November 2022
A La Carte

APPETISERS
Bread | whipped butter | Blackthorne sea salt

£4

Paciﬁc Oysters
Natural or Kitchen Garden herb crumb

3|6
£10/£18

Findlay’s of Portobello haggis cannonball | pickled turnip | Glengoyne cream

£10

STARTERS
Winter squash soup | sage crumb | horseradish oil

£9

Beetroot terrine | caboc cheese | rosemary | black sesame

£12

Simpsons grouse breast | white onion | spelt | Kitchen Garden elderberry

£14

Crab and langoustine tart | Kitchen Garden leek | Isle of Mull shellﬁsh dressing

£15

MAINS
Campbells Gold slow roast Beef Cheek | cavolo nero | smoked celeriac | game chip

£34

Borders pork belly | spinach | East Lothian parsnip puree | rowan berry jus

£28

West Coast Kombu crusted cod | salsify | clams | sea aster

£29

Seared Stone bass | Ramsay of Carluke bacon cream | savoy cabbage | winter radish

£30

Wild mushroom wellington | artichoke | black garlic | Kitchen Garden chive

£26

DESSERT & CHEESE
Chocolate Cannonball | stem ginger | Katy Rodgers creme fraiche

£10

Panna cotta | tonka bean | Glengoyne salted caramel

£9

Sou le | dates | buttermilk ice cream | butterscotch

£12

St Andrews Cheddar | Kitchen Garden chutney | oatcakes

£9

Lanark Blue cheese | Victor’s honey | walnuts | oatcakes

£10

(optional whisky lambe - £3 supplement)

* A discretionary service charge of 10% will be included on your ﬁnal bill *

November 2022
Tasting £70
Paired Wine £50

Bread | whipped butter | Blackthorne sea salt

Amuse bouche
Glengoyne 10yo 25ml
Winter squash soup | sage crumb | horseradish oil
2019 Casablanca Chardonnay, Montes Alpha, Chile (14%) 125ml

Crab and langoustine tart | Kitchen Garden leek | Isle of Mull shellﬁsh dressing
2021 Vinho Verde Alvarinho Reserva, Azevedo, Portugal (12%) 125ml

Campbells Gold slow roast Beef Cheek | cavolo nero | smoked celeriac | game chip
2019 Morgon `Corcelette`, Frederic Berne, Beaujolais| France, 2020 (13%) 125ml

or
West Coast Kombu crusted cod | salsify | clams | sea aster
2020 Sancerre, Domaine des Brosses, Loire, France (13.5% ) 125ml

St Andrews Cheddar | Kitchen Garden chutney | oatcakes
2016 Unﬁltered Late Bottled Vintage Port, Sandeman, Portugal (20%) 50ml
Chocolate Cannonball | stem ginger | Katy Rodgers crème fraîche
2020 Domaine Laguilhon, Jurancon Doux, France (13%) 50ml

or
Panna cotta | tonka bean |Glengoyne salted caramel
Lang Brothers Banana Rum (37.5%) 25ml

* A discretionary service charge of 10% will be included on your ﬁnal bill *

November 2022
Vegetarian Tasting £70
Paired Wine £50

Bread | whipped butter | Blackthorne sea salt
Amuse bouche
Glengoyne 10yo 25ml
Winter squash soup | sage crumb | horseradish oil
2019 Casablanca Chardonnay, Montes Alpha, Chile (14%) 125ml

Beetroot terrine | caboc cheese | rosemary | black sesame
NV Piper-Heidsieck Cuvee Brut, Champagne, France (12%) 125ml

Wild mushroom wellington | artichoke | black garlic | Kitchen Garden chive
2019 Marlborough Pinot Noir, Tinpot Hut, New Zealand (13%) 125ml

