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- Rustic — | ocal - Scottish and E_uropcan Cuisine -

~5ta rters ~

Grillcd Abcrlour Lamb Ril)s fourribs drg rubbed with coffee & brown sugar, served over braised green
cabbage] and drizzled with an aberour a’bunadh whisk9~Plum SAUCE woveeeeeeeeee ettt e eseese e e e e s es e se e ese s enene s e eneens $12

Black Atlantic Musscls white wine, garlic} chilies, ginger, lemon -lime zest, gri”ed bread............ ibs7/ 1 lbsi2
Bric & Black Garlic Bagucttc black garlic butter on toasted }Jaguet’ce with melted brie $6

Calamari seasoned flour, flash fried, served with olive taPenac]e ....................................................................................... $10

Scottish Smokc& 5a|mon cucumber creme fraiche, crostinis, crispg capers, soft boiled ST S $10

C]’\arcutcric & Cl'wccsc Board artisan meats From 5a/umc Bcddu, clﬂemc’s terrine, Fine cheeses, breacl, house
made sPreads & crackers, Picued VEZZIES ittt bbb SR $i14

Celtic CrisPs house made ‘potato chips’ with hot cheese or cold curry sauce (both for $.50).iiiiri $5
Scotch [ ggs hard cooked egg encased in pork sausage, breaded, served with honey mustard satce. ... 58
Baby Bridies well seasoned minced beef in PUFF pastry triangles .o $8
Haggis Fritters ground lamb, heart, liver, kidney, oats, spices, whisky, breaded & fried ~with whisky sauce .....$8

TI’)C Higl’\land Gathcring scotch egg, Iﬂaggis fitters, babg bridies, & scottish smoked salmon....ccccoovvvne. $i4

~Ent_rees~
Wine Praised Lamb Shank

he{:tg shank braised in red wine, lﬂerbs, sPiccs served over colcannon Pota’coes, babg carrots, & roma tomatoes...$23

Sautécd Goldcn Trout

whole filet with seared blue potatoes, wilted sPinach, and rosemarg~aPP|e beurre blanc ., $19

Grillcd & Glazcd Doublc Cut Fork Chop

bone-in chop gri”ed to medium with tamarind date glaze, candied sweet potatoes, Poblano~Pistachio mole sauce.$22

Roasted Chicken & Glenfarclas Whiskg Mushrooms

oven roasted airline chicken breast, savory bread Puclcling, crispg Potato nest, 5/@/7farc/as mushroom broth......... $16

TI’TC Iron Kllt Stcak - /nsp/rca’ bﬂ Executive Chef Carl [Hazel's /rﬂ Fork [/Vinn/'ng Dish
KaKao rubbed 8 oz filet wrappecl with Pancet‘ca from Salume Beddu with creamy tatties, seasonal vegetables and,
KaKao oM e e ee et e e et e e e e s e s eereeeeneeeees $24

Abcrdccn Haggis with NccPs & | atties

grouncl lamb heart, liver, kidnegl oats, sl:)ices, served with mashed potatoes & whisky glazec{ rutabagas ............... $14

B|ack Angus Stout Braised Short Ribs

slow braised short ribs, young'’s double chocolate stout demi, smashed carrots, & braised ’cumiP o011, E R $18



~Salads-

~add gri"cd chicken $4, breaded chicken $4, calamari $5, smoked salmon $6-

Shaved K ale Salad pickled carrots, crimini mushroom, crushed almonds, truffle vinaigrette. half-s4/whole- $8
Caesar fresh romaine, parmesan, soft-boiled egg, garlic dressing, croutons, bacon............... half-$ 5, whole-$9
Apple-T"ennel Salad black garlic-fig vinaigrette, apples, fennel, spinach, toasted walnuts, blue cheese.

..................................................................................................................................................................................... half-$6 / whole-$ 10

Roastcd Bcct 5alacl roasted beets with champagne vinaigrette, honey{ic{ergastrique, crumbled goat
cheese, and crispg ParsniPs ................................................................................................................................................................. $8

-Pub [Fare-

Bcr‘csl‘lirc Bangcrs ‘N Squcak our take on the classic bangers ’n mash with two house-made Pork sausages
using ]oca“y raised berkshire hog] rosemar5~garlic demi, sautéed }Jaby carrots, and bubble & squeak Potatoes“ﬁ% i3

SI’\C hcrd’s Fic wine braised local lamb, onions, carrots, neeps, & parsnips baked with mashed potatoes....... $12
p B & grarse P

COC‘(—-&\-—LCC‘G'C SUPPCI‘ bowl of slow cooked, shredded chicken, lecks, white wine, cream, served with a }:nnC]C
pastry lid and a choice of salad, house cut fries, crisPs (Suh Additonal Sides $1.00). e, $12

Lamb Burger with Fenne]jam] lettuce, tomatoes, onions, and house cut fries (add goat cheese for $ 1) $11
Bcr‘csl‘lirc For‘c Burgcr caramelized aPPIes & onions ragout, ]rish Checldar, bacon, house cut fries ... $11

TI’)C Scottisl'w Arms burgcr black angus mixed with sautéed lecks, toPPed with wlﬂippecl imPor‘cecl cheddar

butter, !ettuce, tomato, onion, and roasted red pepper O oT8 - (o R $10
Stcak & Stilton Fasty braised beef, stilton, caramelized onions in ch]c pastry with choice of half salad......... $9

Haddock Sandwiclw ale battered haddock, lettuce, tomato, onions, lemon caper sauce, & celtic crisPs ............ $9

-Additional Sides-

Creamy Tatties, Sautéecl Baby Carrots, Sautéecl SPinach, Bubble & Squeak Fotatoes,
Seasona] \/egetables, Sautéed Feasj Side of Crispsj Side of [Tries,
Colcarmon Fotatoes, Braised Seasonal Greens
$2.99 / Substitutions.....$ 1.00

T he Scottish Arms Proua’Zg supports Jocal Missouri farms that Prod’ucc natural, pasturc—-raiscd grass—-)q:d
fvestock which does not involve the use of steroids, antibiotics, or growt/'l hormones. Ada’itiona// , much of our
Ioroa’ucc comes from Grcg Fusczek’s organic //finois farm, Fancetta from 5a/umc Beddu (a Jocal fami/g owned
artisan sﬁolo), and 5/7/(:65 from KaKao C/roco/a te.

T o ensure ClclciCiCﬂC\lj of service, checks may not be split for ]argcr Partics & 18%gratuity will be added
A $2 chargc will be added for any sP[it entrees & Pub fare



