
SIDES

STARTERS & 
LIGHT BITES

Poke of Chips                    £3.25

Sweet Potato Fries                                £3.25

Roman Fries with Truffle Oil and  
Parmesan Shavings                              £3.50

Cowboy Fries with our Homemade  
Tangy BBQ Sauce                                £3.50

Onion Rings                   £3.25

Garlic Ciabatta                                      £3.25

Garlic Ciabatta with Cheese                 £3.25

Coleslaw                                               £2.50

Homemade Soup of the Day     £3.95 
Served with warmed sour dough bread

Honey and Soy Sticky Wings      £5.75 
Smothered in maple syrup, sesame seeds  
and spring onion

Black Pudding Pakora                    £5.50 
Served with a sweet chilli dip and leaves

A Tower of Haggis, Neeps  
and Tatties                                          £5.25 
Served with our own special recipe  
whisky cream jus

Panko Coated Calamari Strips    £5.75 
Served with a tangy tomato ketchup

Oven Baked Camembert             £4.95 
Served with home-made chutney, seeds  
and dipping bread

Rustic Vegan Paté                   £5.25 
Served with brown bread, capers  
and walnuts

Turn over for 
some tasty 
treats

TRADITIONAL FAVOURITES

Traditional Fish And Chips            £9.50
Beer battered haddock served with mushy peas, tartare  
sauce and chips,it’s a classic!

Jalfrezi Butter Chicken Curry          £9.95 
Served with mango chutney, basmati rice and a naan bread 
(if you are feeling brave then spice me up)

Roast Belly of Ayrshire Pork and Stornoway Black Pudding     £9.95 
With creamy mash, shredded vegetables, rhubarb chutney and 
wholegrain mustard gravy

Smoked BBQ Pulled Pork                £9.50 
Stacked high with fries, jalapenos and onions served with fries and coleslaw

Chicken, Ham and Leek Pie               £9.95 
Succulent chicken pieces, Ayrshire ham and Perthshire leeks cooked
in a creamy sauce and served with vegetables and potatoes

Adamson Steak Pie                    £9.25 
Scottish beef slow cooked with rich craft ale served with chips or potatoes
& seasonal vegetables

Slow Braised Beef Cheek Chilli                     £9.50 
Served with rice, sweet chilli’s and sour cream

Prawn and Lobster Risotto                           £10.50 
Served with half a lime and vanilla infused olive oil

Macaroni Cheese                             £8.25 
Three different cheeses go into our mac cheese, creamy,
rich and grilled until golden, served with garlic bread

Lasagne                                  £8.25 
Served with parmesan shavings and rocket leaves

Grilled Goats Cheese Salad                                 £8.25 
With roasted butternut squash, toasted pumpkin seeds and a citrus dressing

Seared Seabass                                        £10.75 
With white butter beans, chorizo, tarragon and vegetables and potatoes

Upgrade main meals to sweet potato fries for £1.00
If you suffer from any allergens, please speak to one of our team who will

happily assist with your order

TEMPUS

FROM THE CHARGRILL

Applewood  
Cheese Burger         £8.50 
Handmade steak burger topped with  
pulled pork & Monterey Jack cheese

Applewood Cheese  
Burger with Bacon         £9.50 
Handmade steak burger topped  
with Applewood cheese and
a slice of unsmoked bacon

The Adamson  
‘Big Yin’ Burger       £11.50 
Two steak burgers topped with 
tomato, red onion, bacon and  
cheese served with chips.

The Wagyu Burger       £12.95 
Handmade Wagyu steak burger

Grilled Gammon Steak      £9.25 
Served with a fried egg or pineapple  
and chips

Chicken Fillet Burger        £9.75 
Chargrilled butterfly chicken breast  
poached in garlic and thyme
topped with baby gem lettuce,  
tomato, mayonnaise & mild salsa 
 
The Falafel and  
Spinach Burger               £8.95 
Served with a fried egg or pineapple  
and chips

8oz Fillet Steak                   £22.50 
Cooked to your liking & served with chips,
grilled tomato, sautéed mushrooms &  
choice of sauce 

10oz Ribeye                       £17.95 
Cooked to your liking & served  
with chips,grilled tomato, sautéed  
mushrooms & choice of sauce 

All of our burgers are served on a toasted brioche bun with
chips & homemade coleslaw

Scotland has the most bountiful of larders 
and is widely regarded as the very best  
in the world. We work closely with  
Hendersons’ the Butcher to source the best 
quality meat and source locally wherever 
possible. We place a great deal of importance 
on the provenance and traceability of our 
food. With ingredients so fresh, you would 
think that we grew them out back.



SOMETHING SWEET

The Adamson Mess - our take on this classic dessert                   £5.75
Rippled with strawberry sauce, decorated with raspberries, meringue pieces and white chocolate shavings

Pecan Pie                                 £4.95
A hearty slice of sweet shortcrust pastry topped with pecan halves and glazed served with cream

Generous Helping of Sticky Toffee Pudding                             £4.95
Served warm with caramel sauce and ice cream

Baked Sicilian Lemon Cheesecake                             £5.95
Served with seasonal berries and accompanied with it’s own pot of cream

Vanilla Crème Bruleé                                £4.95
Served with mini Scottish shortbread rounds

Trio of Ice Cream                                £3.95
A selection of delicious ice creams, perfect after any meal

Scottish Selection of Cheeses                             £6.25
Served with bannocks, quince jelly and grapes

BEVERAGES

Americano                                              £2.00

Flat White                                                £2.25

Latte                                                       £2.65

Cappuccino                                           £2.65

Espresso                                                £1.95

Pot of Tea                                                £1.90

Pot of Speciality Tea                               £1.95

Hot Chocolate                                         £2.20

Luxury Hot Chocolate                              £2.75 
topped with cream & marshmallows

If you suffer from any allergens, please speak to one of our team who will happily assist with your order

Tempus Lounge available for private use - Please ask staff for further information


