APPETIZER

Cider & Chorizo 6.00 Garlic Sourdough 4.50 Padrén Peppers /.00
Olives, Mozzarella & Sunblushed Tomatoes 6.50 Perello Olives 6.00 Extra Seeded Bread 0.60

SHARING
Seafood Platter for Two

calamari, crispy langoustines, seared scallops, sea bass,
pil pil king prawns,
garlic mayonnaise
DFO 40.0

STARTERS

Soup of the Day
DFO, GFO,VEO 6.5

Bruschetta Calamari Mini Tacos
sourdough, tomato, roasted pepper, salt and pepper fried, Asian Short Rib 9.9 Tempura King Prawn 11.0
sunblushed tomato tapenade, mozzarella roasted garlic mayo Crispy Chickpea 9.9
DFO/GFO/VEO 9.75 DF12.9 lettuce, pickled red onion
DFO/GFO/VEO
Crispy Langoustines Seared Goose Breast Smoked Haddock King Prawn Pil Pil

chillt, garlic otl, smoked
paprika, toasted sourdough
DFO/GFO 11.9

kataift, chilli jam
DF 13.95

Greens, drambuie sauce gnocchi, parmesan
GFO/DFO 11.0 10.9

FROM THE GRILL

STEAKS
Dry Aged for 28 Days

served with mushrooms and tomato
DFO/GFO
Add Garlic Buttered King Prawns 10.0

Picanha Steak 7.90z/225g
top rump 27.5

Fillet Steak 80z/227g

bgm‘el_ cut from the tenderloin 42.5

Rib Eye Steak 100z/283g

boneless, from the rib 38.0
plus any one side dish of your choice
GRILL SIDES

Pickled Onmion Rings 4. - Garlic Mushrooms 4./
Peppercorn & Brandy Sauce 3.5 - Blue Cheese Wedge 5.5 Drambuie Sauce 3.5
- Melted Garlic Butter 5.5- Chimichurri 5.0

BURGERS

served in a toasted sourdough bun with lettuce, tomato and house pickles plus any one side dish of your choice

Tandoori Chicken Burger Mushroom Burger 70z Rib Eye Beef Burger
tzatziki, mango chutney fried mushroom, plant based steak mince pattie, cheddar cheese,
DFO/GFO 19.0 cheddar cheese, chutney, sriracha chorizo jam, burger sauce -

DFO/VEO 15.0 DFO/GFO 19.0

MAIN DISHES

Gressingham Duck Breast
Peking Style, Vegetable Basmati rice, Prawn crackers
DEGF 20.0

Sea Bass Fillet

caprese salad, basil, red onion dressing, sauce Vierge
DFO/GF 20.0

Parmigiana Chicken Breast
Tomato sauce, mozzarella, dressed rocket
Choice of side DFO 23.0

Mediterranean Vegetable Open Lasagne
tossed salad VG 18.0
Add Chicken Breast 7.0

Chicken Breast Haddock Seafood Selection
mushroom, garlic, spinach, spaghett, tempura batter, hand cut chips, chorizo, chill, spinach, spaghetti
DFO/GFO/ 25.0 salad, lemon DFO/GFO 27.0
(bread crumbed DF) 21.0 may contain shellfish
tempura battered banana blossom
DFEGFO/VEO 18.5
Thai Red Curry Seared Venison Loin Caesar Salad (or) Tossed Salad

Chicken Breast 23.0 Monkfish & Tiger
Prawn 27.0 Tofu & Chickpea 17.0
Dbasmati rice, prawn crackers

DFO/GFO/VEO

blackberry jus, haggis,
baby potatoes, vegetables

DFO/GFO 56.0

Chicken Breast //.9King Prawns /7.9
Crumbed Tofu /6.0
Caesar contains anchovies
DFO/GFO/VEO

SIDE DISHES

Dauphinoise Potato GF 4.0
Buttered Baby Potatoes DFO/GF 4.5

Green Vegetables, soy, ginger, chilli

dressing DFO/GF 4.8

Battered Pickled Onion Rings DF 4.5
Sauteed Garlic Mushroom DFO/GF 4.8

Triple Cooked Handcut Chips DF 4.0

Skinny Fries DF 5.0

Mediterranean salad DF/GF 5.5

Salt & Pepper Fries DF 5.8

Caesar Salad G¢ro 6.0

Parmesan & Truffle Oil Fries 4.8
DESSERTS
Cheese Cake of the da; Chocolate Orange Tart Baked CQOkle Dou(g};
Choice of Tee Cream Qyo Honeycomb ice cream, chocolate Vanilla ice cream 9.5
_ : ‘ 7 shard 9.5 Scottish Cheese
. Sticky Toffee‘Pufidmg Cinnamon Apple crumble biscuits, chutney, frozen grapes
fudge sauce, vanilla ice cream o e GFO 12.9
CFO 0.5 vanilla ice cream 9.5
Brilla Prosecco Float
Selection of Simpson’s Ice Cream Affogato ; ;
. -OImp : . espresso, vanilla ice cream edmburgh 1;?5pberry gin, raspberry
fresh berries DFO/GFO/VEO 9.0 DFO/GE 7.0 sorbet (or) limoncello, lemon sorbet

Add shot of amaretto 10.0

GF - Gluten Free DF - Dairy Free

GFO - Gluten Free Option
VEO - Vegan Option
While we try our best to advertise allergen information to the best of our ability, please be sure to inform your

DEGF 12.95

DFO - Dairy Free Option
VG - Vegetarian

server of any allergens that you may have



