
M A I N S

M O N K F I S H  &  C H O R I Z O  B A L L O T I N E                                                       

white beans, gem lettuce, butter sauce - -  2 9 

R O A ST  C H I C K E N 

sweetcorn, mushroom, harissa - -  2 9

 V E N I S O N  L O I N                                              

salsify, pancetta, blackberry - -  3 8 

S P I C E D  A U B E R G I N E 

tahini, cured lemon, pickled chili - -  1 8

S P E LT  R I S O T T O 

Jerusalem artichoke, autumn truffle - -  1 8 

H A L I B U T                                                                  

cr ispy squid, coconut & lemon grass bisque - -  3 8

2 8 0 G  T W E E D  VA L L E Y  S I R L O I N                                           

Koffman fr ies, green peppercorn sauce - -  4 8

G O AT ' S  C H E E S E  T O R T E L L I N I  

butternut squash, wild mushroom, sage - -  2 0

L A N G O U ST I N E S  I N  T H E I R  S H E L L  cr ispy seaweed, Dijonnaise - -  1 8

W E ST  C O A ST  C R A B  C R U M P E T  apple, cor iander - -  1 8

H A N D  D I V E D  S C A L L O P  lardo, hazelnut, sour apple   - -  2 0

S C O T T I S H  S E A F O O D

S T A R T E R S

B U R R ATA                                                                     

pickled walnut, fig, balsamic - -  1 6 

S E AW E E D  C U R E D  S H E T L A N D  S A L M O N                          

oyster emulsion, green apple, buttermilk  - -  1 9 

Add Sturia Oscietra Caviar -- 10 

C H I C K E N  L I V E R  PA R FA I T  

port jelly, orange, br ioche  - -  1 6

S E A S O N A L  C R U D I T É S 

house dressing, nuts & seeds, tahini - -  1 4

 B E E T R O O T  T E R R I N E 

dukkah, pickled beetroot, whipped feta - -  1 6

S P I C Y  R AW  B E E F                                                         

pickled shimeji mushroom, cured yolk, cr ispy potato - -  1 9 

large with fr ies - -  2 9

F O R  T H E  T A B L E                       

H I S P I  C A B B A G E   

black garlic, cr ispy seaweed - -  6

C H A N T E N AY  C A R R O TS 

baby onions, orange dressing - -  6

B A K E D  S W E E T  P O TAT O  

maple & miso butter, chimichurri - -  6

T E N D E R ST E M  B R O C C O L I 

saffron, hazelnut - -  6 

B I T T E R  L E A F  S A L A D  

Dijon & honey, parmesan - -  6 

KO F F M A N  F R I E S  

Blackthorn sea salt, rosemary - -  6

All prices are inclusive of VAT at 20%. A discretionary service charge of 12.5% will be added to your bill. Should you have any allergies or dietary restr ictions,  
please notify your server and we will guide you through the menu. Please note, not all ingredients are listed on the menu, and we cannot guarantee the total absence of allergens. 

S H A R I N G

W H O L E  R O A ST E D  B R E A M  

charred spring onion, brown shrimp butter - -  5 5 

T W E E D  VA L L E Y  C H AT E A U B R I A N D                                       

Koffman fr ies, burnt butter hollandaise - -  9 5

S P E N C E  S P R I T Z 

Pampero Blanco Rum, strawberry, elderflower,  

gooseberry, cacao, Select Aperitivo, bubbles - -  1 4

T O W N H O U S E  G &T 

Tanqueray Gin, lavender,  

Fever Tree Tonic Water - -  1 2

B R E A D  &  S N A C K S

C O M PA N Y  B A K E R Y  S O U R D O U G H  

Edinburgh cultured butter, Blackthorn sea salt - -  6 

S M O K E D  C O D ' S  R O E                                               

preserved lemon, seeded lavosh - -  7

J A L A P E Ñ O  H O N E Y  C O R N B R E A D  

chicken butter, cr ispy skins - -  6

P O TAT O  R Ö ST I 

mushroom ketchup, gr illed shiitake, furikake - -  7


