
A discretionary 10% service charge is applied to your final bill. If you would like it adjusted, please let us know. 
 

 

 

 

Bites: 
Perello Gordal Olives 5.5 
Sourdough Bread, Salted Butter 4.9 
Haggis Bonbons, Whisky & Marmalade 7.5 
Panisse Chickpea Flour Fritters, Black Olive Tapenade, Saffron Aïoli 7 
 
Starters: 
Onion & Thyme Soup, Gruyère Cheese Croûtons 8.5 
Tempura Prawns, Mooli, Samphire, Honey, Chilli, Coriander, Wasabi Mayo, Caviar 13.5 
Home Made Pork Rillette, Gherkin & Egg Tartare, Toasted Sourdough Bread 12.5 
Citrus & Dill Sardine Pâté, Pink Grapefruit Caviar, Little Gem, Crispy Nori Seaweed 12.5 
 
Salads: 
Fennel & Cucumber Salad, Preserved Lemon & Mint Hummus, Poppy Seeds, Crispy Shards 13.9 
Halloumi, Tabouleh, Cashews, Pumpkin Seeds, Rocket, Pomegranate Dressing 16.9 
Slow Roasted Lamb Salad, Feta, Mint, Piquillo Pepper, Rocket, Lemon Dressing 17.9  
Breaded Monkfish Scampi, Asian style Slaw Salad, Tarami, Pickled Ginger & Sesame 19.9 
 
Plates: 
Scotch Beef Fillet, Rocket, Parmesan, Red Wine Jus, Basil Oil 24.5 
Spicy King Prawns, Red Pepper OR  
Pulled Chicken, Sultanas & Banana Crisps, Coriander, Thaï Green Coconut Sauce 19.5 
Stone Bass Fillet, Picante Chorizo & Marjoram Orzo Pasta, Asparagus, Bisque 23.5 
Seared Scottish Scallops, Spiced Lentils & Pancetta, Harissa Yoghurt, Parsley Oil 23.5 
Slow Cooked Pig Cheek in Carrot Juice & Medjool Date, Ginger & Cinnamon 19.9 
Aubergine & Squash, Peach & Mandarin Tikka Masala Curry, Nigella Seeds, Poppadom 17.5   
 
Sides:                                                                                                                                                                  
Steamed Fragrant Rice, Kaffir Lime leaf 5.5 
Frenchie’s Chunky Hand Cut Chips 6.5 
Wild Mushroom, Wilted Spinach, Beurre Maître d’hôtel, Toasted Pinenuts 8.9 
Dauphinoise Potato, Onion, Garlic, Gruyère Cheese 8.5 
Tempura Tender Stem Broccoli, Blue Cheese Crumble, Cream Splash 8.9 
Seasonal Mixed Leaves Salad, Honey & Grain Mustard Dressing 6.5 
 
Puddings: 
Frenchie’s Apple Tarte Tatin, Vanilla Ice Cream (15mins) 11 
Rhubarb Cranachan, Rosemary Shortbread 10 
Banana, Bread & Butter Pudding, Custard, Salted Caramel Ice Cream 11 
Stewart Tower Dairy Ice Creams & Sorbets I 1 Scoop 3.5 I 2 Scoops 5.5 I 3 Scoops 8.5 
I.J Mellis Cheese, Home Made Plum Chutney, Cranberry Crackers, Oatcakes, Grapes 14 
Affogato - Espresso, Vanilla Ice Cream, Liqueur 8.5 
Selection of Tea & Coffee 3.8 

 


