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RAPPERS,
CIABATTA AND
SANDWICHES

Ciabatta Steak Sandwich £5.95

Chargrilled steak, set on a crusty warm ciabatta

Jamaican Jerk Chicken Ciabatta Sandwich £5.65
A warm crusty ciabatta sandwich filled with jerk chicken breast,
red onion, and baby gem lettuce and lime creme fraiche

BLT Ciabatta £5.45
A warm crusty ciabatta sandwich filled with smoked bacon,
crisp lettuce and ripe tomatoes

Prawn Marie Rose Rapper £4.85
A soft flour tortilla filled with crisp lettuce, cucumber, tomato
and prawns bound in marie rose sauce

Piri Piri Chicken Rapper
A soft flour tortilla filled with crisp lettuce, sliced piri piri
chicken breast, spring onion, tomato salsa and coriander

Vegetable Rapper (v) £4.65
A soft flour tortilla filled with mixed Mediterranean vegetables,
roasted red pepper humus and rocket leaves

Sandwiches
Our sandwich fillings are served on fresh, daily baked white
or brown bloomer bread

Tuna mayonnaise and sweetcorn £4.75
Ham with Smoked Cheddar and Chutney £4.75
Egg mayonnaise and watercress (v) £4.75
Smoked Salmon and Lemon Créme fresh £56.15
Chicken breast and smoked bacon mayonnaise £4.75

As an alternative, you may choose one of the above fillings
to have on the rappers or ciabattas

All rappers, ciabattas and sandwiches are served with side salad
and lightly salted crisps

(v) vegetarian

DESSERTS

oseyParkers'

Selection of Scottish Cheeses
Wedges of cheese with crisp celery, grapes and crackers

Trio of Dairy Ice Cream
Three generous scoops of dairy ice cream, topped with
a selection of sauces

Cherry Bakewell Sponge Pudding
Almond sweet sponge topped with cherries and raspberry jam,
napped with fresh egg custard

Banana and Amaretto Cheesecake
An amaretto biscuit base topped with a banana cream cheese
served with Chantilly cream

Eton Mess
Classic Eton mess, crushed meringue layered with
Tay raspberries and creme fraiche

COFFEE

Filter coffee
Traditional filter coffee

Espresso
A small but potent coffee served black, characterised by a
flavour and aroma so intense, it bites!

Cappuccino

A decadent combination of strong espresso smoothed
out with equal quantities of steamed milk and foamed
milk creating a luxurious cap, garnished with chocolate

Caffe latte
A long refreshing coffee served in a tall glass. Fresh espresso
and steamed milk topped with a small amount of frothy milk

Mocha

A delicious medley of pure espresso and real chocolate,
filled with steamed milk and crowned with a swirl of
whipped cream. A rich and indulgent chocolate experience

Hot chocolate
A traditional favourite served in a tall glass with
marshmallows on the side. Topped with lashings of

whipped cream and garnished with chocolate

Irish & liqueur coffee
A delicious coffee blended with Irish Whisky or your
favourite liqueur finished with a thick layer of fresh cream
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STARTERS

Soup of the Day
Ask your waitperson for today’s freshly prepared recipe,
served with crusty bread

Haggis, Neeps and Tatties Cake
A layered cake of traditional haggis, neeps and tatties
with a whisky wholegrain sauce

Nosey’s Fishcakes

Trio of Thai style fishcakes flavoured with chilli, garlic,
lemon grass, lime juice and green beans, accompanied
with a sweet yellow chilli dipping sauce

Loaded Garlic Bread
Three generous wedges of garlic bloomer, topped
with mature cheddar and sun-blushed tomatoes

Arbroath Smokie Paté
A smooth blend of Arbroath smokies infused with dill,
lemon and cream served with kiwi compote and oatcakes

Talegio Cheese

Two wedges of talagio cheese coated in a rosemary and
thyme breadcrumbs, deep fried and served with a red
onion chutney

Dovetail of Melon
Ripe dovetail of seasonal melon with compote of local
berries and green apple coulis

TAURANT
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Medium £3.25 Large £4.25

£3.55

£4.05

(v) £3.35

£3.95

(v) £3.25

(v) £3.15

MAIN COURSES

Deep Fried Fillet of Haddock
Fillet of haddock coated in beer batter served with a salad
garnish, peas, lemon wedge, tartare sauce and French fries

Macaroni Cheese

Traditional macaroni pasta, bound in a rich smoked cheddar
sauce with a hint of mustard, topped with sunblushed
tomatoes accompanied with garlic bread

(v) £5.95

Haggis, Neeps and Tatties
Traditional haggis, neeps and tatties chappit with a whisky
Arran mustard sauce

Fajitas

Choose from Chicken, Beef, Combo or King Prawn
Popular Mexican dish, strips of meat stir fried with peppers,
onion and authentic Mexican spices, served with a trio of
dips, guacamole, chilli salsa and sour cream

Vegetarian Fajitas (v) £7.05

Fancy A Salad? £6.65
Choose from

Prawn Marie Rose

Chicken Caesar

Greek Salad

Warm Mackerel and Citrus Salad

All accompanied with potatoes or French fries

BITS ON THE SIDE

Mixed salad

Green salad

Sautéed mushrooms
Onion rings

Garlic bread

Garlic bread with cheese
Timbale of rice

French fries

Spicy potato wedges

MAIN COURSES

Goujons of Chicken £6.85
Goujons of chicken breast, dusted with cayenne
pepper coated in a light sesame seed batter,
deep fried and served on a crisp seasonal salad,
with a duo of dips and French fries or potatoes

Beef Olives £7.05
A duo of beef olives stuffed with skirley, slowly casseroled
in a rich red onion gravy set on a creamy mashed potato

Meatballs £6.75
Chef’s own recipe meatballs enhanced with lemon and thyme

served on a bed of linguini, accompanied with garlic bread and
parmesan shavings

Green Vegetable and Penne Pasta (v) £6.35
A selection of seasonal green vegetables bound with penne

pasta, in a garlic and black pepper cream sauce served with

garlic bread wedges

Honey Mustard Pork Chop £7.25

Tender pork chop, marinated in a honey and mustard marinade,
chargrilled and served on a bed of lemon and coriander cous cous
with pineapple salsa

BITS ON THE SIDE

Vegetable and potato selection £3.25
Mashed potatoes £2.55
Selection of dips £1.50
Pepper sauce £2.85
Red wine sauce £2.85
Chasseur sauce £2.85
Dianne sauce £2.85
Garlic sauce £2.85
Coarse grain mustard sauce £2.85
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