
Salt & Pepper Haddock Poppers 7
caper aioli  

Flat Bread  6
hummus, feta, olives, sun blush tomato, 
lemon, olive oil 

Buttermilk Fried Chicken Wings  7
Frank’s hot sauce & blue cheese dip or BBQ

Tempura Cauliflower  6
with sweet & spicy sriracha sauce 

Cheesy Garlic Pizza Bread 8

Courgette, Pea & Mint Soup   7

Haggis Raviolo  8
crushed neeps, crispy potatoes, whisky sauce 

Tiger Prawns  9
garlic, chilli, nduja, sugo, focaccia  

Crispy Tempura Sticky Lemon Chicken  8
black sesame seeds, Asian salad 

Textures Of Beetroot  7.5
goats cheese mousse, candied walnuts

Feta & Sun Blush Tomato Arancini  7.5
pesto dip 

Buttermilk Fried Chicken  12
Frank’s hot sauce, pickled red onions, Asian slaw

Salt N Pepper Battered Haddock  12
Pico de gallo, guacamole

Gochujang BBQ Braised Beef Brisket  12
Pico de gallo, crispy shallots, green chilli 

Vegan Buffalo Tempura Cauliflower  12
Sheese, pomegranate, pickled onions

Margherita  11
sugo, basil, mozzarella & extra virgin olive oil

Pepperoni  14
sugo, nduja, mozzarella, honey chilli flakes 

Tender Stem Broccoli  12
kale chilli flakes, sugo

Chicken  14
mozzarella, sun blush tomato, chimichurri

Classic Cheeseburger  17
brioche bun, beef tomato, crispy baby gem, burger 
sauce, dill pickle, skin on fries 

Scottish Burger  19
steak patty, haggis fritter, onion rings, crispy baby gem, 
beef tomato, whiskey sauce, skin on fries 

Buttermilk Fried Chicken Burger  17
garlic aioli, little gem, Asian slaw, brioche bun, 
skin on fries 

Beetroot, Red Pepper & Quinoa Burger  15
tomato & chilli jam, onion rings, beef tomato, baby 
gem, skin on fries

Alba Chicken  19
chicken stuffed with haggis wrapped in smoked bacon, 
crushed neeps & carrots, dauphinoise potatoes, tender 
stem broccoli & whisky sauce

Pan Fried Lamb Rump  20
crushed new potatoes, mint & pea salsa, red wine jus

Gochujang-Glazed Salmon  20
black & white sesame seeds, chargrilled bok choi, chilli 
infused noodles

Sweet Potato & Red Onion Seeded Tart  15
roasted root vegetables 

LIGHT BITES STARTERS

TACOS served as 3 soft shell tacos PIZZA

BURGERS

CLASSICS FROM THE GRILL
Steak Frites  15
6 oz flat iron steak, skin on fries, peppercorn sauce 

10 oz Ribeye Steak  32
garlic mushroom, slow roasted tomato, skin on fries 

7 oz Fillet Steak   34
garlic mushroom, slow roasted tomato, skin on fries 

All prices are inclusive of VAT. An optional 12.5% service charge will 
be added to your bill. All our food is prepared in a kitchen where nuts, 
gluten and other food allergens are present. Our menu descriptions 
do not include all ingredients. If you have a food allergy or intolerance, 
please let us know before ordering. Full allergen information is 
available, please ask a team member for details. 

Battered Haddock  19
rustic chips, chippy sauce & caper mayo

CHIP SHOP STYLE FISH SUPPER

Full menu served from 12.00 - 21.00 hrs. 
Please dial extension 6654 to place your 
order or use the QR code to order your 
dishes and pay

Diane Sauce 2.5

Peppercorn Sauce 2.5

Chimichurri 2.5

Skin On Fries  5

Parmesan & Truffle Fries   5

Crispy Courgette Chips  5
garlic aioli 

Feta, Watermelon & Tomato Salad  5
Edinburgh Gin & pomegranate dressing  

Rocket Salad  5
parmesan, balsamic glaze 

Spring Greens  5
broccoli, kale, green beans 

Creamed Spinach   5

Onion Rings  5

SAUCES & SIDES

2x Steak Frites & 2x 175ml House Wine  40

RAISE THE STEAKS

Sticky Toffee Pudding 7
with salted caramel sauce, vanilla ice cream

Salted Caramel & Chocolate Crepe 7

Triple Chocolate Brownie 7
chocolate ice cream, chocolate sauce

DESSERTS Lemon Posset 7
dried raspberries, lemon gel, homemade shortbread

Eton Mess 7
pink gin infused strawberries

Selection Of Ice Cream 7

Black Forest Tart 7
vegan chocolate ice cream, cherry syrup




