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CRAIGIE’S BREAKFAST MENU Craisies

Last breakfast orders are at 11.30am FOOD + FUN * FARMING

FROM THE HEN HOUSE
We use Somerville local free-range eggs, poached to order and pair them with simple toppings.

Eggs Benedict
Farm-cooked thick-cut ham, free-range poached eggs and hollandaise on sourdough toast £12

Eggs Royal Benedict
Smoked Scottish salmon, free-range poached eggs and hollandaise on sourdough toast £15

THE FARMHOUSE FRY UP

Our breakfasts use ingredients from our farm and the best of local Scottish suppliers & producers, all prepared each
morning for simple, fresh flavour.

The Farmhouse Feast
2 rashers of bacon, breakfast link sausage, black pudding, haggis, tattie scone, flat cap mushroom, baked beans, grilled
tomato and a choice of egg - fried or scrambled, accompanied by toasted sourdough & butter £15

Farmhouse Veggie Feast (V)
Vegetarian sausages, vegetarian haggis, tatties scone, baked beans, flat cap mushroom, grilled tomato, and a choice of egg
- fried or scrambled accompanied by toasted sourdough & butter £12.50

A Little Farmers Plate
2 rashers of bacon, breakfast link sausage, baked beans and a choice of egg - fried or scrambled accompanied by toasted
sourdough & butter £10

BREAKFAST BARN ROLLS
We prepare every roll with produce from the farm and local suppliers to keep each option fresh and simple.
Fresh from our bakery. Choose from the following options:

Bacon - 3 rashers of bacon, lightly grilled £5.50

Link - our very own link sausages £5.50

Square - a unigue homemade, Scottish delicacy £5.50

Fried Egg (V) - Locally sourced free-range egg £4.50

Scrambled Egg (V) - freshly cooked free-range eggs with a touch of cream £5.50

Still Hungry?
Add a topper from £1.50 - £1.95
Choose from: - Free-range fried egg, black pudding, Macsween haggis or a tattie scone

COUNTRY STACK

A hearty stack of 3 homemade pancakes served with farm fresh toppings. Choose from the following favourites
Bacon & Scottish honey apple drizzle £10
Cinnamon butter apple pancakes with vanilla creme fraiche (V) £7.50

Hazelnut chocolate spread & fresh banana (V) £7.50

Also available as a 2 stack from smaller appetites

SIDES

Toast (V) - 2 thick-cut slices of farmhouse multiseed bread, toasted and served with Craigies homemade raspberry jam
and butter £2.95
Croissant (V) - Freshly baked, served with Craigies homemade raspberry jam and butter £3.95

Do not miss out on our fabulous freshly squeezed orange Juice or freshly pressed apple juice,
made with apples straight from our orchard! Ask your server for some today.

Allergens & Dietaries
All products, including those marked as Gluten-Free are prepared in an environment where gluten is present

V: Vegetarian VG: Vegan *VG: Vegan adaptable @@

NGCI: Non-Gluten-Containing Ingredients



Craigies

FOOD + FUN * FARMING

CRAIGIE’S LUNCH MENU

FARM SOUPS

Our soup is made in-house daily, using fresh seasonal ingredients. Served with farmhouse multiseed bread made by our own
bakers

Lentil (VG) £7.50

Craigies Soup of the day £7.50

THE FARM HANDS FILLERS
Thick-cut, home-baked multiseed bread, enjoyed with homestyle slaw and salad garnish

Roast Chicken and Bacon in a Tarragon Mayo £8.95

Craigie’s Home Roasted Ham & Mature Cheddar with Craigie’s Pickle (V) £8.95
Craigie’s Rump Steak Sandwich with red onion jam £12.00

Hummus and Falafel (VG) £8.95

THE FARMYARD TOASTED PANINI
Enjoyed with homestyle slaw and salad garnish

MacSween Haggis & Mature Cheddar £10

Tomato, Mozzarella & Fresh Basil (V) £9.50

Bacon, Brie and Cranberry £11

Craigies Home Roasted Ham & Mature Cheddar £8.95

FARM FRESH OPEN FLATBREAD
Our in-house baked flatbread served with homestyle slaw and salad garnish

Craigies own Pulled Lamb, with Hummus, Mint Raita and Pomegranate & Honey Dressing £12
Craigie’s Home Roasted Ham and Egg Mayonnaise £10

Scottish Smoked Salmon with Prawn Marie Rose £15

Field roasted vegetables with Goats Cheese and Apple Honey Drizzle (V) £12

Add a mug of soup £4.00 or a side of thick-cut chips £3.75

FARMHOUSE FAVOURITES

4 Cheese Macaroni (V) £12.00
Macaroni pasta in a rich cheese sauce made with St Andrews cheddar, mature cheddar and smoked Kintyre cheddar.
Finished with an Isle of Mull crumb and grilled until golden. Served with garlic ciabatta and salad garnish.

Cheese & Bacon Burger £16.00
Handcrafted by our butchers and grilled by our chefs for full flavour. Topped with Ramsay’s of Carluke bacon and mature
cheddar, served in a toasted brioche bun with thick-cut chips and homestyle slaw.

Plant Based Farmhouse Burger (VG) £15.50
Moving Mountains B12 burger with roasted red pepper, vegan mayo and little gem lettuce. Served in a toasted brioche bun
with thick-cut chips and homestyle slaw.

Steak & Gravy Pie £15.00
Baked fresh in our farm kitchen with tender steak in a rich gravy, wrapped in golden pastry. Served with thick-cut chips or
creamed mash, seasonal farm grown vegetables and a jug of gravy.

Chicken & Ham Pie £15.00
Baked fresh in our farm kitchen with chicken and ham in a creamy sauce, wrapped in golden pastry. Served with thick-cut
chips or creamed mash, seasonal farm grown vegetables and a jug of gravy.

SIDES

Thick-Cut Chips (VG, NGCI) £3.75
Garlic Ciabatta Bread (V) £2.95
Mini 4 Cheese macaroni £5.00

Allergens & Dietaries
All products, including those marked as Gluten-Free are prepared in an environment where gluten is present

V: Vegetarian VG: Vegan *VG: Vegan adaptable \

NGCI: Non-Gluten-Containing Ingredients



