
STARTER

Haggis Bon Bons
Traditional Scottish haggis coated in breadcrumbs & 
cooked until golden, served with peppercorn sauce 

Vegetable Haggis Bon Bons (vea)
Specially selected vegetarian haggis, coated in bread-
crumbs, fried & served with peppercorn sauce

Chicken Goujons 
Tender pieces of chicken, breaded & fried until golden, 
served with a choice of sweet chilli or BBQ dip 

Prawn Cocktail (gfa)
Atlantic prawns in a traditional Marie-rose sauce, on ice-
berg lettuce with brown bread & butter

MAIN COURSE

Battered Haddock *supplement £1
Freshly landed Peterhead haddock coated in a light beer 
batter & fried until golden, served with chips & peas 

Beef Chilli Bowl (gf) 
A hearty bowl of homemade chilli served with white rice, 
sour cream, nacho chips & grated cheese 

Chicken Caesar Salad (gfa) 
Crispy salad tossed with blackened chicken, parmesan, 
bacon bits, crunchy croutons & a classic Caesar dressing 

Mac & Cheese (v) 
Classic macaroni in a bechamel cheddar cheese sauce, 
sprinkled with parmesan & baked until bubbly & golden, 
served with a salad garnish & your choice of chips or 
garlic bread 

Pie of the Day 
Topped with buttery puff pastry, served with chips & 
seasonal veg

The Globe Cheeseburger (gfa) 
Prepared with fresh minced Scotch beef, chargrilled & 
topped with cheddar cheese, served with chips & coleslaw 

Portobello Burger (v, gfa, vea) 
Chargrilled portobello mushroom with mozzarella, 
parmesan & pesto mayonnaise, topped with fried onions, 
served with coleslaw & chips 

Thai Green Curry (ve, gfa) 
 A mildly spiced & aromatic coconut milk curry, served with 
rice & a poppadom. Choose from veg or chicken

DESSERT

Sticky Toffee Pudding (v) 
Rich & delicious traditional sticky toffee pudding served 
with ice cream or custard

Apple, Pear & Walnut Crumble (v, vea, gf)
Our warm crumble served with ice cream or custard 
contains nuts

Mini Fruit Pavlova (gf)
Meringue with fresh cream & winter fruits

Ice Cream & Sorbets (v, vea, gf) 
3 scoops, please ask your server for our selection

2 COURSES £18.95 -  3 COURSES £22 .95

gf - gluten free, gfa - gluten free available,
v - vegeterian, ve - vegan, vea - vegan available
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