


S E T  M E N U

  STARTERS  
SCOTCH BROTH  

Hearty soup with pearl red barley lentils,  
carrots and onions served with fresh bread  

and salted butter

CHICKEN LIVER PÂTÉ 7
Clarified butter, toasted brioche with  

red onion chutney and Balsamic dressing

HAGGIS BON BONS 7
Crispy fried haggis balls with  

wholegrain mustard mayonnaise

 VEGAN BON BONS
Plant based haggis balls with wholegrain  

mustard mayonnaise

SALT AND PEPPER SQUID  
*£2 supplement

Tender squid seasoned with salt and  
pepper garnished with fried garlic,  

fresh chillies and spring onion

  MAINS  
PAN FRIED SALMON  

*£2 supplement
Baby potatoes, tenderstem broccoli, chimichurri 

and watercress

SPICY CHICKEN BURGER 
Fried buttermilk chicken thighs, baby gem 

lettuce, beef tomato and Cajun mayonnaise

 VEGAN BURGER
Plant based burger patty, baby gem lettuce, 

tomato, vegan mayonnaise and avocado

SIGNATURE BEEF BURGER  
*£2 supplement

8oz Premium Scottish beef burger, smoked 
bacon, mature cheddar, baby gem lettuce beef 

tomato and signature burger sauce

  GREEN RISOTTO
Thyme risotto, seasonal greens,  

pea purée, watercress

PAN SEARED CHICKEN SUPREME 
Haggis mash, Chantenay carrots,  

silverskin onion, smoked bacon jus

  DESSERTS  
STICKY TOFFEE PUDDING

Butterscotch sauce, vanilla ice cream

WHITE CHOCOLATE CHEESECAKE
Red berry compote

 VEGAN CHOCOLATE FUDGE CAKE
Caramelised popcorn, chocolate sauce

ICE CREAMS AND SORBETS
Selection of Strawberry, Chocolate, Vanilla, 

Honeycomb, Raspberry Sorbet, Mango Sorbet

Exclusively available Monday to Thursday. Met Card discount does not apply. 
*these dishes are subject to a £2 supplement charge

suitable for vegeratians   suitable for vegans   gluten free 

Some dishes may contain allergens like nuts, dairy, or gluten, so please inform our team of any allergies before ordering.  
Our menu may change based on seasonal availability.

TWO COURSES £19.95  |  THREE COURSES £23.95


