
ALL DAY MENU

RY BREAKFAST
Campbell’s haggis and black pudding, poached egg, 

smoked back bacon, pork sausage, roasted mushrooms 
and cherry tomatoes served with potato scone, toast and 

spicy beans  £15.50

GARDENER’S GREEN SHAKSHUKA  
Summer courgette, broad beans, peas, spinach, asparagus 

and feta cheese baked in a mild green curry sauce and 
topped with poached egg, served with warm crusty

bread  £13  V / VG available / LG available

PANCAKE STACK
 

Buttermilk pancakes served with streaky bacon rashers 
and maple syrup

or
Buttermilk pancakes served with mixed summer 

berries and honey  £13 V

Koffman’s fries with garlic mayo  £6  V / VG / LG   |   Parmesan Koffman’s fries with truffle mayo  £7  V / LG   |   Vegetable Spring rolls with sweet chilli dip  £7  V / VG   

Chorizo bites with chilli honey  £7  LG   |   Halloumi sticks with sriracha sauce  £6  V   |   Bread basket with butter  £5  V 

POTATO SCONE ROYALE
Potato scone topped with Belhaven smoked salmon, 2 poached eggs 

and hollandaise sauce  £14  LG available 

PHIL’S CULLEN SKINK
  

A creamy chunky soup of smoked haddock, leeks, onions and potato 
served with warm crusty bread  £16  LG available 

CAESAR SALAD
  

Cos lettuce, bacon lardons, parmesan, croutons, anchovies and 
Caesar dressing  £12  LG available

Add chargrilled chicken breast or hot smoked salmon £5  

GREEK SALAD 
 

Baby gem, rocket, cherry tomatoes, cucumber, black olives. red onion 
and feta dressed with extra virgin olive oil and balsamic vinegar  

£12  V / VG available / LG

TO SHARE

SQUASH AND BUCKWHEAT SALAD
Buckwheat and whole grain mustard, broccoli 

rice, broad beans, fine beans, fresh peas, 
butternut squash and water cress  £13  

V / VG / LG

CHICKEN BURGER  
Chargrilled shawarma style marinated chicken 
breast, grilled halloumi, red pepper relish and 
rocket served with Koffman’s fries on toasted 

brioche bun  £19

SWEET POTATO AND COURGETTE 
BURGER  

Sweet potato and courgette burger, red pepper 
relish and watercress served with Koffman’s fries 

on toasted brioche bun  £16  
V / VG / LG available

SMALL BITES / SIDES

THE FISHERMAN’S BOARD 
Belhaven smoked salmon, hot smoked trout, mackerel pate, tuna and potato 

salad, crudité, wakame seaweed, warm crusty bread  £24  LG available

THE PLOUGHMAN’S PICNIC
Mini pork pie wedges, ham hock terrine, smoked applewood cheese, sweet 

potato hummus, crudité, warm crusty bread  £24

A discretional 12.5% service charge 
will be added to every bill.

We love hosting groups! To help us 
serve you well, we kindly ask that 
bills are settled with no more than 
two separate payments per table.



DESSERTS

Restoration Mess  £9  V / LG 
Crushed meringue layered with lemon and elderflower curd, raspberries and whipped cream

Peach and Honey Semi Freddo  £9  V  
Served with toasted puff pastry and caramelised hazelnuts

Chocolate Tart  £9  V 
Served with whipped mascarpone, pistachio sponge and chocolate sauce

Summer Berry Pudding  £9  V / VG available 
Classic Scottish summer berry pudding, berry compote and crème fraiche

Giacopazzi’s Ice Cream and Sorbet Selection  £7  V / VG / LG 
3 scoops of sorbet or ice cream

Americano  £3.50

Latte  £3.95

Cappuccino  £3.95

Flat White  £3.90 

Cortado  £3.60

Espresso  £2.80 

Double Espresso  £3.20

Macchiato  £3.40

Mocha  £4.10

Chai Latte  £3.90

Iced Coffee  £3.50  |  Add Cream  50p

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

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

Babyccino  £2.00

Add Syrup  70p
Vanilla  |  Caramel  |  Hazelnut

Alternative Milk  70p
Oat  |  Coconut

Brodies Tea  £3.20
Breakfast  |  Earl Grey  |  Green Tea  |  Red Berry 

Chamomile Flower  |  Peppermint

TEAS & COFFEES

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.

Dietary requirement symbols:   
  V vegetarian      VG vegan     LG Low Gluten

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


