STARTERS

TWO COURSES 26 ~ THREE COURSES 29.5

Carrot & Ginger Soup (vg)
crispy ginger, freshly baked bread

Smoked Salmon (52 supplement for set menu)

Salt & Chilli Chicken
kimchi, lime & jalapefio mayo

chef recommends

MAINS

Slow Braised Beef Cheek

Pan-Seared Duck Breast
charred bok choi, potato résti, marmalade jus

Alba Chicken

tenderstem broccoli & whisky sauce

Salmon Fillet

Beef, Whisky & Haggis Sausages
onion gravy, buttery mash

BURGERS

The Scottish Burger
beef tomato, whisky sauce, skin-on fries
Classic Cheeseburger

burger sauce, dill pickle, skin-on fries

PIZZAS

Margherita (v)
sugo, basil, mozzarella & extra virgin olive oil

7 Crispy Tempura Cauliflower (ve) 7
sweeft sriracha sauce
12 Smoked Pancetta & Mozzarella Arancini 8
sourdough foast, cream cheese, crispy capers, lemon oil ‘nduja mayo
9 Ham Hock Terrine 10
carrot purée, pickled carrotfs, tomato chutney, crispy bread
25 Freshly Battered Haddock 19
celeriac mash, onion, smoked pancetta, chestnut chunky chips, chippy sauce, caper mayo
mushrooms, baby carrots, beef jus (£4 supplement for set menu)
Steak & Edinburgh Black Stout Pie 20
22 chunky chips & peas
Sweet Potato & Chickpea Pie (ve) 14
21 lightly spiced coconut curry sauce, served
stuffed with haggis & wrapped in smoked bacon. Served with chunky chips & peas
with crushed neeps & carrots, dauphinoise potatoes,
Orzo Pasta (v) 15
sun-blushed fomato, rocket, lemon, parmesan
19 & toasted pinenuts
crushed potatoes, broccoli, mussel & herb velouté
Chicken Caesar Salad 18
18 cos letfuce, parmesan, crispy bacon, croutons
& Caesar dressing
20 Buttermilk Fried Chicken Burger 18
steak patty, haggis fritter, onion rings, crispy baby gem, kimchi, Korean BBQ sauce, brioche bun, skin-on fries
Vegan Burger (ve) 16
18 Beyond Meat vegan patty, brioche bun, crispy baby gem,
steak patty, brioche bun, beef tomato, crispy baby gem, dill pickle, tomato chutney, skin-on fries
11 Goat’s Cheese (v) 14
roast aubergines, courgette, peppers, sugo, toasted pinenuts
14 Vegan Pesto (vE) 12

Pepperoni
sugo, mozzarella, ‘nduja

sun-blushed tomato, red onion, rocket

GRILL

Steaks sourced locally from J. Gilmour Butchers

Steak Frites 20
60z flat iron steak, skin-on fries,
peppercorn sauce

100z Ribeye Steak 39

chunky chips, watercress & tarragon
vinaigrette (excluded from set menu)

RAISE THE STEAKS 44

2x Steak Frites
& 2x 175ml House Wine

8oz Fillet Steak 42
chunky chips, watercress & tarragon
vinaigrette (excluded from set menu)

Chicken Supreme 20
lemon, garlic & thyme butter, skin-on
fries, watercress & tarragon vinaigrette

ADD A SAUCE 3
Red wine jus

Peppercorn sauce

Whisky sauce

SIDES

Roasted Vegetables (vg) 5
Skin-on Fries (vi) 4
Tenderstem Broccoli (ve) 6
with toasted pinenuts

Truffle & Parmesan Fries (v) 7
Buttery Mash (v) 5
Rocket Salad (v) 6

parmesan, balsamic glaze



