
 

 
 

 
 
 

 
 

Pan Seared Pigeon Breast 
Caramelised Red Onion & Haggis, Red Wine Reduction £6.25  

 

Pan Seared Scallops 
Stornoway Black Pudding, Pea Purée, Truffle Oil £8.50 

 
Ham Hock Terrine 

 Ham Hock Terrine & Whole Grain Mustard, Root Veg Purée, Caramelised Red Onion, Toasted 
Sourdough from Christina’s Naked Sourdough £6.50  

 

Locally Forged Chanterelles 
 Shallots & Garlic, Toasted Pesto Bread £5.50 

 

Moules Mariniere 
 White Wine, Cream & Garlic, Toasted Sourdough from Christina’s Naked Sourdough £6.50  

 
 

 

Chargrilled Venison 
Haggis Croquette, Baby Veg, Red Wine & Veal Jus £17 

 
Slow Roast Shin of Beef 

Saffron Purée, Truffle & Red Wine Jus, Potato & Veg £15  

 
Oven Roast Salmon 

Mango, Chilli & Coriander Salsa, Panko Crumb Potato £13.50 

 
Pumpkin & Sage Tortellini  

 Parmesan Cream, Parmesan Crumb £12.95 

 
Confit Duck Leg 

Chorizo & Bean Cassoulet £16 
 

 

 
 
 

When you are ready to order please call us over – we are minimising our direct contact  
Also make us aware if you would still like us to pour your wine & water during your 

evening with us.  
 
 
 

Please make us aware of any allergies or dietary requirements 

Starters  

 

 

 

 

Mains 



 

 
 

 
 

 
 

Wine 
                                                                                             Glass        Bottle 
 
Tekena Merlot – Chile                                                           4         16                         
Cullinan View Pinotage – South Africa                               4.5      16.5 
Brazos Malbec – Argentina                                                              26 
Castillo de Mureva Organic Tempranillo – Spain             5          18 
Amodo Pinot Noir – Italy                                                                  18 
Vinuva Montepulciano D’Abruzzo – Italy                           5         18 
 
 
Cullinan View Chenin Blanc – South Africa                        4          16 
Tekena Sauvignon Blanc – Chile                                           5          18 
Da Luica Pinot Grigio – Italy                                                 4.5        16.5 
Vidal Sauvignon Blanc – New Zealand                              24 
 
Da Luca “Pink” Prosecco                                                                   18 
Setta Bello Prosecco                                                                          20 
Glass of Prosecco (Lrg Glass)                                                4.5 
 
 
Reflect Rosé                                                                                        24 
 
 

We have an extensive list of wine, Please ask to see the menu 
 
 

Track & Trace 
Please email trackcapon@gmail.com 

 
We require the following details: 

Subject line – The date of your visit to us 
Message – A name and contact number for each member at your table. If you are one 

household – one contact number is sufficient 
 
 
 
 
 
 
 
 
 

mailto:trackcapon@gmail.com


 

 
 

 
 

Bar & Takeaway Menu 
 

 

Margarita – Tomato, Mozzarella   £7.25 
Classic Italian – Parma Ham, Rocket & Parmesan £8.95 
Spicy Meat Feast – Chicken, Chorizo, Pepperoni, Chilli £9.95 
Scottish Haggis Pizza £8.95 
Veggie – Peppers, Onions, Olives £8.5  
Pepperoni £7.50  
 
All Pizzas are 12inch   
 
Cheese for 4 people £18 Add Italian Meat £6 
Chicken box with a choice of dip; Sweet Chilli, Garlic Mayo, Fire Cracker  
 
Fries £2.95 
 
 
Takeaway Pizza £1 discounted 
 
 
 
Cocktails 4 for £18 *   - Can be enjoyed at home as a takeaway 
 
Strawberry Daiquiri – Rum, Strawberry Liqueur, Fresh Strawberries 
Raspberrytini – Finlandia Vodka, Raspberry & Pineapple 
Porn Star – Finlandia Vodka, Passionfruit, Pineapple – Why not try it frozen? 
Fanta Lemon – Bosford Pink Gin, Berries & Tangy Lemon - One of our faves!! 
Sex on the Beach – A Classic 
Mangotini – Mango Finlandia Vodka, Passionfruit, Orange Juice 
Pina Colada – Rum with Coconut 
 
*2 Flavours must be the same for 4 for £18 
 
Ask our bar staff about our extensive Gin, Whiskey, Vodka, Rums 
 
Pint of; Belhaven Best £3.40, Menabrea £3.90, Heverlea £3.90 
 
 
 
 

 



 

 
 

 
 
 
 

Desserts 
 

Salted Caramel & Chocolate Tarte 
Raspberry Coulis & Fresh Raspberries £6.95 

 
Cheese Cake 

White Chocolate & Ginger £6.75 
 

Crème Brulée 
Coconut £5.95 

 
 

After Dinner Cocktails £7 
 

Espresso Martini 
Salted Caramel Martini 

Raspberry Russian 
 

Liqueur Coffee £6 
Choose from; 

Baileys, Irish (Jameson), Tia Maria, Cointreau, Brandy  
 

After dinner tipple 
Disaronno (50ml, Served on the rocks) £5, Baileys £5, Tia Maria £5  

Dewars Whiskey £2.50, Jameson  £3.25 
 

Malts  
Malt of The Month - Glenmorangie 10YO – Highland 40% £2.75 

 
Glenfiddich Special Reserve 12YO – Speyside 40% £4.25 

Laphroaig 10YO – Islay 40% £4.75 

Glenfiddich 18Y0 – Speyside 40% £8 
Tobermory 10YO – Isle of Mull 46.3% £5.75 

Jura 10YO – Isle of Jura 40% £4 

Glenmorangie 10YO – Highland 40% £4.50 

 
 

We have a large selection of malts & spirits on our bar  


