THE ELIZABETHAN

DINE
To Start
SOUP OF THE DAY 4.95
with sourdough bread
HOMEMADE CULLEN SKINK 5.85

smoked haddock, potatoes, onions, leaks,

cream & sourdough bread

CAULIFLOWER BUFFALO WINGS (VG,V) 5.85

with bloody mary salsa & vegan mayo

SCOTCH FREE RANGE EGG 5.95

with homemade brown sauce

CRISPY SQUID & PRAWNS 5-95

served on a bed of rocket leaves with wasabi

mayo & grilled lime

MACSWEEN HAGGIS SPRING ROLL 5.95

with sweet chilli sauce

SWEETCORN & COURGETTE FRITTERS (V) 5.75

with avocado, artichoke, baby spinach & toasted seeds

GARLIC & ROSEMARY FOCACCIA & 4.50
MIXED OLIVES (V)

NACHOS (V) 5.95

tortilla chips topped with cheese, tangy salsa & fiery jalapenos,

served with soured cream

Burgers

LIZZIE 7 OZ BURGER 11.95
served in a brioche bun with baby gem lettuce, sliced tomato,

red onion, isle of mull cheddar & chips

add bacon f1.50

add haggis £1.50

BBQ_MOVING MOUNTAIN BURGER (VG,V) 10.95

with vegan cheese, baby gem lettuce, sliced tomato, red

onion, bbq sauce & chips

GRILLED CHICKEN FILLET BURGER 11.95
served in a brioche bun with cheese, bacon & chips

ADD ONION RINGS TO ANY OF OUR BURGERS FOR £2.95
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Mains

WILD MUSHROOM FETTUCINI (V) 11.95
with asparagus, broad beans & truffled ricotta

cheese

BEER BATTERED HADDOCK 13.95

with mushy peas, chips & tartare sauce

CHARGRILLED STEAK

with watercress, chips & either pepper

chimichurri or bernaise sauce

Flat iron 70z 16
Rib-eye 9 oz 22.95
LOADED GREEK SALAD (V) 10.95

avocado, artichokes, feta cheese, red onion, cucumber,
cherry tomatoes, olives, pinto beans & tangy citrus

dressing

SLOW COOKED LAMB MASSAMAN 12.50

baby spinch, green beans, jasmine rice & garlic naan

MISO PORK CUTLET 13.00

with sesame green beans, creamy mashed
potato & chimichurri

STONE BASS NICOISE SALAD 12.95

with potatoes, green beans, tomatoes, olives,

anchovies & gem hearts

ROAST VENISON HAUNCH 18.95

with parmentier potatoes, braised savoy, carrot
anise puree, salsa verde, apple & mint spring

roll

BAKED BUTTERNUT SQUASH (VG,V) 10.95
with bulgar wheat, vegan cheese, harissa yoghurt,

chickpeas, pomegranate & herb oil

BELHAVEN STEAK PIE 12.95

tender pieces of beef in a rich belhaven best gravy topped
with puff pastry, served with chips & peas

PAN FRIED CHICKEN BREAST 13.50

Bacon, peas, garlic & rosemary potatoes & red wine jus

MACARONI CHEESE (V) 10.95

served with rosemary & garlic focaccia
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Sandwiches

Add a bowl of soup, salad or chips for £2.50 served monday - friday 12 - 4pm

FLAT IRON STEAK SANDWICH 7.95

on homemade focaccia with caramelised onions &

horseradish mayo

LIZZIE CLUB 7-95

on sourdough with grilled chicken, bacon, fried egg,
mayo redonion, tomato & gem lettuce

AVOCADO & CHILLI (VG,V) 7.25

on homemade focaccia with sun blushed tomatoes

& vegan mayo

Sides

BUTTERED GREENS 3
CHIPS 3
GARLIC & ROSEMARY FOCACCIA & 3.95
MIXED OLIVES

ROCKET & PARMESAN SALAD 3
MACARONI 3.50
BOILED NEW POTATOES 3
SIDE SALAD 2.75
ONION RINGS 2.95

Mid-week lunch offer

Set menu Served Monday to Friday 12pm until 4pm

2 COURSES FOR 12.95
3 COURSES FOR 15.95
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Children

All mains served with skinny fries and garden peas

Mains

GRILLED CHICKEN FILLETS
BEEF BURGER

MACARONI CHEESE

FISH GOUJONS

Dessert

TWO SCOOPS ICE CREAM

Chocolate, strawberry or vanilla

CHOCOLATE BROWNIE

Served with vanilla ice cream

Dessert

STICKY TOFFEE PUDDING

toffee sauce, vanilla ice cream

CHOCOLATE BROWNIE

with vanilla ice-cream

BISCOFF CHEESECAKE

with caramel sauce & vanilla ice-cream

SORBET (VG)

