TO BEGIN
spring Salad
mixed greens, asparagus, peas, bleu cheese, red wine vinaigrette
14

Caesar Salad
romaine lettuce, classic caesar dressing, croutons
add white boquerones anchovies $2
13

Wee green Salad
simple and tasty, tomatoes, sliced carrots, tam o’shanter vinaigrette
7

Deviled eggs
creamy horseradish, fresh dill
7

Mac & cheese
farmhouse cheddar, smoked gouda, seasoned bread crumbs
8/16

Roasted tomato soup
8

Scotch Rarebit
authentic Scottish recipe of cheddar cheese, Belhaven Scottish Ale
cayenne pepper, served with Yorkshire pudding
12

Chilled peel & eat Shrimp
housemade cocktail sauce
21

SIDE ITEMS
French fries with scotch rarebit
Twice Baked Potato
Sautéed Asparagus with hollandaise

10
9
9

Brunch Potatoes
Breakfast Sausage
Smoked Bacon

8
7
7

ENTREES
French toast bread pudding*
mixed berries and choice of sausage or bacon
17
Lawry’s corned beef hash*
diced corned beef, onions, mixed bell peppers, two poached eggs, hollandaise sauce
27
Filet mignon
pan-seared filet mignon, sautéed green beans, mashed potatoes, blue cheese maître d’ hotel butter
38
Pan seared Scottish salmon*
scrambled eggs, asparagus, hollandaise sauce
32
Tam O’Shanter eggs benedict*
toasted English muffin, spinach, Canadian bacon, two poached eggs, hollandaise sauce
22
The Royal Guards Brunch
a 6oz cut of our Prime rib, two eggs any style, a heaping portion of mashed potatoes, yorkshire pudding,
and your choice of creamed corn or creamed spinach
42
Toad in the hole
diced filet mignon, yorkshire pudding, pearl onions, mixed mushrooms, burgundy wine sauce
30

ROASted prime ribs of beef
California Cut*

Tam O’Shanter Cut

39

a smaller portion for lighter appetites

English Cut

our traditional and most popular cut

40

thinly sliced for a delicate texture

42

Prince Charlie Cut

Add a Lobster Tail

extra thick, always with the bone

cold water lobster tail, broiled with seasoned bread crumbs
26
*Entrée selections for the wee lads and lasses (12 and under) 16

52

