
TO START

Toasted brown loaf, whipped confit garlic & chive butter 5
Charred cauliflower, cashew nut, parsley  [pb]     8
Haggis sausage roll, house ketchup   9
Pig’s head croquette, apple, kohlrabi   9
Steak tartare, lavosh crackers, confit egg yolk, black garlic mayo          14
Roasted scallops, Jerusalem artichoke, pancetta      15

SIDES

Beef fat roast potatoes   5
Charred hispi [v]           5
Roasted carrots   5
Fries, rosemary salt  [v]  5 
Truffle and Parmesan fries  [v]  6

STEAKS 

Scottish sirloin 225g        28
Hereford ribeye 225g       31
Angus fillet 225g        38
Peppercorn sauce    3 
Red wine jus     3

MAIN COURSE

Celeriac and red cabbage salad, bitter leaves, maple seeds, balsamic  [v]   15 
Beetroot and macadamia cheese tart  [pb]      16 
Beef burger, smoked cheddar, crispy shallots, paprika aioli, fries      21
Torched mackerel, peas and broad beans 23

S U N D A Y

SUNDAY ROAST 

Our Sunday Roasts are designed for 1 or for 2 to share.  
Served with charred hispi, roasted carrots, baby leek gratin,  
beef fat roast potatoes & a red wine jus. 
Hereford beef sirloin                29 / 53 

Free range chicken, sage & apricot stuffing           24 / 42

[pb] Plant Based [v] Vegetarian. Please inform us of any allergies.
An optional 12.5% service charge will be added to your bill.  


