
 

Please inform your server, should you have any dietary requirements or intolerances. 
A discretionary 10% service charge is applied to all tables. 

T O   S T A R T 
Velouté          £7.50 
Garden pea, crispy back bacon, sour cream snow, black olive crumble    

Summer Isle Smoked Salmon Fish Cakes      £9.50 
Chipotle mayonnaise, compressed cucumber, radish, green apple 

Cockburn Haggis Fritter        £9 
Purple potato & black truffle espuma, Heritage carrot crisps, pickled turnip 

Heirloom Tomato Salad (v)        £8 
Buffalo mozzarella, black olive soil, basil mayonnaise 
 

M A I N S  
Free Range Chicken Breast        £17.50 
Wild garlic pesto, potato gnocchi, Iberico chorizo  

Yuzu Baked North Atlantic Cod       £18 
Saffron & tomato risotto, squid ink cracker 

Sous Vide Lamb Rump        £19 
Lamb shoulder pressé, fermented black garlic, parsley potato purée, hispi cabbage emulsion 

Pappardelle (v)         £16.50 
Shaved asparagus, broad beans, pea purée, truffle pecorino 

Scottish Borders 8oz Sirloin Steak       £34 
Slow cooked vine tomatoes, hand-cut chips, watercress 
Served with your choice of sauce: peppercorn, Bearnaise, Arran blue cheese 
 

S I D E S, £4 EACH 

Rosemary hand-cut chips 
Purple sprouting broccoli, toasted almonds 
Chargrilled asparagus, mint, feta 
 

D E S S E R T  
Cheese           £8 
Duo of Scottish cheeses, frozen grapes, spiced chutney, Arran oaties 

Sticky Toffee Pudding        £7 
Butterscotch sauce, honeycomb ice cream 

Bonham Treacle Tart        £7.50 
Orange ice cream 

Dark Chocolate Fondant        £7.50 
Salted caramel, vanilla ice cream 


