


RESTAURANT

TWO COURSES £19.95 | THREE COURSES £23.95

STARTERS

CHICKEN LIVER PATE CRIPSY JACKFRUIT SALAD
Clarified Butter, Toasted Brioche, Red Onion Crispy Jackfruit, Watermelon, Oriental Vegetables,
Chutney, Caramelised Nuts, Balsamic Dressing Toasted Seeds, Lime, Chilli Slant, Hoisin Dressing
HAGGIS BON BONS VEGAN BON BONS
Crispy Fried Haggis Ball, Whole Grain Mustard Dip Plant Based Haggis Balls, Whole Grain Mustard Dip

() SOUP OF THE DAY
Ask your server for details

MAINS

SALMON TAGLIATELLE BEEF TAGLIATELLE
Creamy Velouté, Capers, Dill, Parmesan, Watercress Beef Ragu, Parsley, Shaved Parmesan
SPICY CHICKEN BURGER SIGNATURE BEEF BURGER
Fried Buttermilk Chicken Thighs, Cajun Mayo 80z Premium Scottish Beef, Smoky Bacon, Mature
Cheddar, Fried Egg, Salad, House Relish
V HALLOUMI BURGER VEGAN BURGER
Crispy Halloumi, Salad, Red Pesto Plant Based Burger Patty, Lettuce,
Avocado, Hummus
PAN SEARED CHICKEN SUPREME V % GREEN RISOTTO
Haggis Mash, Smoked Bacon, Chantenay Carrots, Thyme Risotto, Seasonal Greens,
Turnip, Silverskin Onion, Red Wine Jus Pea Purée, Watercress

DESSERTS

STICKY TOFFEE PUDDING CHOCOLATE FUDGE CAKE
Butterscotch Sauce, Vanilla Ice Cream Caramelised Popcorn, Chocolate Sauce
WHITE CHOCOLATE CHEESECAKE ICE CREAM OR SORBET SELECTION

Red Berry Compote, Coulis 3 SCOOPS: Strawberry, Chocolate, Vanilla,

Honeycomb, Raspberry Sorbet, Mango Sorbet

Exclusively available Monday to Thursday. Met Card discount does not apply.
VSuitabIe for vegeratians suitable for vegans C)@ gluten free
Some of our foods contain allergens. Please speak to a member of the team for more information.



