
 
Craigie’s Luncheon Menu 

Served 12pm to 3pm  

      Craigie’s Charcuterie Selection £12            Craigie’s Farmhouse Cheeses £12 
      Selection of cold cut meats, artisanal                       Selection of cheeses, artisanal oatcakes 

   oatcakes & Craigie’s homemade chutney                        & Craigie’s homemade chutney (v) 
                                 Gluten, Sulphites                                                                               Gluten, Milk, Sulphites   

    

Craigie’s Homemade Soup Du Jour £5            Craigie’s Loaded Tattie Skins £9 
Served with homemade bread. See server (v,ve)         with mulled cheddar and chilli jam (v) 
                                 Gluten, Celery                                                                                 Milk, Sulphites 

                                                                                                            Add pulled pork for only £3 

 

Craigie’s Beetroot Superfood Salad £9           Craigie’s Farm Caesar Salad £9  
Leaf, Beetroot, Quinoa, Pomegranate, Vinaigrette       Cos, Croutons, Parmesan, Dressing (v) 

                           Gluten, Sulphites                           (v,ve)                             Egg, Gluten, Milk 

                Add hand reared chicken for only £3           Add hand reared chicken for only £3 

 

      Mulled Cheddar Open Sandwich £9         Pulled Pork Open Sandwich £11 
      Homemade bread, Mulled Cheddar Cheese            Homemade Bread, Hand reared Pork                  

             Salad & Homemade Coleslaw (v)                                 Salad & Homemade Coleslaw 
                                Egg, Gluten, Sulphites                                                                      Egg, Gluten, Sulphites  
 

Craigie’s Highland Beef Stew £10                    Craigie’s Tattie & Lentil Curry £9  
     Hand reared beef casserole served                      A plant-based home-grown winter-warmer 

               with homemade bread                                           served with homemade bread (v)(ve) 
                                Gluten, Sulphites                                                                              Gluten, Celery, Sulphites 
 

Craigie’s Homemade Pie of the Day £10        Mulled Cheddar Macaroni £9 (v) 
Reared on the farm, produced by our butchery           Almost too cheesy…is that even a thing? 

Ask server for details of today’s homemade pie          Served with homemade garlic bread (v) 
                               Egg, Gluten, Milk, Sulphites                                                             Gluten, Milk, Mustard, Sulphites                                                 
                                                                                                           Add pulled pork for only £3 

 

Craigie’s Homemade Sausage Roll £9             Homemade Quiche Lorraine £9 
Handmade hand-reared Pork Sausage roll with          Hand-reared Ham and Free-Range Egg 

 Salad, homemade coleslaw & Craigie’s Chutney        Quiche with Salad and homemade Slaw 
                     Gluten, Egg, Milk, Sulphites                                                               Gluten, Egg , Milk, Sulphites 

 

V = Vegetarian Option VE = Vegan Option 

All Allergens are in Bold 
Whilst great care is taken to prevent cross contamination all dishes are prepared fresh in a kitchen that uses a 

multitude of ingredients including Egg Celery Crustaceans Fish Nuts Lupin Milk Molluscs Peanuts Gluten Mustard 
sesame Soya & Sulphites therefore, we cannot guarantee any menu item is completely free from any of the 

aforementioned 
 



 
 

Craigie’s Farmhouse Breakfast 

(9am to 11.30am) 

The Laird’s Choice Breakfast £13 
Pan-Fried Free Range Hen’s Egg, Craigie’s Hand-reared Pork Sausage, Ramsay’s of Carluke Bacon, Stornoway 

Black Pudding, MacSween’s Haggis, Pan-Fried Tattie Scone, Heinz Baked Beans, Flat-cap Mushroom,  

Slow-roasted Vine Tomato and Toasted Homemade Bread 
Egg, Gluten, Sulphites 

 

The Herd’s Choice Breakfast £10 
Pan-Fried Free Range Hen’s Egg, Craigie’s Hand-reared Pork Sausage, Ramsay’s of Carluke Bacon, 

Heinz Baked Beans, Flat-cap Mushroom, Slow-roasted Vine Tomato, Toasted Homemade Bread 
Egg, Gluten, Sulphites 

 

Craigie’s Vegetarian Breakfast £9 (v) 
Pan-Fried Free Range Hen’s Egg, MacSween’s Vegetarian Haggis, Pan-Fried Tattie Scone, 

Heinz Baked Beans, Flat-cap Mushroom, Slow-roasted Vine Tomato, Toasted Homemade Bread 
Egg, Gluten, Sulphites 

 

Eggs Benedict £7 (v)  

Add bacon £2          Poached Free-range Hen’s Egg on a Toasted    Add Smoked Salmon £3 
                                                        Muffin, Hollandaise Sauce & Herb Oil Drizzle 
                                                             Egg, Gluten, Milk, Sulphites, Soya, Sulphites 

 

Our Eggs Your Way on Toast £6 (v) 
Your Choice of either Pan-Fried, Scrambled or Poached Free Range Hen’s Eggs 

Served on Toasted Homemade Bread 

Add Bacon £2     Add Sausage £2    Add Haggis £2    Add Black Pudding £2 
Egg, Gluten, Milk, Sulphites 

 

Craigie’s Farmhouse Pancakes £6 (v) 
Fluffy Farmhouse Pancakes Served with Maple Syrup 

Add Bacon £2       Add Sausage £2       Add fresh Fruit £2 
Egg, Gluten, Milk, Soya, Sulphites 

 

Craigie’s Filled Breakfast Roll single £4 doubler £5 
Your Choice of Pan-Fried Free Range Hen’s Egg, Craigie’s Hand-reared Pork Sausage,  

Ramsay’s of Carluke Bacon, Stornoway Black Pudding, MacSween’s Haggis or Pan-Fried Tattie Scone 
Egg, Gluten, Milk, Sulphites 

 

Craigie’s Kids Breakfast Builder £6 (for ages 12 and under) 

Toasted Homemade Bread and three of the following items: 

Pan-Fried Free Range Hen’s Egg       Craigie’s Hand-reared Pork Sausage      Ramsay’s of Carluke Bacon    

Stornoway Black Pudding        MacSween’s Haggis         Heinz Baked Beans          Pan-Fried Tattie Scone 

 

(v) = Vegetarian option 
Whilst great care is taken to prevent cross contamination all dishes are prepared in a kitchen that uses a multitude of 
ingredients including Egg Celery Crustaceans Fish Milk Gluten Lupin Molluscs Nuts Peanuts Mustard Sesame Soya & 

Sulphites therefore, we cannot guarantee any item is free from any of the aforementioned 
 


