
MAINS

CAULIFLOWER STEAK • £16.50 
mole sauce, salted capers, black garlic [2, 7, 12, 13, 14] 

FREGOLA • £15.50 
heritage tomato, radish, grilled pepper [2, 7, 13]

PLANT BASED BURGER • £16.00  
onion jam, cheddar, smoked mustard mayo,  
beer battered gherkin, fries [2, 4, 7, 9, 13]

GRILLED PEPPER TACO • £15.00  
tomato salsa, slaw, pickled red onion,  
sriracha mayo, fries [2, 9]

SIDES
FRIES • £5.75 

HAND CUT CHIPS • £6.50

TRUFFLE MAYONNAISE &  
AGED PARMESAN FRIES [4, 7, 9] • £6.50

SALT & VINEGAR CRISPY POTATO [2, 13] • £6.00

CHARRED HISPI CABBAGE [7, 9] • £6.50  
Mull cheddar sauce

PESTO HERITAGE CARROTS [14] • £6.50

CAESAR SALAD [2, 4, 7, 9] • £6.00

HERITAGE TOMATO SALAD [9] • £6.00

VEGETARIAN 
MENU 

SNACKS 

VEGGIE HAGGIS BON BONS  • £8.50 
smoked mustard dip [2, 4, 7, 9, 13]

SEA SALT & ROSEMARY  
FOCACCIA BREAD • £6.00  

aged balsamic, EVOO [2, 13]

BEER BATTERED PICKLES • £6.50  
tartare sauce [4, 7, 9, 13]

STARTERS 

SOUP OF THE DAY • £8.00   
sea salt & rosemary focaccia  

[ASK SERVER FOR ALLERGENS]

SCOTTISH BUFFALO MOZZARELLA  • £12.00  
heritage tomato, pesto, aged balsamic [7, 9, 13, 14]

ARANCINI • £12.00  
peas, mint, ricotta, lemon [4, 7, 13]

CRISPY HEN’S EGG • £12.00  
asparagus, mushroom ketchup,  

truffle & hazelnut dressing [4, 7, 9, 13, 14]

Please use our al lergen key as a guide. Some dishes may vary s l ightly from t ime to t ime.  
Please inform staff members of any al lergies,  intolerances or dietary requirements so they  

can ensure al l  dishes are adapted accordingly.  

Celery [1]  Gluten [2]  Crustaceans [3] Eggs [4]  Fish [5]  Lupin [6]  Milk [7]  Molluscs [8]  Mustard [9]   
Peanuts [10]  Sesame [11]  Soybeans [12]  Sulphur dioxide & Sulphites [13]  Tree nuts [14]

A discret ionary 10% service charge wil l  be added to your bi l l .  Al l  gratuit ies are handled independently.




