
E L E M E N T

S TA R T E R S

HAGGIS BONBONS 	 8.50
Panko-crusted haggis, Woven whisky sauce, pickled 
mustard seeds.

HAGGIS SCOTCH EGG 	 8.50
Panko-crusted egg encased in pork sausage & haggis, 
with peppercorn mayo.

ROASTED BEETROOT & GOATS CHEESE 	 8.95
Whipped Scottish goats’ cheese, roasted beetroot, 
pickled raspberry, basil, candied hazelnut, citrus herb 
dressing. V, NGC

SMOKED MACKEREL PÂTÉ 	 8.95
Charred lemon, dill crème fraîche, fennel, pickled 
cucumber, oatcakes, trout roe. NGC

CHEF’S DAILY SOUP 	 6.95
Seasonal creation, served with focaccia and smoked 
honey butter. V*, VG*, NGC*

TO  S H A R E

STUFFED YORKIES SERVES 2	   18.95
Beef sirloin, horseradish, red onion chutney, Blackthorn 
sea salt, shoestring potato, red wine jus.

SCOTTISH GRAZING BOARD  SERVES 2 TO 3  	 21.95
Haggis bonbons, black pudding sausage roll, smoked 
mackerel pâté, Scottish cheese, red onion chutney, 
piccalilli purée, pickled veggies, oat cakes

STEAK PIE	 	 17.50
Ale-braised beef shoulder encased in a shortcrust pastry 
case with puff pastry lid, served with seasonal veggies, 
red wine jus and your choice of creamy mash or chunky 
chips.

BALMORAL PIE 	 16.95
Chicken in a mushroom cream sauce with haggis and 
crispy pancetta, encased in a shortcrust pastry case with 
puff pastry lid, served with seasonal veggies, Woven 
whisky sauce and your choice of creamy mash or chunky 
chips.

S A L A D S

CHICKEN CAESAR 	 SMALL 10.95 LARGE 16.95
Cos lettuce, seared chicken, focaccia croutons, pancetta crisp, 
freshly grated Grana Padano, Caesar dressing, anchovies.

MACKEREL SALAD 		  SMALL 10.95 LARGE 16.50
Smoked mackerel, spring greens, pickled radish, poached 
egg, new potatoes, crispy shallots, citrus dressing. NGC

C L A S S I C S

FISH & CHIPS 	 18.95
Cold Town Beer battered Peterhead haddock, chunky 
chips, garden peas, homemade tartare, lemon.

PAN-SEARED CHICKEN SUPREME 	 17.95
Toasted lemon skirlie, new potatoes, smoked honey 
butter, seasonal veggies, carrot purée, pan jus. NGC*

HAGGIS, NEEPS & TATTIES VEGGIE AVAILABLE	 15.95
Haggis, swede purée, creamy mash, Woven whisky 
sauce, shoestring potato, pickled mustard seeds. V*

CULLEN SKINK RISOTTO 	 17.50
White wine risotto, garden peas, leek cream sauce, 
smoked Peterhead haddock, crispy leek, shoestring 
potato. NGC

7oz  SIRLOIN STEAK 	 25.50
Smashed new potatoes, smoked honey butter, carrot 
purée, seasonal veggies, Blackthorn sea salt, red wine 
jus. NGC

SCOTTISH BEEF SHIN 		  18.95
Crowdie polenta, 12 hour braised beef shin, seasonal 
veggies, red wine jus, crispy shallots, chives. NGC

AUBERGINE RAGU GNOCCHI 	 16.50
Wilted spinach, roasted red pepper, vegan feta, pine nut 
pesto. VG, NGC

P I E S

BREAD & BUTTER 		  4.95
Focaccia, smoked honey butter. V, VG*

D I N I N G  D U R I N G  T H E  DAY ?
Check out our sandwich & seasonal set menu, served 12-5.30pm



H A N D H E L D S

WAGYU BURGER 	 19.95
Highland wagyu patty, haggis, smoked cheddar, 
peppercorn mayo, crispy shallots, rocket, chunky chips. 
NGC*

PLANT BURGER 	 16.95
Impossible patty, vegan brioche bun, red onion chutney, 
vegan cheese slice, rocket, chunky chips. VG, NGC

CHICKEN FOCACCIA 	 17.50
Grilled chicken breast, crispy pancetta, parmesan, 
Caesar salad, toasted lemon skirlie, roasted garlic aioli, 
chunky chips.

CHUNKY CHIPS 	 4.50
Charred rosemary salt. NGC*

TRUFFLE CHUNKY CHIPS 	 5.75
Truffle oil, Grana Padano. NGC*

MAC & CHEESE 	 6.50
Three-cheese béchamel, truffle oil. V

CRISPY CHARRED GREENS 	 5.95
Smoked honey butter, crispy shallots, vegan feta. V, VG*, 
NGC* V  VEGETARIAN  VG  VEGAN

NGC  NON GLUTEN CONTAINING

* dishes can be modified to accommodate respective diets
(ie  NGC* can be modified to non-gluten containing)

If you suffer from a food allergy or intolerance, please let your server 
know upon placing your order. Although every effort is made to provide 
allergen free meals, we use products that contain allergens in our kitchen 
and cannot rule out contamination due to shared equipment, work sur-
faces and airborne particles.
A 10% service charge will automatically be applied to your bill. If you 
would prefer not to pay it, please let your server know and it will be 
removed.

O U R  FA M O U S  S U N DAY  R OAS T 
Served every Sunday, from 12 until it’s gone!

ROAST SCOTTISH SIRLOIN 	 21.95
Roast potatoes, smoked butter skirlie, seasonal 
vegetables, braised cabbage, red wine jus, Yorkshire 
pudding & horseradish. NGC* 

MUSHROOM WELLINGTON 	 18.95
Veggie haggis, beetroot, leek, vegan puff pastry, 
roast potato, smoked butter skirlie, seasonal 
veggies, braised cabbage, Yorkshire pudding, 
onion gravy. V, VG*

STICKY TOFFEE PUDDING 	 8.25
Brandy and vanilla bean custard. V, NGC

CRANACHAN 	 7.95
Honeycomb, vanilla ice cream, Woven whisky-infused 
cream, honey oat crumble, raspberries. V

BLACK FOREST TRIFLE 	 7.50
Chocolate cake, morello cherry compote, white 
chocolate mousse, cocoa nibs. V

SALTED CARAMEL BROWNIE 	 7.50
Vegan ice-cream, miso caramel popcorn, macerated 
berries. VG, NGC

K I D S  M E N U
10 year-olds and under. All mains include a 

scoop of vanilla ice cream for dessert!

CHEESEBURGER 	 7.95
Beef patty, cheddar cheese, brioche bun, chunky chips. 
NGC*

MAC & CHEESE 	 7.95
Three cheese sauce, macaroni, garlic bread. V

WEE BATTERED HADDOCK 	 6.95
Chunky chips.

D E S S E R T S

S I D E S


