
F R E N C H  M A R T I N I
Reyka Vodka | Chambord | Pineapple | Raspberry

W I L D  S T R A W B E R R Y  D A I Q U I R I
Angostura 5yo | Strawberry | Pressed Lime | Cane Sugar

N O N - A L C  M O J I T O  ( N O N -  A LC )

Caleno Light | Pressed Lime | Garden Mint | Cane Sugar

N O N - A L C  S P I C Y  M A N G O  S O U R  ( N O N -  A LC )

Caleno Spicy | Mango | Habanero | Pressed Lemon | Egg White

M E D I T E R R A N E A N  F R O S É  S L U S H I E
Gin Mare | Pink Grapefruit | Blood Orange |

Rosé | Pressed Lemon | Cane Sugar

S T R A W B E R R Y  F R E S C A 
Edinburgh Gin | Luxardo Aperitivo | Orange | Strawberry 

H O U S E  B L O O D Y  M A R Y
Reyka Vodka | Tomato | Horseradish | 

Worcestershire | Habanero

S T A R L I G H T  S P R I T Z 
Hendrick’s Gin | Sauvignon Blanc | Yuzu | Elderflower

H E R B  R O A S T E D  M U S H R O O M S 	 2 . 2 5

T A T T I E  S C O N E S 	 1 . 9 5

P O R K  S A U S A G E S 	 2 . 9 5

H A G G I S  O R  B L A C K  P U D D I N G 	 2 . 5

C R I S P Y  S M O K E D  B A C O N 	 2 . 9 5

B A K E D  B E A N S 	 1 . 7 5

B E E F  D R I P P I N G  C H I P S 	 5 . 9 5

S A LT  &  C H I L L I  F R I E S 	 5 . 9 5

T A T T I E  T O T S 	 3 . 9 5

S C O T T I S H  S M O K E D  S A L M O N 	 5 . 2 5

Enjoy your choice of cocktail on arrival and a selection of 
continental breakfast items for the table followed by one of our 
delicious breakfast dishes and either:
PROSECCO | £38 PER PERSON
OR
CHANDON GARDEN SPRITZ A READY TO DRINK SPRITZ | £42 PER PERSON

C O N T I N E N T A L  P L A T E
Freshly baked croissants, cured meats, cheese, toast & preserves. Includes either a tea or coffee each.

Boozy Brunch consisits of half a bottle of Prosecco OR Chandon Garden Spritz per 
person. Please inform your waiter of any food allergies or dietary requirements you 
may have. Allergy information is available for each dish on our menu which can 
be obtained by asking a member of staff. We cannot guarantee that there will not 
be traces of other products due to the nature of our production area. We apply a 
discretionary 12.5% service charge to all bills. 100% of all service charge goes to 
our staff. VAT @ standard rate is included. All major credit cards accepted.

S H A R I N G  C H U R R O S 	 8 . 9 5

with dark chocolate fondue

E S P R E S S O  M A R T I N I 	 13.95
Dark chocolate brownie, vanilla icecream, coffee jelly, hot Patron 

chocolate sauce, sugar glass (gf) 

Other desserts are available. See our à la carte menu for the full list!

T H E  H E R B I V O R E
crispy fried tattie tots, slow cooked mexican beans, 

avocado cream, mozzarella & spring onion (vg)

T H E  R A B B L E
bacon, pork sausage, tattie scones, baked beans, 

pan-roasted field mushrooms, haggis, eggs & bloomer toast

T H E  V E G G I E  R A B B L E
vegetarian sausage & haggis, roast field mushrooms, 

tattie scones, baked beans, eggs & bloomer toast (v)

C H O R I Z O  &  S W E E T  P O T A T O  H A S H 
roast sweet potato, chorizo, smoked paprika, tomato,

sour cream, poached eggs

E G G S  B E N E D I C T
2 poached eggs on a toasted muffin with a choice of smoked 

bacon, haggis, veggie haggis, black pudding, spinach (v) or 

smoked salmon, topped with hollandaise

B R U N C H  B U R G E R
tomato, haggis, smoked bacon & Monterey Jack cheese 

fried egg, toasted brioche bun with fries

(upgrade to beef dripping chips £2)

B E L G I A N  W A F F L E S
with coconut yoghurt, berries & honey (v)  

or dry cured bacon & maple syrup




