STARTERS

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

Smoked Salmon

Salt & Chilli Chicken
kimchi, lime & jalapefio mayo

MAINS

Slow Braised Beef Cheek
mushrooms, baby carrofs, beef jus

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 toast, 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
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

GRILL

Steaks sourced locally from J. Gilmour Butchers

sun-blushed tomato, red onion, rocket

SIDES

Steak Frites 20 80z Fillet Steak 42 Roasted Vegetables (vg) 5
60z flat iron steak, skin-on fries, chunky chips, watercress & tarragon
peppercorn sauce vinaigrette Skin-on Fries (ve) 4
100z Ribeye Steak 39 Chicken Supreme 20 Tenderstem Broccoli (ve) 6
chunky chips, watercress & tarragon lemon, garlic & thyme butter, skin-on with foasted pinenuts
vinaigrette fries, watercress & tarragon vinaigrette
Truffle & Parmesan Fries (v) 7
Buttery Mash (v) 5
RAISE THE STEAKS 44 ADD A SAUCE 3 Y

IN ROOM DINING

Ehﬁ:’&'@ Full menu served from 12.00 - 21.00 hrs.
EEzafiis  Please dial extension 6654 to place your
SELAEE-  order or use the QR code to order your

dishes and pay

3

NIGHT MENU

SERVED FROM 22:00 - 06:00

SNACKS

Carrot & Coriander Soup (ve) 8
Smoked Almonds (v) 4
Kettle Chips (ve) 3.5
Popcorn (ve) 4
Marinated Olives (ve) 4

HOME COMFORTS

Ham & Cheese Panini 15
crisps, side salad, mustard dressing

Margherita Panini (v) 15
crisps, side salad, mustard dressing

Singapore Noodles (v) 14

Sri Lankan Chicken Curry 17
long grain rice, naan bread

Pepperoni Pizza 18
with stuffed crust

Margherita Pizza (v) 18
with stuffed crust

Mixed Leaf Salad (v) 6
fomato, onion & cucumber, mustard dressing

DESSERTS

Raspberry & Frangipane Tart (ve) 8
blackcurrant sorbet

Selection of Ice Cream (v) 8

2x Steak Frites
& 2x 175ml House Wine

Red wine jus
Peppercorn sauce
Whisky sauce

Rocket Salad (v)
parmesan, balsamic glaze

DESSERTS

Sticky Toffee Pudding (v) 8
salted caramel sauce, vanilla ice cream

Vanilla Créme Brllée (v) 7
shortbread
Warmed Raspberry & Frangipane Tart (ve) 8

blackcurrant sorbet

Chocolate Pot (v) 7
honeycomb ice cream

Apple & Blackberry Crumble (v) 7
creme anglaise

Selection of Ice Cream (v) 8




