
G R A Z I N G S M A L L  S H A R I N G  P L A T E S

FROM GRILLT H E

Q U A F F I N G

M I X E D  S P I C E D  N U T S  6

M A R I N A T E D  O L I V E S  6
p ick led  ch i l l i ,  l emon  r i nd

S O U P  O F  T H E  D A Y  8
homemade  a r t i san  b read  (g f ,  d f ,  vg )

L O C A L L Y  C A U G H T  H A D D O C K  2 0
hand-cu t  ch ips ,  ga rden  peas ,  ta r ta re  sauce  (g f )

T H E  C L E A V E R  B U R G E R  2 0
6oz  Char le s  Mac leod  beef  pat t y ,  c r i spy  bacon ,  cheddar
cheese ,  l e t tuce ,  tomatoes ,  s r i racha  p ick le  mayo ,  s k i nny  f r i e s

P O R T A B E L L O  M U S H R O O M  B U R G E R  1 6
vegan  cheese ,  l e t tuce ,  tomato ,  con f i t  ga r l i c  p ick le  mayo ,  s k i nny  f r i e s  ( vg )

T H A I  R E D  C O C O N U T  &  V E G E T A B L E  C U R R Y  1 6
fenne l  r i ce ,  c r i spy  sha l l o t s ,  homemade  f la t  b read  ( vg )

C L A S S I C  C A E S A R  S A L A D  1 5
cos  l e t tuce ,  c r i spy  bacon ,  anchov ies ,  pa rmesan  cheese ,  caesa r  d res s i ng ,
homemade  sou rdough  c rou tons  
add :  cha rg r i l l ed  ch icken  b reas t  ( +£8 )  o r  c r i spy  s k i nned  sa lmon  f i l l e t  ( +£ 12 )

C R I S P Y  A S I A N  P O R K  B E L L Y  2 2
bra i sed  m ixed  cabbage ,  mashed  pota toes ,  honey  mus ta rd  sauce

R O A S T  C H I C K E N  S U P R E M E  2 6
gar l i c  mash ,  g r i l l ed  asapargus  &  ca r ro t s ,  he rb  c ream sauce

G R I L L E D  M I N C H  L A N G O U S T I N E S  4 4
ch i l l i ,  l emon  and  he rb  bu t te r ,  s k i nny  f r i e s  (g f )

C A T C H  O F  T H E  D A Y  2 5 - 3 0
fenne l ,  caper s ,  c i t r u s  &  he rb  sa lad ,  c i t r u s  d res s i ng

S L O W  C O O K E D  F E A T H E R B L A D E  O F  B E E F  2 9
gar l i c  bu t te r  mash ,  r i ch  beef  g ravy ,  seasona l  vegetab les  (g f )

M I N U T E  S T E A K  S A N D W I C H  1 7
sau teed  red  on ion ,  l e t tuce ,  tomato ,  bbq  sauce ,  b l ue  cheese ,  vegetab le  c r i sps

O V E N  R O A S T E D  V E G E T A B L E  S A N D W I C H  1 4
romesco  sauce ,  cos  l e t tuce ,  tomato ,  sau teed  on ion ,  vegan  cheese ,  vegetab le  c r i sps  ( vg )

C H A R G R I L L E D  C H I C K E N  S A N D W I C H  1 5
hot  honey  ranch ,  l e t tuce ,  tomato ,  cheddar  cheese ,  vegetab le  c r i sps

C U L L E N  S K I N K  1 0
smoked  haddock ,  po ta toes ,  l eeks ,  
homemade  a r t i san  b read

G R I L L E D  A S P A R A G U S  1 3
so f t  poached  egg ,  ho l landa i se ,  smoked  papr i ka  ( v ,g f )

I T A L I A N  S T Y L E  M E A T B A L L S  1 3
tomato  sauce ,  toas ted  sou rdough ,  pa rmesan ,
bas i l  and  ba l samic  g laze

A P P L E  &  S A G E  S A U S A G E  R O L L  1 2
smoky  ba rbeque  sauce

C H A R L E S  M A C L E O D  
B L A C K  P U D D I N G  C R O Q U E T T E S  1 3
conf i t  ga r l i c  mayo

G R I L L E D  
H E B R I D E A N  L A N G O U S T I N E S  2 1
ch i l l i ,  l emon  and  he rb  bu t te r  (g f )

G R I L L E D  C O R N  O N  T H E  C O B  1 1
vegan  cheese ,  ha r i s sa  mayo  ( vg )

T H A I  R E D  
S P I C E D  C H I C K E N  W I N G S  1 4
sp r i ng  on ion ,  c r i spy  sha l l o t s

