
Mole’s  Mains
CHICKEN SUPREMECHICKEN SUPREME

Caramelised Jerusalem artichoke, wild mushrooms, 
sauce Soubise £23

BRAISED SCOTTISH OX CHEEKBRAISED SCOTTISH OX CHEEK (NGC)

Winter vegetable broth, new potatoes, 
kale & Bourgignon sauce £26.95 

PAN FRIED STONE BASSPAN FRIED STONE BASS

Broccoli and lemon purée, pomme anna, 
charred tenderstem broccoli, sauce Grenobloise £27

CAULIFLOWER CAULIFLOWER RISOTTORISOTTO (V)

Foraged wild garlic, crispy capers £19

VEGETABLE  WELLINGTON VEGETABLE  WELLINGTON (V)

Butternut squash, goats cheese and mushroom duxelle, 
wrapped in pastry with asparagus cream, broad bean 

and tomato concasse £17.50

FISH & CHIPSFISH & CHIPS

Fresh beer battered haddock from John Vallance Fishmonger. 
Served with chips, mushy peas, creamy tartar sauce £16.95

BACON & CHEESE BURGERBACON & CHEESE BURGER

Two juicy 3oz Scotch beef patties piled high with crisp streaky bacon, 
melting Monterey Jack cheese, caramelised onions, chef’s house 

burger sauce, pickles, lettuce & tomato. 
Served with fries & homemade slaw £16

FIELD BURGERFIELD BURGER (PB)

6oz plant-based burger patty topped with melting cheese, 
a light hemp aioli, lettuce, red onion & tomato. 

Served in pretzel bun with fries & homemade slaw £15.50

8oz SIRLOIN STEAK8oz SIRLOIN STEAK

A tasty dry-aged Scotch Sirloin grilled just the way you like it. 
Served with slow roast tomato, watercress salad and fries £29

Choose your Sauce CAFÉ DE PARIS

GREEN PEPPERCORN

Bar Bites
HIGHLANDER FRIES HIGHLANDER FRIES ( V * )

Fries topped with haggis, green peppercorn sauce, 
crispy shallots and lathered in cheddar cheese £8

HOMEMADE PORK & HAGGIS HOMEMADE PORK & HAGGIS 
SAUSAGE ROLLSAUSAGE ROLL

Chef’s secret recipe served with Badger’s house piccalilli £8

VEGETABLE HAGGIS VEGETABLE HAGGIS 
& MUSHROOM SAUSAGE ROLL& MUSHROOM SAUSAGE ROLL

Chef’s secret recipe served with Badger’s house piccalilli £8

CRISPY BUFFALO FRIED CHICKENCRISPY BUFFALO FRIED CHICKEN

Where crunchy meets tender. This Buffalo coated 
buttermilk fried chicken comes complete with chef’s 

delicious blue cheese sauce £8

Small Plates 
HOMEMADE SOUP HOMEMADE SOUP (V/PB*)

Ask your server for today’s soup which will be perfectly 
complemented by artisan bread with sea salt butter £6.75

FRENCH ONION SOUPFRENCH ONION SOUP

An autumnal delight served with lashings 
of Gruyère sourdough croutons £8.95

BEEF SHIN PUDDINGBEEF SHIN PUDDING

Pea & kale purée £13.95

SEARED SCALLOP IN THE SHELL SEARED SCALLOP IN THE SHELL ( N G C )

Curried cauliflower purée & celeriac remoulade £15.95

CARAMELISED ONION TARTE TATIN CARAMELISED ONION TARTE TATIN ( V )

Homemade and served warm with pickled shallots 
& fresh pea shoots £8.50 

MARINATED GOATS CHEESE SALAD MARINATED GOATS CHEESE SALAD ( V )

Chicory, toasted walnuts & honey mustard dressing £8.50

Sunday Roast
-  SERVED 12PM UNIL IT’S GONE -

Your choice of 28 DAY AGED SIRLOIN28 DAY AGED SIRLOIN 
of SCOTCH CERTIFIED BEEFSCOTCH CERTIFIED BEEF 

or VEGGIE WELLINGTONVEGGIE WELLINGTON

Served with crisp & fluffy ROAST POTATOES, splendidly 

SEASONAL VEGETABLES, grandiose GRAVY and 

a gloriously puffed up YORKSHIRE PUDDING! £22.95

B A D G E R ’ S  

FA M O U S  P I E S

Sides
TRUFFLED MAC N’ CHEESETRUFFLED MAC N’ CHEESE  ( V )   £5.50

SEASONAL VEGETABLES SEASONAL VEGETABLES ( V )  
Garlic butter £4

SEASONED FRIES SEASONED FRIES ( V )   £4

HICKORY SMOKED HICKORY SMOKED 
MASHED POTATOES MASHED POTATOES ( V )   £4

HOMEMADE BEER BATTEREDHOMEMADE BEER BATTERED
ONION RINGS ONION RINGS ( V )  

Cold Town Beer batter £4.50

Sweet Treats
STICKY TOFFEE PUDDINGSTICKY TOFFEE PUDDING

Warm caramel sauce & clotted cream ice cream £8

SALTED CARAMEL PARFAITSALTED CARAMEL PARFAIT (V)

Praline crisp caramel & chocolate sauce £7.75

RASPBERRY & WHITE CHOCOLATE RASPBERRY & WHITE CHOCOLATE 
 CHEESECAKE CHEESECAKE

Blood orange sorbet, honeycomb £7.75

ICE CREAM & SORBETSICE CREAM & SORBETS

Choose 3 Scoops from Badger’s selection, 
topped with a crisp wafer & chocolate sauce £7

CHOCOLATE ICE CREAM 
CLOTTED CREAM ICE CREAM 

VANILLA ICE CREAM 
STRAWBERRY SORBET 

MANGO SORBET

CHICKEN & MUSHROOMCHICKEN & MUSHROOM

The pie our customers travel for! The rich and creamy 
chicken plays to the flavour of the mushrooms. Served with 
seasonal vegetables, seasoned fries or hickory mash £17.95 

STEAK & HAGGISSTEAK & HAGGIS

Scotch haggis and beef, slow cooked until fall-apart 
tender, this meaty, juicy pie, teeming with succulent 
seasonal vegetables, seasoned fries or hickory mash 

will warm you from the inside out £17.95

BADGER’S GAME PIEBADGER’S GAME PIE

Ask your server for today’s abundant Game pie. 
Served with seasonal vegetables, seasoned fries 

or hickory mash (may contain shot!) £17.95

‘EVERYTHING TASTES BETTER WITH PASTRY! ’

(V) Vegetarian    (PB) Plant Based    (*)   Dishes can be modified to accommodate respective diets. eg (PB*) can be modified to cater for a vegan diet.

Although every effort is made to provide allergen free meals, we use products in our kitchen that contain them and we cannot rule out contamination. 
If you suffer from any allergies or food intolerances please let your server know when placing your order.

Cub's Menu

Moley’s Mains
BADGER’S WEE CHEESEBURGER & CHIPS BADGER’S WEE CHEESEBURGER & CHIPS   

RATTY’S MINI FISH & CHIPSRATTY’S MINI FISH & CHIPS

BANGERS & MASHBANGERS & MASH

MAC & CHEESEMAC & CHEESE

Granny’s Puds
WEE BROWNIE & ICE CREAMWEE BROWNIE & ICE CREAM

ICE CREAMICE CREAM

Ask your server for today’s flavours!

1 COURSE 
£7.95

2 COURSES
£9.95


