
BREAKFAST MENU
Served until 11.30 am
START THE DAY WITH THESE PICK ME UPS
Berry Good�� – whole mixed seasonal berries blended with freshly pressed  
apple juice, jam-packed with antioxidants and vitamin C� 5.45
Fresh orange juice�� 3.95
Fresh pressed apple juice�� 3.95
Big Tom Tomato juice� (250ml)� 3.95
Oolong Kombucha tea� (330ml) made with aromatics of the finest, ethically-sourced teas, served cold� 7.95

SOMETHING A LITTLE STRONGER –
Classic Bloody Mary� – Absolut vodka, Big Tom and all the trimmings	 10.50
Scotts Bucks Fizz �– fresh orange juice topped with sparkling wine	 7.95
Gaelic Coffee�� – Glengoyne 10 yo (40%) with double shot coffee, finished with whipped cream	 8.15
Hot Toddy� – Glengoyne 10 yo (40%) with hot water, lemon and honey	 6.95

BREAKFASTS
Toasted fresh baked artisan sourdough �– served with butter and home-made jam  (  available)� 4.75
Fruit & nut granola breakfast bowl �– seasonal berry compote, natural soya yoghurt & toasted coconut    � 7.95
Breakfast bap �– with your choice of filling – butcher’s pork sausage, smoked bacon,� 5.25 
free range poached egg �, black pudding, haggis, veggie haggis , potato scone, roasted tomato ,  
Portobello mushroom , Scotts home-made beans  + extra filling for £2 each
Brioche French toast� – served with smoked bacon, maple syrup and cinnamon sugar or seasonal berries� 12.95 
and vanilla cream
The Scotts big breakfast �– smoked bacon, butcher’s pork sausage, free range poached egg �,� 14.95  
black pudding, haggis, potato scone, roasted tomato �, Portobello mushroom , 
Scotts home-made beans  and toasted artisan sourdough
The Scotts veggie breakfast �– free range poached egg �, veggie haggis , potato scone, spinach , � 13.95 
roasted tomato , Portobello mushroom �, Scotts home-made beans  and toasted artisan sourdough 
(  available) 
Two plump free range poached eggs �– on toasted artisan sourdough �, + extra topping for £3 each � 7.25  
smashed avocado , butcher’s pork sausage, smoked bacon, free range poached egg �, black pudding, haggis, 
veggie haggis , potato scone, roasted tomato , Portobello mushroom , Scotts home-made beans �  
House benedicts �– two plump free range poached eggs on toasted muffin with smoked bacon� 12.95  
or sautéed spinach, topped with hollandaise. Add Scottish smoked salmon or smashed avocado for + £3

BAKERY AND SWEET
Freshly baked Isle of Mull cheddar & herb scone� – served with butter � 4.95
Freshly baked fruit scone �– served with clotted cream, butter and home-made jam  � 5.25 
Homemade chocolate chip banana bread – with vanilla cream or ice cream  � 5.25 
Scotts famous carrot cake �–with cream cheese frosting�  � 5.95 
Sticky toffee pudding� – served with vanilla ice cream and toffee sauce  � 6.95
Fresh daily selection of artisan pastries� –  Please ask your server� 4.75

�

 

ALLERGEN AWARENESS
SCAN TO HOST 

YOUR PARTY 
OR EVENT WITH US 

EXCLUSIVE USE AVAILABLE     

Please note that a discretionary 10% gratuity will be added to your bill.
For allergen information on each dish, please speak to a member of staff or visit scottskitchen.co.uk 

It is not possible for us to guarantee dishes are 100% allergen free as may contain traces. 
Scotts Kitchen, 4-6 Victoria Terrace, Edinburgh EH1 2JL  t: 0131 322 6868  e: hello@scottskitchen.co.uk  w: scottskitchen.co.uk


