
MEDITERRANEAN CUISINE  
Authentic ingredients, beautifully crafted recipes, thoughtfully prepared and served with passion.

Smoked Salmon Carpaccio   14
George Campbell & Sons smoked salmon, 

pickled raddish, dill

Crostini di Fegatini   13
Parfait of chicken liver, anchovy, sourdough crisp

Zuppa di Fagioli (V)   11
Traditional Tuscan bean soup

Bruschetta (VG)   13
Baked focaccia, marinated cherry tomato,

basil & aged balsamic

STARTERS

authentic italian cuisine

La Cucina

Calamari à la Romana   7
Fried squid, chilli oil & lemon concasse

Spanish Chorizo   7
Roasted in red wine

Gambas al Pil-Pil   8
Roasted prawns, garlic & chilli oil

Ham Croquettes   7
Iberico ham, tomato sauce

Patatas Bravas (V)   7
Fried potatoes with spicy sauce & aioli

Olives & Toasted Bread (V)   7
With sundried tomato pesto

TAPAS AND SHARING PLATES 
3 plates for 19

SIDES
Roasted New Potatoes (VG)   7                      

With rosemary & garlic                                            

Truffle and Parmesan Fries (V)   7

Roasted Vegetables (VG)   7
Oregano & black pepper

Pan-Fried Red Mullet   28
Black risotto & crispy squid 

Porchetta   28
Slow cooked with garlic, thyme, roasted 

potatoes & Pedro Ximénez jus

MAINS
Corn-Fed Chicken à la Cacciatora   28

Roasted new potato & caramelized onion

Shetland Mussels   26
Chilli, shallots, sun-dried tomatoes,

Albarino, cream, French fries

Margherita (V)   20
Tomato sauce, mozzarella & fresh basil

Diavola   22
Tomato sauce, mozzarella, nduja spicy salami

Capricciosa   22
Tomato sauce, mozzarella, cooked ham,

artichokes, mushrooms & olives

PIZZA
Our home-made pizza dough is proved for 24 hours, hand stretched, topped and cooked to order.

Boscaiola   22
Mozzarella, Italian sausage & wild mushrooms

Quattro Formaggi (V)   20
A rich blend of four Italian cheeses

Bianca   21
Mozzarella, cherry tomatoes, rocket, 

Parma ham, armesan, olive oil     

Additional Toppings   3 (each)
Ham, mushroom, tomato, onion, olives      

Penne all’Arrabbiata (VG)    22
Spicy tomato & garlic sauce 

Fettuccine Alfredo (V)   24
Wild mushrooms & garlic

Risotto of the Day - Market price

PASTA & RISOTTO
Linguine ai Frutti di Mare   28

Scottish seafood linguine

Cannelloni   27
Bolognaise, tomato, parmesan

Add Garlic Bread   7

Vegetarian (V), *Vegan (VG)
Please inform your server of any food 

allergies or dietary concerns.

At La Cucina we serve authentic Mediterranean food prepared by our team of talented chefs. When in season, we use fresh tomatoes, vegetables and herbs 
from our on-site gardens and greenhouses to create a delicious menu for you to enjoy. We are proud to support local farmers and suppliers and source our 
produce from Scotland where possible. We are happy to provide full details of products used, allergens, substances and nutrition. 

A discretionary 10% service charge will automatically be added to your bill.

Tweed Valley Beef Sirloin Steak   36
Cherry tomatoes & oyster mushrooms

Add peppercorn sauce or garlic butter   4

SHARING MENU
6 Tapas & Ice Cream   39

Set Menu   £59
1 starter

1 Pizza or Pasta
1 Dessert

La Cucina Salad (V)   14 
Mixed greens, pickled strawberries,

roasted sweet potatoes, black olives,
cherry tomatoes, roasted peppers 

& feta cheese


