
Weekday menu
Available Monday to Friday

E L E M E N T

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

CROQUE MADAME
Runny egg, Dijon bechamel, shaved ham, crispy onions, Le Petit Francais sourdough. 

£9.25

STEAK SANDWICH
Rump steak, caramelised onion jam, watercress, blue cheese & red wine on 

homemade focaccia. £12.95



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

CULLEN SKINK CROQUETTES
Brown shrimp crumb, lemon, dill crème fraiche, pickled cucumber.

CELERIAC & WHIPPED BLUE CHEESE
Cider-poached pear, toasted hazelnuts, pickled apple, crispy sage & cider reduction.

CHEF’S DAILY SOUP
Served with homemade focaccia and vegan butter. 

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

HALF FISH & CHIPS
Cold Town Beer battered Peterhead haddock, chunky chips, garden peas,

homemade tartare, lemon.

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.

HAGGIS NEEPS & TATTIES
Your choice of haggis or veggie haggis , swede purée, creamy mash, Woven whisky sauce, 

shoestring potato, pickled mustard seeds.

ROASTED SQUASH & SAGE GNOCCHI
Spiced plum chutney, sage emulsion, pumpkin seed dukkah & crispy sage.

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

BAKED CRUMBLE
Apple and blackberry, hazelnut & oat crumble, vegan vanilla ice cream.

ICE CREAM SUNDAE
Three scoops Mackies vanilla ice-cream with you choice of Chocolate, Toffee or Strawberry 

sauce. Topped with whipped cream, shortbread and fresh berries.

PUMPKIN PIE
Spiced pumpkin custard in crisp shortcrust pastry, served with vanilla Chantilly and a 

warm maple caramel.


