
ALL DAY MENU
HOLLANDAISE

Royale: Belhaven smoked salmon, toasted 
breakfast muffin, poached eggs  £13

Benedict: Smoked back bacon, toasted breakfast 
muffin, poached eggs  £13

Florentine: Wilted spinach, toasted 
breakfast muffin, poached eggs  £13  V

Due to the nature of the hollandaise these 
dishes are served warm rather than hot 

Suggested Sides 

Mushrooms / Tomatoes  £2  
Grilled halloumi / Haggis / Black pudding / 

Pork sausage  £4

Koffman’s salted fries  £5  VG   |   Koffman’s Cajun spiced fries  £5  VG   |   Koffman’s parmesan & truffle fries  £6  V 

Onion rings  £5  V   |   Halloumi sticks  £6  V    |   Mixed leaf salad  £4  VG

FULL BREAKFAST
Haggis, black pudding, smoked back bacon, pork sausage, potato scone, 
roasted tomato, portobello mushroom, baked beans, sourdough toast and 

poached egg  £16

Vegetarian haggis, grilled halloumi, potato scone, wilted spinach, roasted 
tomato, portobello mushroom, baked beans, sourdough toast and 

poached egg  £15  V

Vegan sausage, vegan haggis, baked beans, roasted tomato, portobello 
mushroom, spinach, smashed avocado, toast  £14  VG

Pan Fried Fillet of Sea Bass  £21
Tom yum sauce, crayfish rice and tenderstem broccoli 

Vegan Poke Bowl  £17
Red cabbage, beetroot, red onions, quinoa, smashed avocado and 

grated carrots, balsamic vegan mayo  VG 

Chunky Cullen Skink  £15
Served with cheddar and spring onion scone

Sweet Potato Curry  £18
Served in a Lebanese flatbread topped with fresh tomato, red onion, 

coriander and coconut yogurt  V 

Homemade Beef Brisket Burger  £19
Beer sourdough bun, homemade beef brisket patty, mature cheddar 

cheese, beef tomato, baby gem lettuce, thousand island sauce 
served with fries

Crispy Chicken Burger  £19
Panko breadcrumbs coated chicken breast, brioche bun, parsley mayo, 

red slaw and water cress served with fries

Vegan Burger  £17
Charcoal bun, beetroot and sweet potato vegan burger, rocket and 

vegan sriracha mayo served with fries  VG 

MAINS

PANCAKES OR BAGELS
Choose your topping

Smoked streaky bacon, brie 
& maple syrup  £11

Smashed avocado, poached free range egg, 
figs, feta cheese, honey and 

sriracha sauce  £13  V 

Crispy chicken, sweet chilli dressing, 
dukkah  £14

Suggested Sides 

Mushrooms / Tomatoes  £2  
Grilled halloumi / Haggis / Black pudding / 

Pork sausage  £4

SIDES

Our Boudoir room is available for private lunch 
parties, events or meetings up to 20 guests.



We are pleased to offer items made with gluten 
free ingredients. While we take precautions, we 

are not a gluten free kitchen and cannot guarantee 
that cross-contamination will not occur.

Please speak to a member of our team if 
you have any allergies or intolerances.

DESSERTS*
Warm bread and butter pudding served with vanilla ice cream  £9

Pistachio and citrus cheesecake with bramble compote  £9

Chocolate and caramel pot with coffee biscuit  £9

Cinnamon and custard tart with dried meringue  £9

Trio of sorbets  £7.50  VG

Americano  £3.50

Latte  £3.90

Cappuccino  £3.90

Flat White  £3.90 

Cortado  £3.60

Espresso  £2.60 

Double Espresso  £3.00

Macchiato  £3.20

Mocha  £4.10

Chai Latte  £3.90

Iced Coffee  £3.50 

Hot Chocolate  £3.80
Add Cream  50p  |  Add Marshamllows  50p

Kids’ Hot Chocolate  £2.90 
Add Cream  50p  |  Add Marshmallows  50p

Babyccino  £1.80

Add Syrup  70p
Vanilla  |  Caramel  |  Hazelnut

Alternative Milk  70p
Soya |  Oat  |  Coconut

Loose Leaf Teas  £3.20
Breakfast  |  Earl Grey  |  Green Tea  |  Red Berry 

Chamomile Flower  |  Peppermint

TEAS & COFFEES

A 12.5% service charge will 
automatically be added to 
tables of six people or more.

Dietary requirement symbols:   
  V vegetarian      VG vegan

*50p from every dessert ordered will 
be donated to our charity partner  
My Name’5 Doddie Foundation. 
To find out more scan the QR code.


