
Made for sharing.

Any 3 Small Plates for
£21

Mix and match from
Farm, Garden & Coast.

Lunch Menu
12-4pm Daily

Light Bites  
Today’s Homemade Bread 6.00
Whipped tomato butter, whipped maple butter (V)

Gordal Olives (vg, gf) 5.00

Sun-blush Tomato & Roasted Red Pepper Hummus 
Grilled pitta bread (vg, gfa) 6.00

Mixed Nuts (v) 4.50

Boquerones 6.00
Anchovies, grated lemon, olive oil (gf)

Fries (v) 5.50

Truffle & parmesan fries (v) 6.50

Small Plates    
Farm
Seared Duck Breast 9.00
Grilled peach and radicchio salad, orange & redcurrant 
dressing (gf)

Beef Sliders 9.00
Red pepper mayo, pickled shallots, beef fat whipped butter

Spanish Cold Cuts 10.00
Serrano ham, Chorizo Ibérico, Salchichón, grilled 		
house bread (gfa)

Jamon Croquettes 8.50
Spiced aioli

Garden
Spiced Cauliflower Wings 8.00
Roasted cauliflower puree, pomegranate molasses (vg)

Grilled Asparagus 9.00
Tomato salsa, grated lemon, olive oil (v, gf)

Sautéed Padron Peppers 8.00
olive oil, smoked sea salt (vg, gf)

Pan con Tomate 5.00
Garlic & tomato rubbed crostini, smoked salt, olive oil (vg)

Coast
Treacle-cured Scottish Salmon 9.50
Red onion & pink peppercorn goat’s cheese curd, candied 
charred chicory (gf)

Sautéed Octopus 9.00
Ratte potato, grilled chorizo, caperberries, spiced butter (gf)

Calamari & Crispy Squid 8.00
Herb lemon dressing, pickled baby tomatoes, lemon balm

Battered Seabass 9.00
Warm spring salad, chilli oil, anchovies

Please let your server know of any dietary requirements, allergen information is available on 
request. Although we strive to take every precaution, unfortunately we cannot guarantee the 

total absence of trace allergens in our dishes.

Please note that a discretionary service charge of 10% will be added
to your total bill.

V: Vegetarian  VG: Vegan  VGA: Adaptable to be vegan
GF: Gluten free  GFA: Gluten free adaptable

Light Lunch
Reuben 9.00
Beef brisket, Sauerkraut, mustard, dill pickle, 		
swiss cheese, focaccia

Petit Louis 9.00
Dijon mustard, red onion marmalade, smoked ham, Gruyère 
cheese, rocket, focaccia

Southern Chicken Wrap 12.00
Southern coated chicken, lettuce, tomato, lemon & 		
thyme mayo

Tomato & Vegan Feta Wrap 8.00
Roasted pepper hummus, rocket salad (vg)

Caesar Salad 12.00
Romaine lettuce, parmesan, grated egg, croutons, anchovies, 
Caesar dressing.  Add chicken or prawns 4.00

Brunch
Hazel Scotch Muffin 10.00
Lorne sausage, traditional haggis slice, fried egg,  
whisky hollandaise

Avocado Toast 10.00
Avocado, chilli & shallot smash, sourdough, poached egg, 
olive oil, micro coriander (v)

Eggs Royale 13.00
Smoked salmon, toasted English muffin, poached eggs, 
hollandaise sauce

Eggs Florentine 9.00
Sautéed spinach, toasted English muffin, poached eggs, 
hollandaise sauce (v)




