East Coast IPA
Coors Light
St. Andrew’s Ale
Guinness
Blackthorn Cider
Tennents
Fosters
Stella
Belhaven Best
Real Ale

Pint £3.20
Pint £3.30
Pint £3.20
Pint £3.60
Pint £3.30
Pint £3.30
Pint £3.30
Pint £3.60
Pint £3.20
Pint £3.30

Low & Non Alcoholic Drinks
Kopparberg
Becks Blue
Sparkling Wine

500ml Bottle £3.80
330ml Bottle £2.30
70cl Bottle £9.95

Bottled Alcoholic Drinks
Budweiser
Peroni
WKD
Miller
Corona
Innis & Gunn
Becks
Rekorderlig Ciders
Magners Cider

330ml Bottle £3.30
330ml Bottle £4.00
275ml Bottle £3.00
330ml Bottle £3.30
330ml Bottle £3.80
330ml Bottle £3.80
275ml Bottle £3.10
500ml Bottle £4.00
568ml Bottle £4.00

Draught Juice
Coke, Diet Coke & Lemonade
Cans of Juice
Coke, Diet Coke, Fanta Orange, Sprite
Irn Bru, Diet Irn Bru, Ginger Beer
J20
Orange, Apple & Raspberry,
Tropical, Orange & Passion
Strathmore Still / Sparkling Water
Red bull
Spirits
Malt Whisky from
Spirits from
Vermouths from

Half Pint £1.60
Half Pint £1.65
Half Pint £1.70
Half Pint £1.80
Half Pint £1.70
Half Pint £1.80
Half Pint £1.80
Half Pint £1.90
Half Pint £1.70
Half Pint £1.65

Pint £2.50
330ml £1.60
330ml Can

£1.65

275ml Bottle £3.30
330ml Bottle £2.00
250ml Can £2.50
35ml £3.40
35ml £2.35
50ml £2.25

Please ask for our guest real ales selection

Starters

Freshly Prepared Homemade Soup
with warmed crusty bread - £3.75

Smokie Pate
Home made Arbroath smokie pate with dressed black crowdie
with warmed granary mini loaf - £4.95

Smoked Haddock and ‘Anster’ Cheddar Croquettes
Smoked haddock, Anster cheddar and spring onion croquettes coated in a
light panko crumb - £4.95

Prawn Cocktail with Apple & Smoked Salmon
A traditional favourite with local smoked salmon and crisp apple slices - £5.55

Bruschetta
Warm bruschetta of heirloom tomatoes, scallions
rustic toasted ciabatta with garlic and basil oil - £4.55

Breaded Squid Rings
Fresh Squid seasoned and coated in panko crumb
with a mixed leaf and vine tomato salad - £5.55

Haggis Tweed’s
Crispy fried Haggis with ‘neep’ and ‘tattie’ salad garnish - £4.95

Tempura Piri Goujon’s
Chicken breast goujon’s in tempura piri batter with crisp salad leaves & zesty mayo dip - £5.25

Parmesan Mushrooms
Rich and creamy parmesan garlic sautéed chestnut mushrooms
Witb toasted granary bread - £4.75

Seared Scallops
Seared tender scallops, pancetta & black pudding
lemony pea basil pesto
- £6.50

Chefs Specials

Chefs Homemade Lasagne - V
Traditional selected vegetable or beef lasagne
with a crisp salad & garlic bread - £10.95

Sizzling Fajitas – V
Tender strips of chicken, beef or vegetables, marinated in chef’s spices
set on a bed of onions and peppers with warmed tortillas and dips - £12.95

Thai Green Curry – V
Breast of chicken or vegetables, bound in our own Thai green curry,
set on basmati and wild rice with homemade crackers - £11.55

Chefs Steak & Ale Pie
The finest diced local Steak & Belhaven Best Pie,
with a selection of seasonal vegetables & your choice of potatoes - £12.55

Lamb Rump
Cumin crusted lamb rump with crushed new potatoes, salted mixed tomato
& rosemary salad - £15.75

Wild Scottish Venison Haunch Steak
Pan roasted tender & lean venison, mashed root vegetables
& rich Merlot jus - £15.25

Penne Pasta – V
Penne pasta, roasted Mediterranean vegetables wild rocket creamy white sauce
& Grana Padano - £12.95

Chicken Supreme
Pan roasted chicken supreme, forest mushroom and pancetta sauce creamed potatoes
& seasoned vegetables - £12.75

Roasted Angus Rump of Beef
Roasted rum p of angus beef with fondant potato, seasoned vegetables braised onion
& balsamic reduction
- £14.95

Seafood

East Neuk Fish & Chips
Fresh Local Haddock in our own crispy batter or breadcrumbs
with garden peas, crisp mixed salad, coleslaw & fries - £12.95

Whole Tail Scampi
Luxury whole tail Scampi deep fried until light and crispy
with a crisp salad, coleslaw and a choice of potatoes - £12.95

