
E V E N I N G 

M E N U

A V A I L A B L E  F R O M  5 P M

BREAD  OF THE WEEK (v)

Scottish Butter ... 4 
vg available

CARAMELISED ONION HUMMUS  (vg)

Crispy Chickpeas, Toasted Bread ... 6

OLIVES (v)

Aged Feta, Fresh Oregano ... 4 
vg available

N I B B L E S

SALT-BAKED BEETROOT (v)

Whipped Katy Rodger’s Crème Fraiche, 

Oyster Leaf, Toasted Hazelnuts,  

Granny Smith Vinaigrette ... 7 
vg available

DUCK PARFAIT BRULÉE
Rhubarb & Ginger Chutney,  

Potato Scone ... 8.5

KEDGEREE SCOTCH EGG
Curried Mayo, Pickled Raisins,  

Watercress ... 8.5

CULLEN SKINK
Smoked Haddock, Leek, Potato,  

Toasted Sourdough, Salted Butter ... 10

HAGGIS PASTY
Turnip Purée, Whisky Sauce,  

Potato Tuile ... 8 
vg available

ASPARAGUS PUFF PASTRY TART (vg)

Vegan Feta, Marinated Cherry Tomatoes, 

Rocket, Salsa Verde ... 9

CRAB CAKES
Pea Purée, Grilled Asparagus,  

Brown Crab Aioli, Lemon ... 9.5

EDEN MILL GIN & BEETROOT 

CURED SALMON
Beetroot Gel, Parsley Aioli,  

Horseradish Granita ... 14

S T A R T E R S

HEIRLOOM TOMATO  

& MOZZARELLA  (v)

Basil Pesto, Balsamic, Garlic Crostini ... 14

CORN-FED CHICKEN
Watercress Purée, Roasted Shallot,  

Bacon Crumb, Pomme Anna,  

Tarragon Jus ... 18

GRILLED COD
Samphire, Saffron Potato, Asparagus, 

Fennel, Roast Tomato Dressing ... 25

BORDERS LAMB RUMP
Roast Tomato Purée, Pomme Anna,  

Honey Glazed Carrot, Braised Shoulder 

Croquette, Lamb Jus ... 30

FISH & CHIPS
Beer Battered Haddock Fillet,  

Chunky Chips, Pea Purée, Tartare Sauce, 

Lemon ... 19

BAKED FISH FOR TWO 
Ask Server for Details

BOTHY BURGER
Prime Steak Burger, Mull Cheddar, 

Caramelised Onion Chutney,  

Gem Lettuce, Plum Tomato, Seeded Bun,  

Skinny Fries ... 17.5 
v / vg available

CLASSIC CHICKEN CAESAR SALAD
Roast Chicken Fillet, Unsmoked Bacon,  

Gem Lettuce, Herbed Croutons,  

Anchovies, Parmesan, Caesar Dressing, 

Soft-Boiled Egg ... 15 
v available

8OZ BORDERS RIBEYE
Chunky Chips, Watercress Salad,  

Confit Garlic Butter ... 35

M A I N S

GLAZED LEMON TART (v)

Gin & Tonic Meringue, Elderflower Sorbet, 

Poached Strawberries ... 8

WHISKY BABA  (v)

Honey & Whisky Cream, Raspberries,  

Oat Granola, Raspberry Sorbet ... 9

STICKY TOFFEE PUDDING (v)

Toffee Sauce, Vanilla Bean Ice Cream,  

Apple Crisp ... 8

DARK CHOCOLATE MARQUIS  (v)

White Chocolate Soil, Poached Cherries, 

Cherry Sorbet ... 8

SCOTTISH CHEESES
Honeycomb, Charcoal Crackers,  

Grapes ... 11.5

D E S S E R T S

SKINNY FRIES (vg) 
or CHUNKY CHIPS (vg) ... 4 

Add Confit Garlic Butter (v) ... 1.50 

POMME ANNA (v) ... 4.5 

ROASTED BEETROOT, WATERCRESS  

& VEGAN FETA SALAD  (vg) ... 4.5 

MAPLE GLAZED CARROTS  (vg) ... 3.5 

GARDEN LEAF SALAD,  

MUSTARD DRESSING (vg) ... 3 

SIDE CAESAR SALAD (v) ... 4

S I D E S

S U N D A Y  R O A S T

Available Every Sunday

 from 19

CHARCUTERIE BOARD 
Prosciutto, Duck Parfait, Coppa 

Ham, Sun-Dried Tomatoes, Olives, 

Pickles, Toasted Sourdough ... 20 

SEAFOOD BOARD
Gin & Beetroot Cured Salmon,  

Crab Cakes, King Prawns,  

Marinated Anchovies, Brown Crab 

Aioli, Sea Herb Salad, Pickles, 

Toasted Sourdough ... 22.5

S H A R I N G 

B O A R D S

A S K  S E R V E R  for our D A I L Y  S P E C I A L S



F A R M E D  + 

F O R A G E D

A D ISCRET IONARY SERVICE CHARGE OF 10% WILL  BE  ADDED TO YOUR B ILL ,  WITH 100% OF TH IS  OPT IONAL AMOUNT GOING D IRECTLY TO OUR TEAM. 

P l ea se  a lways  i n fo rm  y ou r  s e r ve r  o f  any  a l l e rg i e s  o r  i n to l e r ances  be fo re  p l ac i ng  you r  o rde r .  No t  a l l  i ng red ien t s  a re  l i s t ed  on  the  menu  and  we  c anno t  gua ran tee  the 
to ta l  absenc e  o f  a l l e rgen s .  De ta i l ed  i n f o rma t ion  on  the  f ou r teen  l ega l  a l l e rgens  i s  ava i l ab l e  on  reques t ,  howeve r  we  a re  unab le  to   p rov ide  i n fo rma t ion  on  o the r 
a l l e rgens .  P l ea se  v i s i t  bo thy s t an d rews .co . uk /a l l e rgen s  f o r  t h i s  menus  de ta i l ed  d i e t a r y  and  a l l e rgen  i n fo rma t ion .  Re f :  06/24


