
Small Plates

Smoked Trout, salmon
roe, pickled fennel,
beetroot puree, lemon &
mint dressing and
croutons £9 (gf option
available)

Haggis Taco or Veggie
Haggis Taco (vg), sweet
chilli sauce, whisky
mayo and pico de gallo
£8 gf

Pork Belly, black
pudding, pea puree,
caramelised apple and
pancetta salt £10

Soup of the day with
baguette £6.5
(gf option available)

Large Plates

Teriyaki Prawn and Red
Pepper Skewers, fragrant
rice, mango & pineapple
salsa £16 gf

Roast Chicken Breast,
pork and caramelised
onion stuffing balls,
oven-roasted veg &
potatoes, baby onions
and natural jus £18

Crispy Tofu in
breadcrumbs, katsu curry
sauce, pak-choi,
fragrant rice £16 vg

Voodoo Beef Burger,
seeded bap, extra mature
cheddar, streaky bacon,
onion chutney sriracha
mayo, fries, slaw £16

Vegan Haggis & Bean
Burger, seeded bap,
vegan applewood, onion
chutney, sriracha mayo,
fries, salad £16 vg

Sharing Bites

Crombie’s Meatballs with
sugo £10

Duck Bon Bons with plum
sauce £10

Sundried Tomato and
Mozzarella Arancini with
sugo £10 v

Crispy Fries £5 v

Sauces for fries:
-rosemary & garlic aioli
with parmesan
-coriander & lime vegan
mayo v
-buffalo sauce and blue
murder cheese
£2 each

Available from
the bar all
night

Company Bakery Seeded
Sourdough with butter
£6.50 v

Chilli and Lime roasted
Corn £3 v

REAL Crisps £2.5 v

Desserts

Poached Pears, vegan
chocolate ice cream £8
vg/gf

Very Sticky Toffee
Pudding, banana, vanilla
ice cream £9 v
(Pairs well with a dram of
Woven exp. 12)

Vanilla Ice Cream, with
raspberry coulis £5 v/gf

v = vegetarian
vg = vegan
gf = gluten-free
n = contains nuts

Please inform your server
of any dietary
requirements when
ordering.

All dishes are made in a
kitchen that contains and
handles gluten and nuts.

A 10% discretionary service
charge is added to the bill.
100% of this goes to our
staff.


