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Scottish Roast Beef, Yorkshire,
Carrots, Mash, Roasted Potatoes
Tender Stem Broccoli, Beef Jus.
Familia Zuccardi Brazos Malbec, Uco Valley, Mendoza

Chicken Ballotine, Haggis, Carrots, 
Mash, Roasted Potatoes, Yorkshire,
Tender Stem Broccoli, Chicken Jus.
Pulpo, Albariño Pagos del Rey

Butternut & Lentil Wellington, Carrots,  Mash,
Roasted Potatoes, Baby Corn, Broccoli.
Zensa Organic Primitivo IGP

Truffle Mac n’ Cheese   
Vegetable Medley   

Wine Flight 25/35
Two-Course 27
Three-Courses 35  

Please speak with your server regarding allergens and ingredients.
We do not add service charge for any reservations, this is at your discretion. 

Smoked Salmon Gravadlax, Capers,  
Crème Fraîche & Brown Bread.
Moet & Chandon Brut Champagne NV

Ham Hock Terrine, Sourdough Toast, Mustard
Seed and Tomato Salad.
Little Eden Pinot Noir

Textures of Beetroot, Goat’s Cheese & Walnuts
Belvino Pinot Grigio Rosato

Sticky Toffee Pudding, Caramel Sauce &
Vanilla Custard, or Forth Valley Ice Cream.
Bottega Gold Prosecco Brut

Exotic Fruit Salad, Mint & Forth Valley
Ice Cream
Bottega Rose Gold Rosé

Whisky Eton Mess, Raspberries 
Johnny Walker Black Ruby 12

Three Piece Scottish Cheese Plate, 
Crackers, Fig Relish. Supplement 15
Quinta de la Rosa, 20 Year Old Tawny Port
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