
A Taste of the Scottish Borders   SERVED FROM 10AM -3.30PM

ARTISAN MORNING ROLLS — £4.30 A fresh, floury roll made locally with your choice of: Dry-Cured
Back Bacon • Butcher Sausage • Black Pudding • Free-Range Egg • Savoury Haggis • Golden Tattie Scone
(Vegetarian Haggis & Sausages available). Extra Fillings — £1.70 each

SMOKED WEST COAST SALMON & SCRAMBLED EGGS — £11.50 Local free-range eggs with
premium Scottish smoked salmon from on toasted multi-grain bread.

CAFÉ MENU 

REFRESHMENTS 
Served all day
 
HOT DRINKS
Americano — £3.50
Flat White — £3.95
Latte — £4.00
Cappuccino — £4.00
Mocha — £4.45
Single Espresso — £2.70
Double Espresso — £3.45
Macchiato — £3.60
Pot of Tea for One — £3.00
Artisan Specialty Teas — £3.60 
Explore our Artisan blends at the counter.
Hot Chocolate — £4.00

CHILLED DRINKS
Cawston Press Cans— £3.40 
Rhubarb, Elderflower or Cloudy Apple
Bundaberg Ginger Beer — £3.40 
Lipton Peach Iced Tea — £3.40
Soft Drinks — £3.20 
Coke/Diet Coke, Irn Bru/Diet Irn Bru 
Mineral Water — £2.20 
Sparkling Water — £2.95
Fruit Juice Cartons (Apple or Orange) — £2.00

HANDMADE SCONES & CAKES  - SERVED ALL DAY
Please visit our display for today’s fresh selections of handmade treats.
Locally made Taylor’s Ice cream.

DIETARY REQUIREMENTS Please inform our staff of any allergies. We serve gluten-friendly
(g/f) food; however, as we handle various ingredients, we cannot guarantee a 100% allergen-
free environment.



A Taste of the Scottish Borders  SERVED FROM 10AM - 3.30PM 

SOUP & SIGNATURE BOWLS 
Our soups are crafted daily using seasonal vegetables from our local Tweed Valley growers.

Soup of the Day (v, vg, gf) — £5.90 Freshly simmered and served with a crusty roll. With a
Handmade Mature Cheddar Cheese Scone (v) — £8.00 
Traditional Northeast Cullen Skink (gf) — £13.50 with a Petite Pan Roll
Classic chowder made with Scottish Smoked Haddock from Eyemouth, Scottish leeks, and Tattie
Orchards potatoes. With a Handmade Cheese Scone (v) — £15.60

GARDEN PLATES & BISTRO MAINS 
Enhance any main dish with a “wee bowl” of soup for £3.80.

Scottish Artisan Quiche of the Day (v) — £12.00 Hand-baked pastry featuring seasonal local
vegetables and Scottish cheddar. Served with garden herb salad. Add Buttered New Garden
Potatoes — £14.50 
Goat’s Cheese & Onion Tart (v) — £12.00 Caramelised onions and tangy Ayrshire goat's cheese in a
shortcut pastry. Add Buttered Garden Potatoes — £14.50 
Farmhouse Three-Egg Omelette — £11.50 Made with free-range Borders eggs, served with
seasonal salad. Choose three fillings: Ayrshire Honey-Roast Ham • Tomatoes • Scottish Mature
Cheddar • Wild Mushrooms • Red Onion 
Highland Stewed “Giganti” Beans (v)— £11.50 Butter beans slow-cooked in a rich Scottish tomato
and herb sauce, topped with Feta cheese and toasted flatbread. 
Hebridean-Inspired Vegetable Curry (v, vg) (vegan) — £14.50 A warming pot of spinach, chickpea,
and Perthshire potatoes in a vibrant spice blend. Served with toasted flatbread.

RUSTIC CIABATTAS from West Lothian — £9 
Served with seasonal leaves and house dressing. (gf) options available.

The Galloway: Ayrshire honey-roast ham, Scottish Cheddar, and Handmade onion marmalade.
Dawyck’s Veggie Special (v): Creamy hummus, Scottish feta-style cheese, olives, and vine tomatoes.
The Caledonian Deli: Roast turkey breast, gherkins, tomato, and Applewood smoked cheese from the
Highlands.

WEE GARDENERS' MENU — £7 
Includes fresh Scottish milk or a fruit juice carton.

Pizza: Margherita (v) or Ham & Mushroom. 
Garden Hummus (v) + (vegan): With fresh vegetable sticks and toasted pitta. 
Butcher Sausages & Beans: Vegetarian sausages available.  

CAFÉ MENU  


