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STARTERS

Finnan Haddie, Potato, Onion 
& Cream Chowder.

Freshly Baked Crusty Roll & Butter.

CULLEN SKINK SOUP OF THE DAY

Spiced Moray Apple & Pear
Chutney, Toasted Sourdough.

CHICKEN LIVER PATE

BRISKET & CHEDDAR CROQUETTE

Slow Cooked Pulled Brisket, Orkney Cheddar, Homemade Dip.

Sustainable Angel Haddock,
Caledonian Pale Ale Batter,

Chunky Chips, Tartar Sauce, Mushy Peas. 

Breaded King Prawns, Crisp Fried, 
Skinny Fries, Salad Garnish, Lemon Wedge.

BEER BATTERED HADDOCK

KING PRAWN SCAMPI
New Season Peas, Topped With 

Poached Egg, Grain Mustard Dressing.

SMOKED HAM HOCK 
RISOTTO

PendulumScottish Kitchen & Bar

Lunch Menu
Gluten Free

If you have any allergy or dietary requirements please inform your server.  (V) denotes vegetarian dish.  All prices include VAT.

TWO COURSE  £12.95   THREE COURSE  £16.95
SUNDAY 1 - 3pm (Last Orders)         MONDAY -  SATURDAY 12 - 3pm (Last Orders)     

BAKED MUSHROOMS  
Orkney Cheddar, Creamy Garlic Mushrooms, 

Toasted Sourdough.

(V)

Served In A Toasted Brioche Bun,
Melted Mature Cheddar, Crisp Bacon  

House Dressing, Sliced Tomato, Lettuce
& Skinny Fries.

PENDULUM DELUXE BURGER

POACHED SALMON FILLET
Lemon, Parsley Butter Sauce,

Spring Greens, New Season Potatoes.

(V) option Roasted Cauliflower

MAINS

PENDULUM  FAVOURITES

Served With Thyme Roasted Mushrooms,
& Vine Tomatoes.

SLOW COOKED CHICK PEA
& SWEET POTATO CASSEROLE

McSween Haggis & Stornoway Black Pudding,
Oatmeal Rolled, Wholegrain Mustard Mayo Dip.

PUDDING FRITTERS

Topped With A Fried Egg,
Mushy Peas & Chunky Chips, Spring Greens.

GLAZED HONEY ROAST GAMMON

Crisp Fried Served With
Spicy Tomato Dip.

VEGETABLE TEMPURA (vg)

P

Crispy Beer Batter, Wholegrain Mustard Mayo Dip.

HAGGIS FRITTERS

Beef Brisket & Smoked Cheddar,
Scotch Bonnet Chilli Mayo Dip.

Stuffed With Caramelised Onion, Spinach
And Roasted Tomato, Grilled Goats Cheese Topping.

Served With Our Signature Homemade 
Brown Sauce

Freshly Baked Sourdough & Butter.

ANGUS CROQUETTES

PORK & STORNOWAY
BLACK PUDDING PUFF FINGER 

SOUP OF THE DAY

Spiced Moray Apple & Pear Chutney, Sourdough.

CHICKEN LIVER PATE

McSWEEN HAGGIS BON BONS

Served With Tomato & Red Onion Chutney

SMOKED HAM HOCK 
& GOATS CHEESE CROQUETTE

Oatmeal Rolled And Crisp Fried,
Served With Arran Mustard Mayo.

Sustainable Angel Haddock, Caledonian Pale Ale Batter, 
Chunky Chips, Tartar Sauce, Mushy Peas. 

Breaded King Prawns, Crisp Fried, 
Skinny Fries, Lemon Wedge.

BEER BATTERED HADDOCK

KING PRAWN SCAMPI

Flaked Arbroath Smoked Haddock,
Spiced Risotto,  Poached Egg.
Contemporary Scottish Classic.

Smoked Bacon & Braised Leek,
Cream Sauce, Green Beans,

& Chunky Chips.

KEDGEREE RISOTTO

CHICKEN BREAST SUPREME

DESSERTS

CALEDONIAN SUNDAE
Vanilla Ice Cream, Homemade Tablet, Hot Caramel Sauce.

