
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

CAPRESE FOCACCIA
Homemade focaccia, smoked crowdie, pine nut pesto, heritage tomato,

rocket, balsamic glaze. V, NGC* £6.95 Add chicken for £5 

MAPLE BACON BLT
Toasted sourdough, chilli-infused maple, basil mayo, streaky bacon, heritage tomato, 

lettuce. £7.75

SIGNATURE SMASH BURGER
Toasted milk bun, 6oz beef patty, streaky bacon, red cheddar, burger sauce,

lettuce. NGC* £10

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

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

SEASONAL CHARRED GREENS
Hot honey, pumpkin seed dukkha. V, VG*, NGC*

CHEF’S DAILY SOUP
Served with homemade focaccia and honey butter. V*, VG*, NGC*

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

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.

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

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

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. V, NGC

MILLIONAIRE SUNDAE
Madagascar vanilla ice cream, chocolate and toffee sauce, miso caramel-

corn, whipped cream, shortbread, scottish strawberries. NGC*


