
TO  S H A R E

Rosemary Flatbread, Red Pepper Hummus, Artichoke, Candied Beetroot,
Grilled Pear, Mixed Olives (vg) £16

Baked Camembert, Prosciutto Crudo, Carpaccio de Bresaola,
Mortadella, Mixed Olives, Toasted Sourdough £20

Wood- Fired King Prawns, Hot Smoked Salmon, Mussels, Calamari,
Citrus Aioli, Toasted Sourdough, Rosemary Butter £22

TO  S TA RT

Soup of the Day  Toasted Sourdough, Sea Salt Butter  (v/vg) £6

Cullen Skink  Served in a Bread Bowl £8

Pear Salad  Gorgonzola, Pomegranate (vg) £7

Calamari  Garlic, Chilli, Citrus Aioli, Lemon £8

Mushroom Arancini  Pomodoro Sauce, Vegan Parmesan (v) £7

Pan- Seared Perthshire Pheasant Breast  Haggis & Black Pudding, Mushroom & Tarragon Sauce £10

Dublin Bay Scallops  Pea Puree, Chorizo Jam £12

M A I N S

Steamed Shetland Mussels   Mariniere w/ Cream, Garlic, Parsley
or Arrabbiata w/ Tomato, Chilli; Sourdough £9 / £16

Warm Superfood Salad  Chicken or Tofu; Kale, Roast Cherry Tomato, Cucumber,
Quinoa, Grilled Corn, Avocado, Pomegranate (vg) £16

Moving Mountains Burger  Baby Gem, Buffalo Tomato, Citrus Aioli, Hand Cuts (v/vg) £16

Highland Wagyu Steak Burger  Baby Gem, Buffalo Tomato, Spiced Relish, Hand Cuts £18
(Add Cheese £2 / Add Beef Brisket £2)

East Neuk Haddock & Chips  Mushy Peas, Caramelised Lemon £17

Venison Haunch  Beetroot puree, Potato Fondant, Tenderstem, Rainbow Carrot, Cider Jus £23

Pan- Fried Tay Salmon Fillet  Seafood Broth w/ Mussels & Prawn, Crushed Potato £24

28 Day Matured Ribeye Steak  Portobello Mushroom, Vine Cherry Tomato, Affilla Cress, Hand Cuts  £25
(Add peppercorn sauce £2)



P I Z Z A S

Hand-stretched, wood fired & topped with the finest Buffalo Mozzarella & San Marzano Tomatoes.

Margherita (v/vg) £12

Wild Mushroom £14
Truffle Oil (v/vg)

Pepperoni £15
Chilli Honey

Broccoli & Chilli £14
Lemon Ricotta (v)

Tuna & Red Onion £15
white sauce & baked egg

Fig & Prosciutto £15
Balsamic Glaze

Pear & Gorgonzola £14
Rocket (v)

Chicken & Sweetcorn £15
Fresh Rosemary

Beef Brisket £16
Fresh Chilli, Ricotta

S I D E S  &  B I T E S

A L L  P I Z Z A S  A N D  S I D E S  A R E  AVA I L A B L E  F O R  TA K E AWAY

D E S S E RT S

Hand Cuts (vg) £4
(Add Parmesan & Truffle Oil £2)

Halloumi (v) £6
Balsamic Onion Chutney

Mac & cheese bites (v) £6
Spicy Mayo

Scotch Egg £7

Fig & Pecorino Salad (v) £5

Padron Peppers (vg) £6
Sea Salt

Piccolino Tomatoes (vg) £5

Warm Greens (v/vg) £5
Pea, Spinach, Tenderstem

Plum Cobbler  £6
Mascarpone

Chocolate Tart £6
Mint Crème Fraiche

Cake of the Day £5

Upside-Down Cheesecake £6

Affogato Amaretto £7
Espresso, Ice Cream 

Ice Creams  £5
Various Flavours 


