
 

  

 

“where a warm welcome awaits” 

 

Evening Menu 

Today’s Specials are listed on the Blackboard 

 
Starters 

 

Fresh homemade soup of the day        3.85 

 

Deep fried Brie           5.95 
With cranberry sauce 
 

Scottish smoked salmon         6.25 
Served with a lemon wedge and honey drizzle 

 

Garlic ciabatta          5.35 
Topped with melted cheddar  

 

Bruschetta           5.35 
With brie and tomato 

 

Haggis Bon Bon’s           5.95 
Rolled in breadcrumbs and served with a pepper sauce  

 

Quins Fishcake           6.95 
Studded with smoked haddock and salmon flavoured  

with paprika and served with sweet chilli sauce  

 

Sauté of mushrooms and pancetta       5.95 
In garlic butter served on a herb crouton topped with toasted sesame seeds 

 

Kitchen made chicken liver parfait and redcurrant jelly     6.75 
With toast or oatcakes  

 

Prawn Marie-Rose           5.95 
With brown bread and butter 

 

  



Mains 
 

Fresh North Sea Haddock          11.25 
In batter or breadcrumbs  

 

Deep fried Whitby Scampi         11.50 
Lemon wedge and tartar sauce  

 

Pan seared salmon          11.75 
With roasted cherry tomatoes and green peppercorn cream 
 

Quins fishcakes           12.50 
Studded with smoked Haddock and Salmon flavoured  

with Paprika served with Marie-Rose sauce  

 

Handmade sticky chicken         11.25 
With crisp salad and chilli dipping sauce  

 

Grilled Cajun chicken breast        11.25 
With mango chutney and leaves served on a ciabatta with salad and chips 

 

Breast of chicken stuffed with cheese and garlic butter    11.50 
Rolled in breadcrumbs with a parsley cream 

 

Traditional beef steak and vegetable pie      10.95 

 

Half pound Burger in a Roll, served with chips and side salad    10.95 
Please choose one of the following toppings –   

1. Barbecue sauce, cheddar and homemade onion rings 

2. Sautéed mushrooms, onion and melted blue cheese 

3. Haggis, caramelised red onion chutney and mozzarella 

 

Steak Ciabatta          11.50 
Pan fried minute steak topped with sautéed mushroom and onions 

on a crisp ciabatta with salad, chips and garlic mayonnaise 

 

8oz Sirloin           19.95 
Served with kitchen made onion rings and side salad 

 

Sauces 

Diane, Peppercorn or Blue Cheese Sauce       2.00 

 

Side Orders 

Onion Rings           2.00 

Mushrooms           2.00 

 

Macaroni cheese          9.95 

 

Mille Feuille           10.95 
Sauté of mushrooms in a garlic cream with fresh spinach and wedges of pastry 

 

Spicy vegetable and nut stir fry        9.95 



Home baked ham with salad        9.95 

 

Strips of chicken in lightly spiced breadcrumbs      10.95 
With a mango salad and spicy dip 

 

Noisettes of lamb in a herb crust        12.95 
On crushed potatoes with a redcurrant and red wine reduction 

 

Braised lamb shank          12.25 
On a creamy mash with a mint broth 
 

 

 

Quins Kids 

 

 
✓ Homemade Macaroni and Cheese 

✓ Garlic ciabatta topped with Mozzarella cheese 

✓ Breaded goujons of fresh Chicken 

✓ Breaded goujons of fresh Haddock 

 
The above are served with chips or potatoes and include a scoop of ice cream or a piece of fresh 

fruit 

£5.50 inclusive 

 

 

Private room available for celebrations, parties, christenings and meetings 

 

 
Smaller portions are available where possible at 80% of the full cost. 

 

To the best of our knowledge our food is not genetically modified. 

 

Food dishes may contain traces of nuts. 

 

Homebaking, Light Bite, Breakfast and Lunch menus run throughout the day. 

 