Pendulum Scottish Kitchen & Bar

Lunch Menu

STARTERS

Breakfast Served Daily 
From 10am

SET MENU TWO COURSE  £14.95   THREE COURSE  £19.95

SERVED DAILY  12 - 3pm (last orders) 

BAKED MUSHROOMS  
Orkney Cheddar, Creamy Garlic Mushrooms, 

Toasted Sourdough.

(V)

Served In A Toasted Brioche Bun, Melted Cheddar
Garlic Mayo, Sliced Tomato, Lettuce

& Skinny Fries.

Black Pudding, Mash, Savoy Cabbage
Finished With Grain Mustard Jus.

SPICED CHICKEN BREAST “BURGER”

CHARGRILLED PORK CHOP

STICKY TOFFEE PUDDING
Rich Butterscotch Sauce, Vanilla Ice Cream.

Creamy Orkney Cheddar Sauce, Herbed Crumb Topping 
Served With Skinny Fries.

(Also Available With Crispy Ayrshire Bacon Topping)

MAC ‘N’ CHEESE

(V) option Roasted Cauliflower

MAINS

If you have any allergy or dietary requirements please inform your server.  (V) denotes vegetarian dish.  All prices include VAT.

PORTABELLO MUSHROOMS

Creamy Spiced Cherry Tomato Sauce, 
Served With Homemade Onion Badjis & Seasoned Rice. 

PENDULUM TIKKA MASALA

Pendulum Twist on Italian Classic, 
Served With Skinny Fries & Salad Garnish.

HAGGIS LASAGNE

Resting On Crushed New Season Potatoes And Spinach,
Finished With A Delicate Lemon & Chive Cream Sauce.

BAKED FRESH SALMON FILLET

Desserts

If you have any allergy or dietary requirements please inform your server.     All prices include VAT.

(V)

100% Ground Scotch Beef, Brioche Bun, Burger Dressing,
Sliced Tomato, Crisp Lettuce, Shoestring Fries. 

DESSERTS

Melted Mature Cheddar.

CLASSIC

Melted Mature Cheddar & Bacon.

DELUXE

Ground Lamb, Fresh Mint, Beetroot Relish, Melted Goats Cheese.

LAMB

Homemade Falafel Patty.

VEGGIE

GRILLED CHICKEN SKEWER

Marinated in Tikka Spices, Served With Steamed Rice,
Flat Bread, Chilli Dip Sauce, Lemon Yoghurt Drizzle.

DELUXE BURGER
Classic Prime Burger, Melted Cheddar, 

Ayrshire Bacon, Skinny Fries.

NANA’S BEEF OLIVES 

Just Like Gran Makes, Homemade Stuffed with Pork Sausage,
Rich Red Onion Gravy, Mash, Roasted Carrots.

PRIME SCOTCH BEEF SIRLION
Served With Homemade Yorkies, Market Veg,

Gravy Pot & Roast Potatoes. 

(£6.95 Supplement)

Available Every Sunday

SUNDAY ROAST

CRANACHAN CHEESECAKE

Vanilla Cheesecake Topped With Berry Compote 
& Toasted Oats Served With Vanilla Ice Cream.

Old Dinner Hall Classic Served With Vanilla Custard.

MAINS

“SCHOOL” SPONGE CAKE

MAINS
Tender Chicken, Leek & Scallion Cream,

Butter Puff Pastry, Choice Of Mash Or Chips, Roasted Carrots
.

CHICKEN & LEEK PIE

Paprika Spiced Sweet Potato Patty, Avocado,
Mixed Leaves, Chipolte Mayo, Served With Skinny Fries.

SWEET POTATO BURGER

  CLASSIC PRAWN COCKTAIL 

  CULLEN SKINK
Finnan Haddie, Potato, Leek,

Cream Chowder.

HALLOUMI BRIOCHE
Marinated In Garlic & Chilli, Chipotle Mayo,

Pickles, Skinny Fries.
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