
Tweed Valley Lamb Koftas (gf) 	  7.0
Tzatziki dip, pickled cucumber, mint

Padron Peppers (v) (gf)           	         5.0
Cider and smoked paprika dressing

Haggis Spring Roll                                           6.0
Soy and whisky gel, neep puree, sesame tatties

Cayenne Pepper Squid                             6.0
Chipotle aioli

Shetland Smoked Salmon (gf)	   8.0
Baby capers, pickled red onion, lime yoghurt 

Stornoway Black Pudding Scotch Egg   6.0
Spiced apple ketchup

Falafel Bites (v) 		   6.0
Ginger and green chilli raita 

Scottish Mussels (gf)           	         7.0
Caesar Augustus IPA , bacon and garlic sauce

Pressed Scottish Gammon & Egg Terrine  7.0
Brioche, tomato chutney

Roast Mediterranean Vegetables (v) (gf)    6.0
Pistachio nuts, almonds, basil and mint dressing 

SMALL PLATES LARGE PLATES

SANDWICHES
Served from 12pm-5pm	               ...add fries or salad for 3.0

STEAKS

SHARING

Beef, Haggis & Whisky Sausages 	  12.0
Mashed tatties, gravy, crispy onions

Sustainable Fish & Chips                   	         13.0
Crushed peas, tartare sauce, grilled lemon

Mac N Cheese Gratin (v)                                          11.0
3 cheese sauce, pesto, herbed breadcrumbs

Roast Thyme & Garlic Chicken Breast (gf)  13.0
Buttered mash, tender stem broccoli, bacon jus

Miso Glazed Baby Aubergines (v)                11.0
Spinach and lentil dahl, flat bread

Baked Shetland Salmon (gf)                                     12.0
Summer greens, pea vinaigrette

Steak Ciabatta                                          11.0
Fried onions, mustard mayonnaise                             

Club Sandwich                                       9.0
Chicken, bacon, cheddar, lettuce, 
tomato, red onion

Falafel Flat Bread  (v)                           	     8.0
Spiced carrot slaw, ginger and green chilli raita, 
lettuce 

Smoked   	       14.0
Smoked arran cheddar, 
smoked bacon, BBQ sauce, 
lettuce, red onion Greek (v)  					      14.0

Kalamata olives, roast garlic humus, 
baba ganoush, tzatziki, flat breads, 
marinated vegetable cous cous 

Charcuterie  				     16.0
Serrano ham, chorizo, fennel salami, parmesan, 
olives, bread, balsamic and olive oil

All our Tweed valley steaks are hand selected by our east Lothian master butcher John Gilmour; he only picks the best limousine cross Aberdeen 
Angus cattle, which have been reared on grass and barley.  The beef is then dry-aged on the bone 

for a minimum of 35 days which results in a tender and flavourful piece of meat.

All steaks are served with chips and a choice of sauce:
Pepper, béarnaise, chipotle butter or blue cheese  

BURGERS
Served in brioche with fries and pickle on the side 

227g Flat Iron	  14.0

Chicken & Mango (gf)                     		        11.0
Asian noodles, bok choy, cashews, soy and ginger dressing

Kale & Spinach Salad (v) (gf)    	      10.0
Kale, cucumber, pomegranate, almonds,
carrot, spinach, chilli and basil vinaigrette

Smoked Mackerel  (gf)       	                 10.0
Chicory, mint, heritage beets, cucumber, avocado
Pink grapefruit dressing 

SALADS

250g D-Rump	  20.0 227g Ribeye	  24.0

Classic                       12.0
Lettuce, red onion, 
burger sauce

Spicy       	                 14.0
Sriracha onions, 
arran chilli cheese, jalapenos, 
lime mayonnaise, lettuce

Sticky Toffee Pudding 		   6.0
Toffee sauce, vanilla ice cream

Dark Chocolate Tart                                          6.0
Honeycomb, clotted cream

Strawberries & Cream                                  6.0
Poached strawberries, meringue, strawberry sorbet, 
vanilla cream, strawberry sherbet 

Toffee Apple Sundae  	  6.0
Vanilla ice cream, toffee fudge ice cream, apple 
compote, honey and raisin granola, warm toffee sauce

DESSERTS SIDES

Chunky Chips  				     4.0

Beer Battered Onions		   4.0

Skinny Fries 				     4.0

A Wee Mac N Cheese		   4.0

House Salad  			    4.0

Buttered Greens 			    4.0

Sweet Potato Fries   			    4.0

Bread & butter 			    4.0

Two Flat Iron Steaks 
& Two Glasses of Wine 

for £30

STEAK FOR 2

Sunday to Friday
5pm to 10pm

2 COURSES £15
3 COURSES £19

lemondehotel.co.uk


