
to start
Soup of the day with bread & butter (v/vg) 	
Smoked mackerel & potato salad, mustard &  
chive dressing 	
Coronation chicken salad with toasted  
flaked almonds	
Chicory, pear & Cashel blue cheese salad  
with toasted hazelnuts  (v)	
Cauliflower fritters with hot pepper sauce (v)	

mains 
Gammon steak with potatoes & parsley sauce 	
Onglet steak frites served with a peppercorn  
sauce or garlic butter (£3 supplement) 	
Baked macaroni with squash sheeze & toasted  
garlic sourdough (v)  	
Chicken cordon bleu with green beans, caper  
butter & mash	
Spring vegetable chowder with asparagus,  
cauliflower, peas & leeks, lightly spiced with  
nutmeg (vg)
Battered haddock with hand cut chips & tartar 
sauce

burgers 
Served with lettuce, tomato, pickled red  
onions & a side of fries

Basils house burger with streaky bacon &  
jack cheese
Beetroot, grain and sheeze burger (vg)
Grilled lemon chicken burger with tarragon mayo

to finish 
Sticky toffee pudding with vanilla ice cream (v)	
Chocolate tart with tablet crumb, caramel  
crème fraiche (v)	
Arran ice cream & sorbets (v)	
Isle of Mull cheddar with chutney & oat cakes (v)	
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Everyday from 12-7pm 

12.50 for 2 courses  
16.50 for 3 courses




