PADRON PEPPERS (VGI) (P01kcal)
GORDAL OLIVES (ver) (329kcat)

SOURDOUGH BREAD whipped smoked butter (ve1a) (seskcal) 5.5
VEGETABLE MINESTRONE SOUP leeks, fennel, spinach, courgette, peas, 8.5
cannellini beans, white miso (ve1) (272kcal)

BUFFALO CHICKEN THIGHS nhot sauce, jalapefios, celery, roasted garlic aioli (624kcal) 11
CHARRED WATERMELON BARREL AGED FETA SALAD Kalamata olives, cucumber, 9.5
toasted seeds (VGIA) (245kcal)

FRIED CALAMARI chilli, lime, charcoal aioli (461kcal) 9.5
CLASSIC PRAWN COCKTAIL Marie Rose sauce, crisp iceberg lettuce, crevettes (3sekcat) 11.5
STICKY BEEF FILLET NOODLE SALAD vegetable slaw, spring onions, chilli, 10

toasted sesame dressing (s68kcal)

BONELESS HALF CORN-FED CHICKEN Parmesan, pesto dressed green beans, herb butter (134skcay  19.5
PAN FRIED HAKE fennel, red pepper, dill, Kalamata olive salad, orange dressing (sitkcal) 19.5
PRAWN TOMATO LINGUINI PASTA tiger prawns, roasted cherry vine tomatoes, chilli, basil (ve1a) (ssskcal) 19.5
GRILLED PORK CHOP grilled cabbage, caramelised apple, prunes, cider mustard sauce (ssekcay  19.5

RISOTTO PRIMAVERA carnaroli rice, spring vegetables (veI) (s53kcal) 18.5
MAL BURGER bacon, Gruyére cheese, relish, French glazed bun (1672kcal) 19.5
NEW YORK STRIP STEAK 250g/500g (753kcal|1473kcal) supplement 9/29.5 29/49.5

GRASS-FED, HAND-PREPARED SCOTTISH HERITAGE BREED BEEF from award winning butcher
Donald Russell, dry aged in Himalayan salt ageing chambers, served with roasted onion

FILLET 200g (441kcal) supplement 19.5 39
FLAT IRON 220g frites (529kcal) supplement 6 26
FRIES (ver) (667kcal) 45
NEW SEASON POTATOES garlic, parsley butter (ve1a) (19skcal) 4.5
GREEN BEANS feta cheese, mustard sauce (veIA) (201kcal) 6
TENDERSTEM BROCCOLI black garlic, lemon (ve1) (231keal) 6
GARLIC PORTOBELLO MUSHROOM (ver) (191keal) 4.5
MIXED LEAF SALAD house dressing (veI) (168kcal) 4.5
BEEF TOMATO, RED ONION SALAD pesto (ver) (99kcal) 5
Add black truffle and parmesan (s8kcal) 3
PEPPERCORN (122kcaty | GORGONZOLA BUTTER (ssakcary | BLACK GARLIC, PARSLEY BUTTER () ce1skeay 3
CREME BRULEE (V) (888kcal) 9.5
CHOCOLATE MOLTEN SOUFFLE chocolate pudding, raspberry ripple ice cream (v) (484kcal) 10.5
STICKY TOFFEE PUDDING toffee sauce, milk ice cream (v) (791cal) 9.5
PINEAPPLE CARPACCIO mint, lime & chilli syrup, toasted coconut, coconut sorbet (veI) (176kcal) 9.5
STRAWBERRY CHEESECAKE fresh strawberry compote, sorbet, honeycomb, basil (345kcal) 9.5
ICE CREAM & SORBET (vera) (70kcaty 3 per scoop
CHEESE PLATE artisan cheese, chutney, quince, crackers (ssskcal) 9.5
[=] Joun Safoty, werra unable to madity dishes for allorgens. Howsvar, & full atergen matris 1 avaiable. ALthough we ndeavour

- to do so, we cannot guarantee that any of our dishes are allergen free or fulfil dietary requirements due to possible cross
r contamination during production. [VGI] = Does not include any ingredients derived from animals. [VGIA] = Alternative available
| that does not include any ingredients derived from animals. [V] = Vegetarian. Cheese boards may contain unpasteurised
E IE- - cheese. Calorie content. Calculations as accurate as possible however slight variations may occur. To maintain a healthy

weight, the daily recommended intake of calories for adults is around 2,000 calories a day. ALl of our prices include VAT.

A discretionary service charge of 12.5% will be added to your bill.



COCKTAILS 12
BLOODY MARY Absolut Blue Vodka, tomato, spices
CHARCOAL GIMLET Tanqueray Gin, lime, sugar, charcoal

CHERRY MANHATTAN Woodford Reserve Bourbon, Martini Reserva Rubino Vermouth,
Luxardo Maraschino Cherries

CLOVER CLUB Tanqueray Gin, Martini Reserva Ambrato Vermouth, lemon, sugar, raspberry, foam
LEMONGRASS MARGARITA El Jimador Reposado Tequila, Cointreau, lime, lemongrass
PX OLD FASHIONED woodford Reserve Bourbon, Px Jerez N Sanchez Romate, demerara, bitters

NAPOLEONS COD Bumbu Rum, Briottet Liqueur D’Ananas. spiced pineapple shrub,
pomegranate molasses, pineapple, demerara, bitters

PORNSTAR MARTINI Absolut Vanilia Vodka, Passod Passion Fruit Liqueur, pineapple,
passion fruit, prosecco

RHUBARB TRIANGLE SLINGSBY Rhubarb Gin, Briottet Liqueur de Rhubarbe, lemon, honey, apple,
rhubarb bitters, rosemary, Fever-Tree Mediterranean tonic

SALTED CARAMEL ESPRESSO MARTINI Absolut Vodka, Tosolini Expre Liqueur, salted caramel espresso

SOURS 12
AMARETTO SOUR Tosolini Saliza Amaretto, lemon, sugar, foam, bitters

BOURBON SOUR Woodford Reserve Bourbon, lemon, sugar, bitters

GIN SOUR Tanqueray Gin, lemon, sugar, bitters

NEGRONI 12
CLASSIC Tanqueray Gin, Campari bitters, Martini Reserva Rubino Vermouth

BOULEVARDIER woodford Reserve Bourbon, Campari bitters, Martini Reserva Rubino Vermouth
OAXACAN Mezcal Union, Martini Reserva Rubino Vermouth, Campari bitters,

NEGRONI FLIGHT 3 Negroni’s: Classic, Oaxacan, Boulevardier 15

MALTONICALS 10
BOMBAY BRAMBLE GIN Fever-Tree Tonic, lemon

BROCKMANS GIN Fever-Tree Elderflower Tonic, blueberries, grapefruit

SLINGSBY GIN Fever-Tree Tonic, grapefruit, blueberries

GIN MARE GIN Franklins Rosemary & Black Olive Tonic, olives, rosemary, orange

SIPSMITH GIN Fever-Tree Mediterranean Tonic, lemon

NON-ALCOHOLIC 9.5
COS-NO-POLITAN Mountain Everleaf, cranberry, lime, sugar

FOREST DAIQUIRI Forest Everleaf, lime, honey

MARINE SPRITZ Marine Everleaf, Light Fever-Tree Tonic, cucumber, lime

NO-JITO Marine Everleaf, lime, sugar, soda, mint
ORANGE & GINGER HIGHBALL Forest Everleaf, Fever-Tree Ginger Ale, orange