Haddock Mornay
A traditional Scottish favourite. Local haddock
smothered with a rich white wine & cheese sauce, baked until tender
with chef’s vegetables and a choice of potatoes - £12.95

Scottish Salmon
Parmesan and dill crusted salmon, oven roasted with
warmed potato and baby leaf salad - £12.75

Haddock Timbale
Smoked ourselves with oak shavings, poached with prawns and saffron cream,
finished with chef’s vegetables and buttered baby potatoes - £12.95

Battered Smoked Haddock
Local Smoked Haddock, deep-fried in our own crispy batter,
with a minted yogurt salad and a choice of potatoes - £12.95

Roasted Seabass
Crispy skin seabass fillets
Thai spiced vegetables & sesame egg noodles - £12.95

Try our Homemade Tartare Sauce
to compliment your meal!!

Weekend Roast
We offer a choice of two roasts every weekend with roast and creamed potatoes,
Chefs vegetables and homemade Yorkshire Pudding - £12.95

Steak “On The Stone”
A Tender Angus 8oz Sirloin, seared then placed on our roasting hot
steak stone for you to decide how far you like it cooked.
Served with tomatoes and mushrooms with your choice of potatoes - £19.95
Tender 8oz Angus Fillet - £24.75
Why not surf and Turf by adding prawn for - £2.00

These stones are very hot so please take care!!

The Classic Bank Burger
Chargrilled 6oz Angus steak burger, 1/4Ib vegetable burger
battered chicken breast or smoked battered haddock with salad garnish & fries - £9.25
Why not top your burger with cheese, cheese & bacon,
haggis or black pudding - £1.50 per topping

The Classic Bank Double Burger
Two chargrilled 6oz Angus steak burgers, vegetable or battered chicken burgers
topped with bacon and cheddar cheese served with garnish & fries - £11.95

We offer Pepper, Red Wine & Rosemary, Diane or Whisky Cream Sauces
to top your steak or burger - £1.95

SIDE ORDERS
French Bread
Portion of Fries
Parmesan Fries
Garlic Bread
Coleslaw
Mixed Leaf Salad
Garlic Bread and Cheese
Homemade Beer Battered Onion Rings

£2.00
£2.50
£3.00
£2.00
£1.50
£2.25
£2.50
£2.50

Desserts

Crème Caramel
A delightfully smooth dessert with a contrasting dark caramel sauce, home baked churros - £4.75

Sticky Toffee Pudding
Moist toffee sponge pudding with your choice of dairy ice cream,
Crème anglaise or fresh cream - £4.75

Bramley Apple Pie
Open bramley apple pie in a sweet shortcrust pastry, caramelised bramley apples and apricot glaze
served hot or cold with cream, ice cream or crème anglaise - £4.55

Belgian Chocolate Cake
Three layers of chocolate buttermilk sponge filled & covered in Belgian chocolate fudge icing & cocoa nibs
with chocolate shavings & golden honeycombs fresh pouring cream - £4.65

Homemade Cheesecake
Chef’s Cheesecake of the day served with vanilla
ice cream or fresh cream - £4.75

Summer Berry Trifle
Fresh local berries & cherry jam, topped with custard and a mascarpone cream topping
panettone biscuits - £4.75

Peach Melba Torte
Madeira sponge topped with vanilla mousse and raspberry sauce. Finished with sliced peaches, Scottish
raspberries and pistachio ice cream - £4.95

“Janettas of St Andrews Famous Ice Cream”
Choose three scoops from Dairy, Strawberry, Mint Choc,
Scottish Tablet, Chocolate or Cookie Dough - £4.75

Cheeseboard
Selection of Scottish cheeses served with quince, crackers and local
Adamsons oatcake - £5.95
Add a Port for - £2.00

Street Sweet Sundae
Vanilla ice cream, chocolate sauce, Oreo, smarties & street sweets topped with whipped cream & mini
marshmallows - £5.95

Tea and Coffee

Americano

£2.50

Cappuccino

£2.75

Latte

£2.75

Café au Lait (double shot latte)

£3.05

Mocha

£2.75

Espresso

£2.30

Espresso Doppio (double shot)

£2.70

Macchiato ( espresso with warmed milk)

£2.55

Pot of Tea

£2.00

Earl Grey

£2.30

Herbal Teas

£2.30

We offer Camomile, Cherry Rose & Lemon, Coconut Cream, Earl Grey,
Lemongrass & Ginger, Mao Feng Green Tea, Peppermint,
Rhubarb & Cherry, Summerfields, Tahitian Vanilla

Hot Chocolate

£2.70

Have your hot chocolate plain or with cream and marshmallows

Liqueur Coffees - £4.95
Malibu, Amaretto, Jameson’s, Brandy, Drambuie, Dark Rum, Tia Maria, Baileys,
Bacardi or Kahlua with a single shot of coffee topped with freshly whipped cream

