ROLLO

Giant Perello Gordal olives /4.9

Beef Carpaccio Canape- Smash Potato Crunch- Anchovy Aioli- Salsa Verde /14

Tuna Mas Huni- Grated Coconut- Chilli- Lime- Baby Roti- Black Tea Caviar /13.5

Black Garlic Hummus- Paprika, Black Garlic Oil- Onion Puree Toastie Shards /11.9
ROLLO’s Haggis Bon Bon-Parmesan Puree-Orange glazed Neeps- Whisky Cream /10
Tempura Prawn- Mooli- Samphire- Honey-Chilli- Coriander-Wasabi Mayo-Caviar /12.9

Bowls:

Halloumi-pomegranate-tabouli-cashew-pumpkin seeded onion-rocket /16.5

Pork & Beef Meathalls- Napa Cabbage Kimchi Broth- Korean Rice Slice /16.9

Slow roasted lamb salad-feta-mint-roasted red pepper-rocket-lemon dressing /17.5
Spicy King Prawns or slow roast Pork belly-coriander-Thai green coconut sauce /17.5

Plates:

George Bower pan seared Beef fillet-rocket-parmesan-basil oil /21.9

Tali Macchi Seabass- Himalayan Curry Relish- Mango Mange Tout Salad /19.5
Coraled King Scallops- Brown Shrimp & lemon Piccata- Crispy Chicken Skin /24
Roasted Caramelised Celeriac Slice-Puy Lentil Ragu- Whipped vegan Ricotta /16.2
Beer battered Haddock- Moroccan Black bean & Pea- Preserved Lemon Tartare /16.5
Crackling Pork Belly- Pickled Mustard Seed Slaw- Skwarki Crumb- Red Wine Jus /19.9

Sides:

ROLLO’s chunky hand cut chips /6.5

Steamed fragrant rice-garlic-lime leaf /5.5

Dauphinoise Potato-Onion-Garlic-Gruyere Cheese /8.5

Sautéed Bok Choy- Peppers-Sunflower Seeds-Roasted Garlic /8.5
Tempura Tender Stem Broccoli-Blue Cheese Crumble-Cream Splash /8.9
Vichy Heritage Carrots-Coconut Sumac Yoghurt- Dukkah- Gremolata /8.9

Puddings:

Affogato- Espresso-Vanilla ice cream-Liqueur /8.5

Lemon Posset- Rhubarb Compote- Candied Rhubarb Crunch /8.5

Dark Chocolate Mousse- Mango, Chilli, Peanut Brittle- Clotted Cream /9
Brioche Bread & Butter Pudding-Banana-Toffee- Salted Caramel ice cream /9
I.] Mellis Cheese -Chipotle Jam-Quince jelly-Raisin Toast /14