L O C H  E I R E A S O R T  M U S S E L S  1 3
gar l i c  &  wh i te  w ine  c ream sauce ,
homemade  sou rdough

S K I N N Y  F R I E S / S K I N - O N  F R I E S

F E N N E L  C I T R U S  H E R B  S A L A D

S P I C E D  O N I O N  R I N G S  

P I G S  I N  B L A N K E T S

S A U T É E D  G A R L I C  G R E E N  B E A N S

S T E A M E D  M I X E D  V E G E T A B L E S  

O V E N  R O A S T E D  N E W  P O T A T O E S  

H A N D - C U T  T R I P L E  C O O K E D  P A R M E S A N  C H I P S

R E D  W I N E  J U S      /  J A L A P E N O  C H I M I C H U R R I

H E R B  C R E A M  S A U C E  /  P E P P E R  S A U C E

The  s i r l o i n  i s  a  cu t  known  fo r  i t ’ s  r i ch ,  beefy  f lavou r  and  tenderness ,  l eane r  than
a  r ibeye  bu t  s t i l l  has  enough  marb l i ng  to  add  p len t y  o f  f lavou r  to  the  s teak

1 0 O Z  2 8 - D A Y  A G E D  S I R L O I N  3 7

Class ic  r ibeye  s teak ,  o f f  t he  bone  bu t  t he  gene rous  marb l i ng
keeps  the  meat  j u i c y  and  f lavou r fu l

1 0 O Z  2 8 - D A Y  A G E D  R I B E Y E  3 7

Charg r i l l ed  he rb  and  c i t r u s  mar i na ted  monk f i sh  ta i l

C H A R G R I L L E D  M O N K F I S H  2 5

Class ic  po r k  chop ,  cha rg r i l l ed  on  the  bone  to  enhance  the  f lavou r

M E D I T E R R A N E A N  P O R K  C H O P  2 5

C U M B E R L A N D  S A U S A G E  2 0

H A R I S S A  &  R E D  P E P P E R  H U M M U S  6
homemade  f la tb read

T R I O  O F  H O M E M A D E  B R E A D  R O L L S  4 . 5
f lavou red  bu t te r  and  sa l t

H A R R I S  G I N  P A L O M A  1 1
Har r i s  g in ,  l ime  j u i ce ,  agave  s y rup ,  p ink  g rapef ru i t ,  soda

C L A S S I C  M A R T I N I  1 2
Har r i s  g in ,  Sec re t  Garden  ve rmouth ,  l emon  pee l

L E W S  S T R A W B E R R Y  &  R H U B A R B  G I N  S O U R  1 1
Lews  s t rawber r y  &  rhubarb  g in ,  l emon  s y rup ,  sugar  s y rup ,
foaming  b i t te r s

W H I T E  P O R T  &  T O N I C  1 1
Manoe l la  wh i te  po r t ,  Feve r t ree  ton ic ,  l emon  wedge

S P I C Y  M A R G A R I T A  1 2
Tequ i la  1800  B lanco ,  t r i p le  sec ,  l ime  j u i ce ,  agave  s y rup ,  ch i l l i

c leaver
S I G N A T U R E  D I S H E S

CHOOSE ONE S IDE  &  ONE SAUCE TO ACCOMPANY YOUR D ISH  

A D D  A  S M A L L  S O U P  T O  Y O U R  S A N D W I C H  F O R  £5
S I D E S

S I D E S

A L L  £5

A L L  £4

D E S S E R T S

“ T O  D R I N K  A N  A L C O H O L I C  B E V E R A G E  W I T H  H E A R T Y  E N J O Y M E N T ”

at  t he  cabarfe idh

(g f )

(g f )

(d f ,  g f )

(g f ,d f )

(g f )

(g f ,  vg )

(g f )

D U O  O F  S C O T T I S H  C H E E S E S  1 4
oatcakes  and  chu tney

L O C H  N E S S  I C E  C R E A M / S O R B E T  2 / 4 / 6
( 1 /2/3  scoops )  sa l ted  ca rame l  fudge ,  Nu te l la ,  ra spber r y
r ipp le ,  Scot t i sh  heathe r  honey ,  Be lg ian  wh i te  choco la te ,
mango  so rbe t ,  app le  so rbe t

B L U E B E R R Y  &  W H I T E  C H O C O L A T E  C H E E S E C A K E  1 2
b lueber r y  compote

R H U B A R B  P A N N A  C U S T A R D  1 1
poached  rhubarb

A F F O G A T O  1 1
van i l l a  i ce  c ream,  f range l i co  l i queue r ,  e sp res so

S T I C K Y  T O F F E E  P U D D I N G  1 1
brandy  snap  tu i l l e ,  van i l l a  i ce  c ream ( vegan  opt ion  ava i lab le )
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