Field Mushroom

Stuffed with bacon, topped with melted brie and drizzled with
maple syrup.

w

Jamie

Local Smoked Salmon Salad

With a fresh dill mayonnaise, brown bread and butter.

s

Davie

All of our chefs are very involved in the development and
creation of our core menu which we change every year.
However, food at the Beef Tub is so much more than just our
menu. We wanted to take advantage of the seasonality of
products, we wanted our chefs to have the opportunity to
vent the creativity that they crave, we wanted to keep our
own front of house fresh and impassioned and we wanted our
guests to have both a wide and original (if not perhaps
sometimes even a little quirky or whacky) choice.
This menu is a direct result of a challenge to our chefs, often
enhanced by input from both staff and guests.

Old Style Clam Chowder

Served in a bread bowl for more enjoyment.
Davie

Fletcher Pork Belly

Grilled strips of pork belly marinated with the Buccleuch’s own
secret blend of herbs and spices. Resting on a bed of sage and
onion mash and complimented with a savoury apple drizzle.
Davie & Jamie

Lamb and Mint Hot Pot

Tender lamb in a rich mint infused red wine sauce, topped with
crispy potato slices. Served with vegetables on the side.

w

Jamie

Bang Bang Chicken

Tender chicken slowly cooked in a Jamaican style hot and spicy
sauce infused with sweet potato and apricots.

.
Every Sunday we all look forward to that
Great British tradition …

Mama Mia Burger

A burger with Basil, Mozzarella, Sweet Potato, Soya Bean & Red
Peppers covered in a Nutty Crust. Served in a Soft, Vegan Friendly
Brioche Style Bun with Lettuce, Tomato and Chunky Country Chips.
Team

We will always have Roast Beef on the go
and at least one other choice so you can either go
all in or mix and match!

q Single

| Double

Granny’s Warm Apple Pie
With toffee fudge ice-cream.

(Please check with your waiter to see
which other roasts we have on)

w

Davie & Jamie

Davie

Gluten Free Raspberry and Gin Cheesecake
With a mixed berry compote.
Team
w

