
 

 
v vegetarian; df dairy free gf - gluten free: made with gluten-free products, but gluten products are used in the kitchen.  Whilst we take every care with your meal, we cannot guarantee a 

100% allergen free environment.      *These can be made to your dietary requirement, please advise us when placing your order. 

 

Please discuss any food related allergies or requirements when placing your order. 

 

 

 

Lunch Menu 
   

Soup of the day 7.5 

toasted home-made bread (gf*,df*,v, vegan*)  

 

Charcuterie board for one or two 11/21 

Parma ham, peppered venison, salami, Scottish cheese, cheese stuffed peppers, 

olives, pickles, salad, toasted homemade bread  (gf*,df*) 

Vegetarian board available 

 

Rowan Tree Nachos  

served with cheese mix, salsa, sour cream, guacamole and jalapenos (gf,v) 

Spicy stir fry mixed bean nachos 10 

BBQ braised lamb nachos 11 

 

Sandwiches  

(served with salad and crisps) 
  

Rowan Tree cheese blend with poachers pickle & rocket on  

a toasted ciabatta  (gf*, v) 9.5 
 

Parama ham, sundied tomato pesto, rocket & mozerella on  

a toasted ciabatta (gf*) 9.5 

 

Falafel bite pitta pockets with rocket & a cucumber& mint tzatziki  (gf*, v) 9.5 

 

Salads 

Chicken Caesar salad 
gem lettuce, croutons, parmesan, smoked bacon, crispy onions  

& Caesar dressing (gf*) 14 
 

Smoked salmon Caeser salad 
lightly poached hen’s egg, gem lettuce, croutons, parmesan,  

crispy onions & Caesar dressing (gf*) 14 

 

Lite Bites 

Home-made fruit or plain scones served with whipped cream and jam (v) 4.5  

Warm home-made flapjack (v) 3.5  