Raspberry & prosecco

ICE-CREAM SUNDAE

3 scoops of ice-cream, wafer & topping sauce

SELECTION OF SCOTTISH CHEESE

cheddar, brie, blue with caramelised red onion,

highland oatcakes & red grapes

Sunday Roast

Served every Sunday from 12pm

5-95
5-95
5-95

5.-95

2.50

3.50

6.50

6.50

6.50

6.50

6.50

7-50

PLEASE ASK YOUR SERVER FOR DAILY

SPECIALS
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THE ELIZABETHAN

SET MENU LUNCH OFF
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2 COURSE 12.95
3 COURSES 15.95

To Start

SOUP OF THE DAY
with sourdough bread

CAULIFLOWER BUFFALO WINGS (VG,V)

with bloody mary salsa & vegan mayo

MACSWEEN HAGGIS SPRING ROLL

with sweet chilli sauce

Mains

SCAMPI

with mushy peas, chips & tartare sauce

MACARONI CHEESE (V)

served with garlic focaccia

LIZZIE 7 OZ BURGER

in a brioche bun with baby gem lettuce, sliced tomato, red

onion, isle of mull cheddar & chips

BAKED BUTTERNUT SQUASH (VG,V)

with bulgar wheat, vegan cheese, harissa yoghurt,

chickpeas, pomegranate & herb oil

Dessert

STICKY TOFFEE PUDDING
toffee sauce, vanilla ice cream

CHOCOLATE BROWNIE

with vanilla ice-cream

SORBET (VG)

Raspberry & prosecco
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THE ELIZABETHAN

WINE

Our wine selection is available in 175ml, 250ml and by the

bottle. Prosecco by 20cl glass or 75cl Bottle

White

THE ELIZABETHAN

Crowd pleasing. Dry with sweet fruit undertones
4.50 / 5.80 / 16.95

CAPE HEIGHTS CHARDONNAY
Crisp, fresh with a balanced appeal
5.50/ 6.75 / 18.95

ADRIA VINI CONVIVIALE PINOT GRIGIO
Azzuri notes pulse through this pinot, ripe peach and citrus
5.50/ 6.75 / 18.95

TIERRA ALTA SAUVIGNON BLANC
Vibrant Chilean, crisp, ripe, citrus
5.50/ 6.75 / 18.95

CLOUD FACTORY MARLBOROUGH
gﬁ%’t and fruity, a classic marlborough (by the bottle

23.00

Rose

PALAZZI CHIARETTO
Strawberry & redcurrant giving way to plums and

cherries
5.50/ 6.75 / 18.95

CARNIVAL BIG TOP ZINFANDEL
Full bodied, damson fruits and a twist of pepper
5.50/ 6.75 / 18.95
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Red

THE ELIZABETHAN

Our cellar staple, soft, fruity & unpresuming
4.50 / 5.80 / 16.95

CA D’PONTI SHIRAZ
Ripe plums, spiced bramble, cherry and a hint of dark chocolate.
5.50/ 6.75 / 18.95

VEGA DEL RAYO TEMPRANILLO RIOJA
An Iberian masterpiece, vibrant & pleasing
5.50/ 6.95/19.95

TIERRA ALTA MERLOT

Rich & herbaceous with fresh plum notes
5.50/ 6.75 / 18.95

EL MONSTRUO MALBEC

Fruity Mendozan, plum, fresh cherry, soft & well rounded
6.70 / 7.95 / 24.00

Fizz

DOLCE COLLINE PROSECCO
Apple & stone fruits, crisp and perfectly balanced
6.95/ 23.95

DOLCE COLLINE PROSECCO ROSE

Wild strawberry, raspberry & rose petal
6.95 / 23.95

PAUL LANGIER BRUT CHAMPAGNE
Stylish, classic & dry with a fruity biscuity finish
59.00

MOET & CHANDON IMPERIAL CHAMPAGNE
Green apple and citrus fruit in this elegant old friend
79.00

VEUVE CLICQUOT BRUT CHAMPAGNE
%rl:se’élence from Cliquot, perfectly balanced fruits & toasted

95.00
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