
Please let us know of any allergies. (V) = Vegetarian (V+) = Vegan. An optional 8% service charge will be automatically applied 
to all Food & Drinks in the restaurant. All sales of drinks over the bar will have an optional 4% service charge applied.

gin cocktailsgin smash

Bartender’s choice

Barrel-aged negroni

orange & Basil gimlet

staRtERs
Dukkah crusted Feta (v)     11.0
pickled cucumber, sun-dried tomato,
hot honey, red-vein sorrel 
 
chermoula chicken thigh   12.0
labneh, roasted chickpeas 

seared scallops                    17.0
burnt aubergine, romesco, almonds 

Reuben on toast        12.0
house-made salt beef, sauerkraut, 
pickled cucumber, thousand island, 
Gruyere crisps

Beetroot Fritters (v)     10.0
tzatziki, olives, blood orange 

cirtus cured trout   12.0
fennel, potato & dill salad,
raspberry vinaigrette 

charcuterie Board for two   26.0
Prosciutto, Alston’s beef jerky, chorizo, 
black crowdie, Strathdon blue, mixed olives, 
sun dried tomatoes, focaccia, honey,
Arran plum & apple chutney

Mains
Blackened Honey chicken                   24.0
corn puree, roast corn, chermoula 
 
Roast cod    25.0 
chorizo, chickpeas, cumin, spinach,
dukkah, romesco  

Wild Mushroom Ragu (v)   20.0
whipped Isle of Mull polenta, 
charred plums 

Rump steak Ranch salad    27.0
mixed leaf, Strathdon blue cheese, 
charred corn, tomatoes, cornichon, 
ranch dressing 

200g Fillet                   43.0
250g D-Rump              28.0
300g Ribeye   39.0
300g sirloin                     39.0
500g t-Bone            59.0

Served with double cooked chips, 
mash or salad & a choice of sauce

stEaks

siDEs
Truffle & Gruyere Chips          6.5
House salad & Dijon Vinaigrette (v)  6.5
isle of Mull Mac & cheese (v)   6.5
stem Broccoli & Romesco (v)           6.5
garlic & chilli Mushrooms (v+)  6.5
grilled corn cob & Ranch Dressing (v)  6.5
cider Battered onions (v+)     6.5
Pan Fried chorizo in Red Wine  6.5 

to sHaRE
500g chateaubriand                   80.0
Butcher’s cuts                 72.0
Flank, Flat iron, Rump (served medium rare)

saucEs & ButtERs
Bearnaise
Hot Honey
Peppercorn

strathdon Blue cheese
garlic & Herb Butter 

chermoula 

Add extra sauce for 2.5

BitEs
alston’s Beef Jerky        7.0

Focaccia & sea salt Butter (v)    6.0

Mixed olives (v+)  5.0

sEaFooD toPPER
garlic Butter king Prawns                   8.0

Our steaks are locally sourced and hand selected 
by our East Lothian master butcher, Simon Gilmour. 
He only chooses the finest Limousin cross Aberdeen 
Angus cattle, raised on a diet of grass and barley. 
The beef is then dry-aged on the bone, enhancing its 
tenderness and rich flavour.
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