
Weekday menu
2 courses for £20 | 3 courses for £25

Available Monday to Friday

E L E M E N T

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 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

RAREBIT CROQUE MONSIEUR
Ham hock, Welsh rarebit sauce, Dijon, toasted tin loaf, served in a cast-iron pan. £10

KOREAN BBQ AUBERGINE MELT
Breaded aubergine, sticky Korean BBQ sauce, vegan mayo, carrot crisp, spring greens and 

housemade pickles. Served on a ciabatta roll. V  £8

POSH FISH FINGER SANDWICH
Breaded Peterhead haddock, tartare sauce, pickled fennel slaw, salad greens. Served on a 

toasted ciabatta. £10 

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

STRAWBERRY, FENNEL & BURRATA SALAD
Creamy burrata with Scottish strawberries, pickled fennel, smoked hazelnuts and heather 

honeycomb, dressed with basil, chive oil and aged balsamic. V, NGC

BLACK PUDDING SAUSAGE ROLL
Golden puff pastry, piccalilli purée. 

SMOKED HAM HOCK & LENTIL SOUP
Served with focaccia and smoked honey butter. 

-------------------------------------------

CHARRED MACKEREL WITH BROAD BEAN PIYAZ
Smoked butter potatoes and grilled courgette. NGC

AUBERGINE & LENTIL SHEPARDS PIE
Creamy cheddar mash, roasted vegetables and caramelised onion gravy. V

KOREAN BBQ FRIED RICE
Sticky gochujang sauce, garlic mayo, spring onion, cabbage, carrot crisp and your choice of 

grilled chicken or crispy aubergine. 

-------------------------------------------

BURNT HONEY PANNA COTTA
Scottish strawberries, shortbread, basil, heather honeycomb. V

STICKY TOFFEE PUDDING
Date sponge, brandy custard, toffee sauce. V

STRAWBERRY TRIFLE
Shortbread crumb, apple caramel, white chocolate mousse, Malibu-infused strawberry. V


