
 

Please inform us if you have any allergies and / or dietary requirements. All of our dishes are made fresh to 
order and although we strive to ensure every precaution is taken, unfortunately we cannot guarantee that 

allergen traces will not sometimes be present. Due to the seasonal nature of our menus, items are subject to 
change. Please note that a discretionary service charge of 10% will be added to your bill. 

 

 

 

Lunch Menu 2 course £19 

Wednesday - Friday                                                                            

 

Starters 

Heritage tomato salad, basil 

Haggis cigar, whisky sauce, pickled turnip 

Smoked salmon, crème fraiche, dill, sourdough 

 

Mains 

Cured mackerel, tabbouleh, daikon, lemon, sumac, pomegranate  

Pork schnitzel, tenderstem broccoli, salt baked baby potatoes, aioli 

Tagliatelle, cherry tomato sauce, burrata, basil 

Crispy lamb breast, lamb shank spring roll, green yoghurt, pickled 
red cabbage (+£6) 

Scottish rib-eye steak,  black garlic mash, charred hispi cabbage, 
bone marrow jus (+£15) 

 

Desserts  

Pistachio crème brulee, shortbread 

Strawberry eton mess 

Chocolate & Popcorn crémeux, raspberry sorbet 

 


