PORTER&RYE
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ANTIPASTO BRUSCHETTA df 7.5
Sourdough | Charcuterie | Foraged Herb

SOBRASADA IBERICA 7.5
Honey Roasted Pork | Garlic Bruschetta

STEAK FRITES gf/dfa 10
Confit Tomato | Herb Butter

HEIRLOOM TOMATO df/gf/vg 9
Candied Walnuts | Basil

BOURBON BEEF SANDWICH df 10
Glazed Pineapple | Fries

ROASTED PINE NUT LINGUINE df/vg 9
Citrus | Chilli | Parmesan

SZECHUAN DUCK SPRING ROLL df 9
Wild Leek | Glass Noodles

SALMON GRAVLAX df/gf 9
Potatoes | Greens | Vinaigrette

GAZPACHO vga/gfa 6.25
Iced Basil | Bread Pesto | Butter

vglal = vegan [available] gf[al = gluten free [available]  dffa] = dairy free [available]
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ROASTED BONE MARROW & OX CHEEK gf/df
Pesto | Mignonette | Beef Crisp

EIS IS EATE O R B E A EARTA RATFAYRI ES S o/ dlf;
Crispy Capers | Hen Yolk | Hazelnut | Crostini

BEEF CARPACCIO gf/df
Roast Garlic & Black Truffle | Pecorino | Dukkah

BARRA SCALLOP gf/df
Coconut & Lemongrass Broth | Charred Lime Jam | Basil

AYRSHIRE PORK BELLY
Salt Baked Pineapple | Spiced Leek | Pork Cheek | Maple Croquette

CONFIT WILD RABBIT SHOULDER df
Miso Aubergine | Caper | Olive Tapenade

PERTHSHIRE PIGEON gf/df
Apricot & Mango | Pea | Pancetta & Walnut

KING PRAWN & SQUID
Corn | Chorizo | Red Pepper | Potato

HIGHLAND VENISON CARPACCIO gf
Coffee & Truffle | Chilli | Dark Chocolate | Roasted Nut Crumb

ROASTED BEETROOT GNOCCHI gf/df/vg
Tenderstem | Pistachio | Kale

vglal = vegan [available] gf[al = gluten free [available]  dffa] = dairy free [available]



