
 
 

 
 
 

 

 

 
 

 

TO SHARE  

         HOUSE BREAD, CULTURED BUTTER £7 

         SMOKED SALMON PERELLO OLIVES £7 

OYSTERS –  CARLINGFORD  

SIX NATURAL, FIRECRACKER DRESSING £28 

SIX CRISPY, BUFFALO SAUCE, RANCH DRESSING £30 

STARTERS  

          GRILLED ORKNEY SCALLOP, BACON JAM £14 

          ESCABECHE MUSSELS WITH SHERRY AND BAY, POTATO CRISPS £12  

MEDITERRANEAN FISH SOUP, ROUILLE, GRUYERE & CROUTONS £18 

CAESAR SALAD, BROWN BUTTER CRUMB, ANCHOVY MAYONNAISE £19 

PUGLIA BURRATA, ROASTED TOMATO RELISH, LATE HARVEST OLIVE OIL £22 

NEWHAVEN SMOKED SALMON, PICKLED GOLDEN BEETROOT, HORSERADISH CROWDIE £24 

MAINS  

500G BONE IN RIBEYE STEAK, ROSEMARY JUS £70 

DEEP FRIED NORTH SEA COD, PEA PUREE £26 

6 CREEL CAUGHT LANGOUSTINE GRILLED, GARLIC BUTTER £60 

WHOLE OR HALF GRILLED EAST NEUK LOBSTER, GARLIC BUTTER £54/70 

VINE TOMATO & FETA TART, OLIVE TAPENADE, CHIVES £26 

MONKFISH CHOP, RED PEPPER & PINENUTS, FENNEL SAUCE £45 

PETERHEAD LEMON SOLE GRILLED WITH SAUCE VIERGE, CAPERS, PARSLEY, TOMATO £45 

      SIDES 7  

HOUSE CHIPS 

NEW POTATOES 

SEASONAL HOUSE SALAD 

BUTTERED SPINACH & NUTMEG, PARMESAN 

 

(Should you have any allergies or intolerances, please do let us know)   

A discretionary service charge of 10% will be added to your bill 


