TAILEND

PRE DINNER

SEE OUR DRINKS MENU FOR A COLLECTION OF
SEASONAL COCKTAILS, GINS AND SPARKLING
WINES

@ ST ANDREWS

SMALL PLATES SPECIALS
PLEASE SEE THE SPECIALS BOARD FOR FISH
SEARED SCALLOPS & LEMON BUTTER 9.50 AND SHELLFISH IN SEASON...
HOUSE GAZPACHO W CRAYFISH, FLAKED ALMONDS 6.95
OUR FISH CAN BE IN GRILLED WITH OUR
HARISSA HOT SMOKED SALMON PATE W FENNEL & CUCUMBER  7.95 LEMON & HERB BUTTER OR OUR HOUSE
MADE PESTO....BASIL OR SUNDRIED
BEETROOT HUMMUS W OATCAKES (GF) 6.50 TOMATO
SERVED WITH CHIPS OR HERBY POTATOES
HALF FILLET 10.45 N & HERB BUTTER OR
FULL FILLET 14.45

HADDOCK

INCLUDES CHIPS, PEAS OR
COLESLAW, LEMON & TARTARE

HOMEMADE PESTOS! GLUTEN FREE
BATTER AVAILABLE AT CHEFS
DISCRETION (UNAVAILABLE DURING PEAK HOURS)

MAIN PLATES

GRILLED ARBROATH SMOKIE W LEMON & HERB BUTTER (+STREAKY BACON 1.50) 12.95

CHARGRILLED GARLIC AND CHILLI PRAWNS 16.95
GRILLED SALMON FILLET W HOMEMADE PESTO 15.95
HOUSE CAESAR SALAD... (NO CROUTONS)

ADD HOT SMOKED SALMON, GRILLED HALLOUMI, GRILLED CHICKEN  9.95

PLEASE NOTE:

DUE TO THE OPEN NATURE OF OUR KITCHEN & THE PRESENCE OF
WHEAT FLOUR THROUGHOUT, ALL ‘GLUTEN FREE’ DISHES MAY
CONTAIN A TRACE ELEMENT OF WHEAT.

PLEASE ASK OUR STAFF FOR FURTHER INFORMATION.

SIDES

MUSHY PEAS 1.50
GARDEN PEAS 1.50
CHIPS 3.50
HERBY POTATOES 3.50
COLESLAW 1.50
SALADS

GARDEN SALAD 3.50

TOMATO, RED ONION, BALSAMIC
3.50

PLEASE MAKE US AWARE OF ANY ALLERGIES
& DIETARY REQUIREMENTS. WE FRY IN
VEGETABLE OIL. WE ENDEAVOUR TO
REMOVE ALL BONES FROM OUR FISH,
HOWEVER SOME MAY STILL REMAIN.

POST DINNER

COFFEE & PETIT FOUR

DESSERTS

4.95

CRANACHAN SUNDAE (WITHOUT THE OATS)

SEE OUR DRINKS MENU FOR A
SELECTION OF LOCAL TIPPLES

CHOC BROWNIE W SALTED CARAMEL ICE CREAM

SELECTION OF LUVIANS ICE CEAM (PER SCOOP)

WIFI: BTHUB3
5.50
5.50 PASSWORD:
Tailend130
2.25




