
 
 
 
 
 
 
NIBBLES AND BITES 
Hot and sour citrus peanuts (vg)         3.5 
Warm nocellara olives, rosemary             4.0 
Pulled pork doughnut, chilli         4.0 
Confit potato, egg mayonnaise, bacon        4.0 
Charred sourdough, balsamic & rosemary oil (vg)                      5.0 
Truffle & parmesan chips (v)            5.0 
 
 
SMALL PLATES 
Heritage beetroot, goat’s cheese, kale, toasted seeds (v)     12.0 
Salt baked celeriac, apple, radish, candied hazelnut, miso dressing (vg)    10.0 
Smoked ham hock terrine, sourdough, piccalilli                                     11.5 
Beef tartare, yuzu kosho mayonnaise, wonton                                     12.0 
Smoked salmon, dill, crème fraiche, balsamic, sourdough                    13.0 
 

 
      

      

      
       

     

 
PLATTERS 
Sco�sh cheese board           14.0 
Vegetarian charcuterie (v)          19.0 
Cured meat & cheese charcuterie                       25.0 
 
 
DESSERTS 
Chocolate tart, sea salt, cranberry, candied orange             9.5 
Pistachio cheesecake, raspberry                                            9.5 
Whisky baba, clo�ed cream          9.5 

 

 

  

 

 

  

 

Due to shared equipment there may be traces of allergens, please inform us 
of any dietary requirements and allergens

 

  

 

1 8 2 0  S E T  M E N U
£ 2 9  F O R  2  C O U R S E S     £ 3 8  F O R  3  C O U R S E S

S T A R T E R

Asparagus, ricotta, preserved lemon, olive (v)

Smoked haddock fritters, warm tartare sauce

Ham Hough, celeriac, apple, walnut, black garlic

M A I N

Confit duck leg, pearl barley, Jerusalem artichoke, caper, wild garlic

Hake, fennel ragu, herb rosti 

Pea, broad bean and mint risotto (v)

D E S S E R T

Rhubarb ripple semifreddo, ginger and almond sponge, gin poached rhubarb

Malt chocolate delice, hazelnut, cherry sorbet

B A R  B I T E S

Sourdough with smoked butter (v)�		  £5.5

Crispy chicken thighs, wild garlic aioli		  £12

Smoked ham hough croquette, burnt apple and whisky ketchup		  £10

Peat smoked haddock fritters, warm tartare sauce		  £12

Fries, truffle mayonnaise 		  £5.5

Warm Nocellara olives, rosemary (vg)		  £5

Charred padron peppers, smoked chilli, ponzu (vg) 		  £12

Rhubarb ripple semifreddo, ginger and almond sponge, gin poached rhubarb		  £9

Scottish cheese selection, house pickles, oatcakes		  £10

Scottish Charcuterie, house pickles, sourdough		  £12

Scottish charcuterie and cheese board, house pickles, sourdough		  £27


