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Allergen Information: Please inform a member of staff of any allergies or dietary requirements before 
placing your order. Our dishes are prepared in kitchens where allergens are present, and while we take 
every care, we cannot guarantee that any dish is completely free from allergens. A full list of allergens 

for each dish is available on request.

BAR BITES
Available From 3pm  //  Priced Per Piece: £3 For 1 / £5 For 2

Grilled Shrimp (gf)
Served with chilli butter 

Monkfish Skewer
Grilled monkfish skewer, crispy capers, lemon & parsley

Southern-fried Buttermilk Chicken Bite (gf)
Plain or tossed in Korean BBQ/Hot Honey/Super Hot Sauce

Chicken Lollipop (gf)
Served w/ chimichurri

Asian-style Pork Belly
Served on baby gem lettuce with soy-honey & ginger sauce, 

pickled radish & crushed peanuts

Black Pudding Bon Bon
Stornoway black pudding bon bon & pickled onions

Beef Ragu Arancini
Scotch beef short rib ragu & balsamic dressing 

Corn Rib (ve, gf)
Smoky Cajun-style corn rib with a lime wedge

Goat Cheese Bite
Served w/ house jam & dried cranberries

Mushroom Croquette (ve)
Wild miso mushrooms in white sauce with crispy panko 

coating

FLATBREAD PIZZA

Served with fresh rocket & parmesan (ve option available)

Seafood & White Sauce� £15
Monkfish cheek, Shetland mussels, shrimp,  
white sauce, gremolata, crispy capers 

Chicken, Chorizo & Black Pudding � £13.50
A tomato sauce base with grilled chicken, crispy  
chorizo, black pudding & a drizzle of hot honey 

Asian-style Pork Belly � £14.50
A tomato sauce base with slices of pork belly, 
mixed mushrooms, soy-honey-ginger dressing & house jam

Goats Cheese & Spinach (v) � £12.50
A tomato sauce base with fresh goat cheese, spinach,  
caramelised onions & black pepper 
(available as vegan with cheese substitute) 

BURGERS & FRITES

Chicken Burger � £15.50
Buttermilk chicken thigh, house jam, slaw & lettuce, 
served in a brioche bun with skin on fries

Beef Burger � £16.50
Scotch beef patty, smoked cheddar, house burger sauce, 
lettuce & gherkins, served in a brioche bun 
with skin on fries
(vegan substitute: ‘Beyond Meat’) 

add cheese or bacon to any burger + £2 
extra chicken thigh or beef patty + £4

Moules et Frites (gf) � £16
Shetland mussels, white wine sauce, chorizo  
dressing, served with skin-on Cajun fries

Steak Frites (gf) � £17 
7oz medium-rare hanger steak, served with  
skin-on Cajun fries & a choice of whisky  
peppercorn sauce or chimichurri



PASTA
Served parmesan (ve option available)

Seafood Tagliatelle � £18
Monkfish cheeks, Shetland mussels & shrimp  
with a delicious herby, zesty gremolata & a white wine sauce

Short Rib Pappardelle � £16
Braised Scotch beef short rib with crispy  
chorizo & crispy capers in a homemade red wine ragu

Baked Mac & Cheese (v)� £13.50
Four-cheese blend of cheddar, Red Leicester & blue 
cheese with a parmesan panko crust & served with garlic bread

Wild Miso Mushroom & Truffle Aglio Olio (ve) � £14.50
Garlic, truffle & olive oil served with miso mushrooms, 
tagliatelle pasta & toasted seeds

SALAD

Asian-style Pork Belly � £14

Grilled pork belly served with rice noodles, crispy cucumber,  
pickled radish, sugar snap peas, crushed peanuts & a fresh  
herb salad, all dressed with honey-soy & ginger dressing 

Sweet Potato, Feta & Candied Pecan (v) � £13
(vegan alternative available)

Roast sweet potato with charred sweetcorn, Greek feta,  
candied pecans, dried cranberries, pickled onions, spicy tomato  
chutney & fresh greens, sweet mustard dressing 

Salted Fries (ve)  £5 Mini Mac & Cheese (v)  £6 House Salad (ve)  £5

SIDES

Whisky Peppercorn Sauce (gf)

Cheese Dipping Sauce (v)

Chimichurri Dip (ve)

House Jam Dip

Korean BBQ (ve)

Hot Honey (v)

Confit Garlic Yoghurt (v)

Burger sauce (ve)

Honey Soy Ginger (v)

DIPS  £2 

BOOZY BOTTOMLESS BRUNCH
£30 per person 

Choice of any brunch / toasts / sandos item plus “free” refills of prosecco* 
every 15 minutes during the 1.5 hour stay

SATURDAYS, 12PM - 3PM  //  SUNDAYS, 12:30PM - 3PM

*can substitute for non-premium draught beers, mimosa, soft drinks, 0.0% prosecco



BRUNCH
Available until 3pm

add a Bloody Mary or Mimosa to any brunch dish for + £9

Turkish Eggs (v)  £10
Two poached egg served with confit garlic yoghurt, chilli oil & toasted sourdough

Breakfast Polenta (v)  £10
Savoury polenta with poached egg, wilted spinach, roasted cherry tomatoes & toasted sourdough

Chorizo Hash £14
Fried egg, crispy chorizo, patatas bravas, Cajun spice, roasted peppers, hollandaise & sriracha

Chicken Waffle £14
Crispy buttermilk chicken thigh, bacon, poached egg & golden syrup

TOASTS / SANDOS 
Available until 3pm

add fries to any toast or sando + £4

Po’ Boy � £11.50
Deep-fried shrimp, crispy lettuce, dill pickles, heritage tomatoes, remoulade on toasted focaccia 
(*gf available) 

Chicken Banh Mi � £14
Crispy chicken with ginger & soy, cucumber, radish, carrot, pickled chillies,
 sesame mayo, Thai basil & chilli on focaccia

Cubano � £15
Slow-roasted pork, ham, mustard, cheese, pickles & mojo dipping sauce on toasted focaccia 
(*gf available)

Asian Pork Belly � £14
Avocado, Asian-spiced pork belly, fried egg, balsamic glaze & pickled radishes on sourdough toast

Goats Cheese & Mushroom Toasted Sourdough (v) � £12
Open sandwich with grilled mushrooms, goats’ cheese, spinach & a spicy tomato chutney 
(*available as gf or vegan with cheese substitute)

Vegan Scramble (ve) � £9
Smashed avo, scrambled tofu, tomato chutney & pickled onions on sourdough toast 
(add chili crisp + £2)

Halloumi Stack (v) � £9
Avocado, deep fried halloumi & a poached egg 
(add bacon + £2)

Allergen Information: Please inform a member of staff of any allergies or dietary requirements before 
placing your order. Our dishes are prepared in kitchens where allergens are present, and while we take 
every care, we cannot guarantee that any dish is completely free from allergens. A full list of allergens 

for each dish is available on request.


