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Starters








Green pea and roast ham soup


with freshly baked homemade bread roll  4.50





Thick leek & tatie soup with crisp fried Minto Brie dumplings and homemade bread  4.50





Lightly fried Scottish salmon fishcake with a lemon and parsley cream sauce  6.15 / 10.50 (main course)





Crisp local pork belly, braised in Thistly Cross Dunbar cider, with roasted apples & sweet cider gravy   6.15





“Borders terrine”. 


Venison, duck and lamb terrine, served with


 homemade chutney & oat wafers  6.15





Twice baked soufflé of local Eildon Blue cheese from


Stichill, Kelso. With steamed new season asparagus


and asparagus cream sauce  6.15





Pan roasted breast of Rutherford Estate wood pigeon,


 with Stornoway black pudding, earl grey sauce and garden beetroot relish  6.50





Beer battered mushrooms with garlic dip  5.50





Fricassee of local borders grey squirrel, cooked in a white wine sauce and served with homemade 


crispy squirrel meatballs  6.15 





Individually baked tartlet of caramelized onions, roasted vine tomatoes and basil crusted goats cheese, with fresh herb pesto and aged balsamic dressing   6.15





Homemade spring roll of award winning locally made haggis with a croquette of neeps ‘n’ tatties and a Turnbulls whisky peppercorn sauce  5.95





Deep fried Isle of Mull brie, in a light Heatherslaw Mill oat crumb, served with homemade chutney  6.15





Oriental crispy duck won tons with plum,


 honey and hoi sin sauce  6.15





Sticky barbecued spare ribs 5.50
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Main Courses











Roasted rib of prime local Borders beef with red wine gravy, Yorkshire pudding and roast potatoes  10.95





“The Caddy Mann Lamb”. The original and best selling of all our dishes. Slow baked Borders lamb, served on creamy mash, with rich natural roast gravy  10.95





“Half ‘n’ Half”. Roast beef and Borders lamb 


with mash, roast tatties and a warm yorkie pudd  10.95





Pot roasted breast of Rutherford Estate pheasant,


 cooked in a mushroom and bacon gravy, on a crisp rosti potato with Stornoway black pudding bon bons  9.95





Breast of Cumbrian chicken, stuffed with fresh buffalo mozzarella & homemade red pesto, wrapped in air dried Cumbrian ham, served on homemade char-grilled vegetable tortellini in a vine tomato cream sauce  10.50





“Fish ‘n’ Chips”.  East coast haddock, in crisp beer batter, with real proper chips, tartar sauce & a choice of


Garden peas, mushy peas, salad or vegetables.  10.50











( The Big Fish – probably the biggest fish in the Borders  11.95 )





Rolled shoulder and Braised jowls of free range 


Gloucester old spot pork, (Marchcleugh Farm,Morebattle)


Cooked in local Thistly Cross Scottish Cider, served with traditional Borders rumbledethumps, Yorkshire pudding and apple cinnamon puree  10.95





Smoked haddock, salmon and prawn pie, cooked in double cream with fresh dill and leeks, topped with grilled creamy, cheesy mashed potatoes  10.50





Pan fried local lambs liver on mash topped with        home cured crispy bacon and fried onions  9.50





Roast breast of corn fed duckling on wine braised sticky red cabbage with thinly sliced smoked duck breast


 in a rich port and orange gravy  14.95





Spicy chicken noodles with stir fried vegetables


 and oriental sauce  9.95





Homemade 8oz steak burger, topped with mature Scottish cheddar and home cured bacon, served in a freshly baked diamond shaped crusty roll, with side salad, homemade coleslaw and barbequed crispy wedges  9.95
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