
Starters
Mushroom Mille Feuille (v)  		            9.0
Whipped goats cheese, mushroom duxelles,
tomato chutney, pickled mushrooms
 
Haggis & Onion Soup 	  8.0
Herb croutons 

Chicken Terrine 	  10.0
Mushroom ketchup, tarragon emulsion, focaccia crispbread 

Mains
Pressed Tweed Valley Lamb Shoulder 	  23.0
Fried potato, minted beans, capers, chimichurri 

Harissa Spiced Lentils & Beetroot Pastrami (v+)  	 17.0
Courgette fritters 

Confit Duck Leg  	  22.0
Pancetta & tomato cassoulet 

Herb Crust Cod	 21.0
Potato terrine, spring greens, garlic butter 

Angels Share Bacon Cheeseburger 	  17.5
170g patty, dry cured bacon, Arran cheddar, 
lettuce, onion, Irn Bru chilli jam, fries & slaw

Plant Based Burger (v+)	  17.5
Nae meat patty, this isn’t bacon, vegan cheese, 
lettuce, onion, Irn Bru chilli jam, fries & slaw

230g Tweed Valley Aged Bavette 	  26.0
Medium rare steak, Whisky & peppercorn sauce, 
thick cut chips, mushroom textures

Innis & Gunn Haddock Supper 	  18.0
Crushed peas, curry sauce 

Desserts
Millionaire Brownie (v) 	  8.0
Salted caramel, vanilla ice cream 

Raspberry & Coconut Panna Cotta (v+)	  8.0
Oat biscuit, raspberry jellies

Peanut Butter Parfait (v) 	  8.0
Popcorn & peanut cinder toffee, chocolate 
& peanut sauce, popcorn ice cream 

Pear & Almond Tart (v) 	 8.0
Honey mascarpone, pear wafer 

Scottish Cheese Board (v) 	  12.0
Strathdon Blue, Goats Cheese, Aaron Cheddar, 
Clava Brie, Nairn’s Oatcakes, chilli jam & honey

An optional 10% service charge will be automatically applied to all Table orders.  An optional 5% service charge will be automatically applied to all Bar orders.  
100% of all tips go to our staff. If you have any food allergies, please inform your server.  Full allergen information is available upon request.  (v) Vegetarian  (v+) Vegan

Sides
Sea Salt & Rosemary Thick Cut Chips (v+)	  5.0

Haggis Pakora & Irn Bru Chilli Jam	  6.0

Marinated Tomatoes & Pickled Onion (v+)	  5.0

Polenta Chips & Tomato Chutney (v) 	  6.0

Skin on Fries (v+) 	  5.0

Innis & Gunn Battered Onions (v+)	  5.0

Lemon Buttered Greens (v) 	  5.0

Haggis Poutine 	  6.0

Caesar Salad	  5.0

Scottish Smoked Haddock Kedgeree 	  10.0
Curry spiced risotto, grilled smoked haddock,
soft boiled egg, coriander cress, herb oil 

Burrata & Marinated Tomatoes (v)  	  10.0
Pickled red onion, basil dressing 

Soup of the Day (v+) 	  7.0
Crusty sourdough, house flavoured butter 

Address to 
a Haggis

£18 per person 
Minimum 2 persons 

Add “A Taste of Scotland” 
Whisky Flight for £17

Served tableside to share 
with a Rabbie Burns poem 

Traditional Haggis Bung

Crushed Brown Butter Neeps

Mashed Potato & Mustard

Crispy Shredded Potato Skin

Whisky Gravy
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