
Thistles 
Bar & Restaurant 

Starters
Ham hough & chicken terrine with Pickles & Warm Crusty Bread £5.25

Crottin of goats cheese with pear, apple & pine nut salad with rocket 
& lemon dressing £6.45

Crispy haggis & filo bonbons on sweet potato & king edward mash with 
whisky cream sauce £5.95

Dunbar smoked trout & lemon thyme pate with warm toasts or rough 
Scottish oatcakes £6.25

Knowes farm roasted vegetable crepes with tomato sauce, cream & 
melted brie £5.95

Soup Of The Day With A Crusty Bread roll £3.75

Main Courses
8oz ribeye steak with grilled buttered mushrooms, Herb tomato, beer 

battered onion rings & seasoned fries £16.95

Oven roasted corn fed chicken breast, stuffed with Dunbar cheddar & 
Sweet cure bacon on Sautéed potatoes & boiled french beans with 

maple syrup & white wine reduction £12.25

Pan Fried cod fillet on buttery crushed potatoes with Batton carrots 
& rich parsley cream sauce £11.95

Pork mixed grill of loin, Stornoway black pudding & pork & Herb 
sausage with grilled tomato, mushrooms, Herb roast potatoes & 

Bramley Apple Chutney £10.75 

Pan roasted rump of lamb with dauphinous potato, sugar snap peas, 
White Pudding Fritter & roasted pan juices £15.45

Oven Baked Strathdon Blue Macaroni Cheese With Broccoli, 
Butternut Squash & Garlic Ciabata £9.75



Desserts
Chocolate & hazelnut bread & butter pudding with creamy vanilla 

custard £4.25

Raspberry cranachan Mess drizzled with runny honey & raspberry 
coulis £4.95

Scottish pancake with heather honey cream & fresh soft fruits & 
Blackberry Sauce £4.75

Luca’s ice cream & sorbet selection £4.25

Knowes farm mixed fruit crumble with oat topping & vanilla ice cream 
£4.45 

Home Favorites 
Battered Haddock with dressed salad, chips & tartare £9.95

Oven baked lasagna with salad, chips or garlic bread £9.25 

Roast of the day with vegetables, new potatoes & yorkshire pudding 
£9.50 

Warm Chicken & Ranch Dressed Salad Platter With Crispy Bacon & 
Fried Egg £9.75

Oven Baked Vegetable Lasagna With Salad, Chips Or Garlic Bread 
£8.95

Side Dishes 
Chips £2.00

New Potatoes £2.00 

Vegetables £2.50 

Side Salad £3.00

Onion Rings £2.00 

Baked Potato £3.50



Wine Selection 
Supplied By Lockett Brothers 

Whites
 £15 Per Bottle

Anakena, Sauvignon Blanc, Chile
A crisp pale gold Sauvignon Blanc, with intense notes of white peach, pineapple and citrus.  On 
the palate it is fresh and with a pleasant finish. Pairs well with chicken salad, white fish and 

light appetisers.

Sangoma, Chenin Blanc, South Africa
This bright, vibrant and perfumed white has excellent varietal character, with a lovely bitter 
lemon twist offsetting the ripe, fresh tropical fruit character. It is dry yet rich on the palate 

with crisp acidity and good length.

Cotre Giara, Pinot Grigio, Italy
Fresh and lively on the nose, with perfumes of honey, hazelnuts and freshly baked bread. On the 
palate, it is full and rounded, with plenty of ripe pear character and good weight. The finish is 

long and fragrant.

Reds
£15 Per Bottle

Anakena, Merlot, Chile
This Merlot is ruby red in colour with blackberry and spice aromas. On the palate it is fresh and 

smooth with a very pleasant finish. Delicious on it’s own or with meat, pastas and cheeses.

El Muro, Tempranillo/Garnacha, Spain
This is a soft, fruity, easy-going red with bags of dark berry fruit and just a twist of pepper on 

the finish. Modern winemaking techniques and short fermentation in stainless steel vats help to 
enhance ripe fruit flavours & soft tannins.

Grant Burge, Shiraz, Australia £15
A nose of red berry fruits, spice, confectionary notes and milk chocolate. A generous and round 
palate, the red berry flavours fill the mouth and are complimented by milk chocolate notes and 
sweet vanilla. The wine has a soft tannin structure with well integrated acid that complements 

the sweeter aspects of this wine.

Rose 
£15 Per Bottle

El Muro, Rose, Spain
Great summer drinking rose that is packed with flavours of strawberries and raspberries. Dry 

but generous on the palate, this is a wine to enjoy all year long and pairs well with roast 
chicken dishes.

Sparkling
£18 Per Bottle

Toso Brut, Argentina
Bright and perfectly balanced in the glass this bubbly has a gentle, soft, fresh taste, which is 

easy to drink.

Champagne
£29 Per Bottle

Forget Brimont, Brut 1er Cru N.V. Champagne, France
This non-vintage blend is dominated by Pinot Noir and Pinot Meunier with a small percentage of 
Chardonnay and is rested on its ‘lees’ for three years before ‘dégorgement’ an individual and 

expressive wine that offers outstanding value for money. 


