni and Cheese -V - £12.50

Served with John’s homemade bread roll Creamy and rich sauce with an outstanding cheese pull

- Egg Mayonnaise - GV/V
Soup of the Day - GF/V/VG - £7.50

Comes with bread or oatcakes

We use locally sourced ingredients and make everything fresh on-site.
Allergen notice: Please inform us of any allergies or dietary requirements before ordering. While we take precautions, our kitchen handles all
major allergens and we cannot guarantee a completely allergen-free environment. Each item on the menu contains one or more allergen.
Gluten free alternatives are available.

V: Vegetarian VG: Vegan GF: Gluten Free



Children’s Menu £5.75

- Small soup and half a sandwich - GF/V/VG

- Macaroni and cheese with salad -V S I : ﬁ B ﬁ P l I <
- Crispy chicken strips with potato wedges and salad - GF

—— HOUSE ———F—

- Beef Burger, potato wedges and salad

- Cheese and tomato flatbread and salad -V Fresh ingredients, real food, made for you.

Hot Drinks Cold Drinks

Ejpresse Coke, Sprite, Fanta
Americano
Cappuccino ‘
Cafe Latte Sanpellegrino
Flat White Ginger Beer
Mocha 20

Appletiser

Hot Chocolate
Small Hot Chocolate .
With cream/marshmallows Sparkling Water

Everyday Tea Soda Water
Herbal Tea

Syrup

Fresh Orange

Tonic Water

|ist
White Wine Red Wine

, ) o House Red - Merlot - Chile
House White - Pinot Grigio - Italy 175ml £8/250ml £10 / Bottle £28

175ml £8 /250ml £10 / Bottle £28

Sauvignon Blanc - Petal and Stem - N.Z.
Bottle £30

Primitivo - Zensa Organic - Italy
Bottle £31

Malbec - Portillo Organic - Argentina

Chardonnay - Journeys End Hay Stack - S.A. Bottle £32

Bottle £33

, _— , Cabernet Sauvignon - Angus The Bull - Aus
Gavi - Gavi Di Gavi, Toledana - Italy

Bottle £38
Bottle £39 .
Fizz
Rose Wine House Champagne - France
House Rose - Provence - France 125ml: £8
175ml £7/250ml £10 / Bottle £28 Prosecco - Italy
. Mirab - 125ml £5. Bottle £28
rolvence - Mirabeau - France Cava - Italy
Bottle £32 Bottle £33
Provence - The Pale Rose - France Moet/Taittinger Champagne - France
Bottle £44 Bottle £95

We use locally sourced ingredients and make everything fresh on-site.
Allergen notice: Please inform us of any allergies or dietary requirements before ordering. While we take precautions, our kitchen handles all
major allergens and we cannot guarantee a completely allergen-free environment. Each item on the menu contains one or more allergen.
Gluten free alternatives are available.

V: Vegetarian VG: Vegan GF: Gluten Free



