WEWWLWV

2 courses £20 | 3 courses £25

Monday to Friday

VEGETARIAN VEGAN NON GLUTEN CONTAINING

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

Ifyou 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 surfaces 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.




Sandwiches

Add chips for £4.5
WILD MUSHROOM TOAST

Roasted garlic cream, skirlie crumb, crispy kale, pickled walnuts, toasted sourdough. £6.75

MAPLE BACON BLT
Chilli-infused maple, basil mayo, streaky bacon, toasted sourdough, heritage tomato,
lettuce. £7.75

PO BOY
0Old Bay scampi, cajun remoulade, slaw, brown shrimp crumb. £8.75
Set menu

Choose 2 courses for £20 or 3 courses for £25

CULLEN SKINK CROQUETTES

Brown shrimp crumb, dill créme fraiche, pickled cucumber.

MINI BAKED BRIE

Spiced plum chutney, toasted hazelnuts, citrus & herb dressed salad, oatcakes.

TRUFFLE CAULIFLOWER SOUP

Roasted cauliflower & garlic soup, truffle oil, pumpkin seed dukkah.

MAPLE & APPLE PORK BURGER
Apple pie chutney stuffed pork patty, bakery bun, rosti, chilli-infused maple, smoked
cheddar, cress salad, mayo.

BALMORAL PIE
Chicken, haggis & pancetta in a mushroom cream sauce, puff pastry lid, seasonal veggies,
creamy mash or chucky chips. Served with Woven whisky sauce.

HOT HONEY PANZANELLA

Halloumi, pumpkin seed dukkah, heritage tomato, olives, capers, cucumber, focaccia.

CHEF'S MOUSSE FLIGHT

A selection of three homemade mousses inspired by the flavours of the season.

STICKY TOFFEE PUDDING

Date sponge, brandy custard, toffee sauce.

APPLE BERRY CRUMBLE

Honey hazelnut & oat crumble, oat-based vanilla ice cream.




