
M A I N S

R O A ST  C H I C K E N                                                     
malted barley, savoy cabbage, chicken & beer sauce - -  3 6 

L O C H  M E L F O R T  T R O U T                                                      
Partan Bree, chard, crab & crayfish - -  3 5

H A L I B U T  ' C U L L E N  S K I N K '                                                           
smoked haddock, potato, leek & seaweed - -  3 8

P O TAT O  D U M P L I N G S  &  S C O T T I S H  G I R O L L E S 
sweetcorn, r icotta, noisette, truffle - -  2 7 

S H E T L A N D  C O D 
cauliflower, parsley, caviar - -  3 5

3 0 0 G  T W E E D  VA L L E Y  S I R L O I N                                                  
roast onion, gravy butter, sticky beef, chimichurri, fr ies - -  5 5

C E L E R I A C  &  A R R A N  M U STA R D 
plum, hazelnut, yeast - -  2 4 

S A LT  A G E D  P O R K  C H O P 
Stornoway black pudding, hispi cabbage, pear - -  3 5

H I G H L A N D  V E N I S O N                                                            
skirlie sauce, parsnip, bramble - -  3 8

5 0 0 G  T W E E D  VA L L E Y  C H ÂT E A U B R I A N D  (to share)                           
roast onion, gravy butter, sticky beef, chimichurri, fr ies - -  1 1 0                                               

(peppercorn sauce +2) please allow 45 minutes

W E ST  C O A ST  S C A L L O P S  Jerusalem artichoke, samphire, capers, bacon sauce - -  2 4 

C U R E D  P E T E R H E A D  M O N K F I S H  ginger beer, fennel, Knockraich farm yoghurt - -  2 1

G L E N E A G L E S  O A K- S M O K E D  S A L M O N  buttermilk, cucumber & dill - -  2 0 
(add 10g Oscietra caviar + 30) 

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

S T A R T E R S

W H I P P E D  B E E T R O O T  ' B O R A N I ' 
figs, pecans, amaranth - -  1 7

W I L D  M U S H R O O M  PA R FA I T 
forest fruit preserve, pine kernels, croûte - -  1 8

B U T T E R N U T  S Q U A S H  V E L O U T É   
trompette, seed pistou, Corra Linn cheese - -  1 7

T W E E D  VA L L E Y  B E E F  TA R TA R E 
pickled onions, nasturtium, cr isps - -  1 9 / 2 9

S A LT  A G E D  D U C K  PA ST R A M I 
turnip, apple, Thistly Cross cider - -  2 0

L A N A R K  B L U E  &  B U T T E R H E A D  S A L A D 
celery, grape, hazelnut, fr isée - -  1 7

F O R  T H E  T A B L E - -  8                      

F I N E  B E A N S ,  K A L E  &  ST E A M E D  G R E E N S 
with or without smoked butter

C R I S P  B I T T E R  L E A F  S A L A D 
piccalilli dressing 

H E R I TA G E  C A R R O TS 
marmalade glaze 

C O N F I T  P O TAT O E S  
Isle of Mull cheddar, pickles, cr ispy onion 

Prices include 20% VAT, with a discretionary 12.5% service charge applied. 
Please notify your server of any allergies or dietary requirements, as not all ingredients are listed and the absence of allergens cannot be guaranteed.

 

T H E  S P E N C E  S P R I T Z 
Select Aperitivo, cherry, olive, Papet del Mas 

Cava, Fever-Tree soda water - -  1 8

  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 - -  9 

S P I C E D  H A G G I S  &  O N I O N  F R I T T E R S                                            
coriander & mint raita - -  9

B U T T E R B E A N  H U M M U S 
seeded crackers, lemon & garlic - -  8

S C O T T I S H  B R O W N  C R A B  B R I O C H E 
radish, Granny Smith - -  1 2

0 %  A R O M AT I C  S P R I T Z 
Monin Bitter, Wild Idol alcohol-free sparkling 

wine, Fever-Tree soda water - -  1 4

S K I N - O N  F R I E S  
garlic & herb salt

T H E  T O W N H O U S E  G &T 
Gleneagles gin, lavender, Fever-Tree light 

tonic water - -  1 8