Lanark Blue | Victor’s honey | walnuts
2016 Unﬁltered Late Bottled Vintage Port, Sandeman, Portugal (20%) 50ml
Chocolate Cannonball | stem ginger | Katy Rodgers crème fraîche
2020 Domaine Laguilhon, Jurancon Doux, France (13%) 50ml

or
Panna cotta | tonka bean | Glengoyne salted caramel
Lang Brothers Banana Rum (37.5%) 25ml

* A discretionary service charge of 10% will be included on your ﬁnal bill *

EVENTS MENU £50 per person

Please choose one starter, main and dessert for the whole group to dine on.
Allergies may be catered to separately

Bread | whipped butter | Blackthorne sea salt

Choice of starter :
Winter squash soup | sage crumb | horseradish oil
Beetroot terrine | caboc cheese | rosemary | black sesame
Heatherﬁeld smoked salmon | Amalﬁ lemon | Katy Rogers creme fraiche

Choice of main :
Borders pork belly | spinach | East Lothian parsnip puree | rowan berry jus
West Coast Kombu crusted cod | salsify | clams | sea aster
Wild mushroom wellington | artichoke | black garlic | Kitchen Garden chive

Choice of dessert :
Chocolate Cannonball | stem ginger | Katy Rodgers creme fraiche
Panna cotta | tonka bean | Glengoyne salted caramel

St Andrews Cheddar | Kitchen Garden chutney | oatcakes

* A discretionary service charge of 10% will be included on your ﬁnal bill *

PRE-THEATRE MENU
3 courses £35
Tuesday - ursday 17:00-18:30
Friday, Saturday 12:00-15:00

STARTERS
Winter squash soup | sage crumb | horseradish oil
Findlay’s of Portobello haggis cannonball | pickled turnip | Glengoyne cream
Heatherﬁeld smoked salmon | Katy Rodgers crème fraîche | capers | Amalﬁ lemon

MAINS
Borders pork belly | spinach | East Lothian parsnip puree | rowan berry jus
West Coast Kombu crusted cod | salsify | clams | sea aster
Wild mushroom wellington | artichoke | black garlic | Kitchen Garden chive

DESSERT & CHEESE
Chocolate Cannonball | stem ginger | Katy Rodgers creme fraiche
Panna cotta | tonka bean | Glengoyne salted caramel
St Andrews Cheddar | Kitchen Garden chutney | oatcakes

SIDES & EXTRAS
Paciﬁc Oysters
Natural or Kitchen Garden herb crumb

3|6
£9/£17

Bread | whipped butter | Blackthorne sea salt

£4

Hand cut chips | mayonnaise

£5

* A discretionary service charge of 10% will be included on your ﬁnal bill *

SET MENU
3 courses £50

STARTERS
Winter squash soup | sage crumb | horseradish oil
Findlay’s of Portobello haggis cannonball | pickled turnip | Glengoyne cream
Heatherﬁeld smoked salmon | Katy Rodgers crème fraîche | capers | Amalﬁ lemon

MAINS
Borders pork belly | spinach | East Lothian parsnip puree | rowan berry jus
West Coast Kombu crusted cod | salsify | clams | sea aster
Wild mushroom wellington | artichoke | black garlic | Kitchen Garden chive

DESSERT & CHEESE
Chocolate Cannonball | stem ginger | Katy Rodgers creme fraiche
Panna cotta | tonka bean | Glengoyne salted caramel
St Andrews Cheddar | Kitchen Garden chutney | oatcakes

SIDES & EXTRAS
Paciﬁc Oysters
Natural or Kitchen Garden herb crumb

3|6
£9/£17

Bread | whipped butter | Blackthorne sea salt

£4

Hand cut chips | mayonnaise

£5

* A discretionary service charge of 10% will be included on your ﬁnal bill *

November 2022
Lunch Menu

APPETISERS
Bread | whipped butter | Blackthorne sea salt

£4

Paciﬁc Oysters
Natural or Kitchen Garden herb crumb

3|6
£10/£18

Findlay’s of Portobello haggis cannonball | pickled turnip | Glengoyne cream

£10

STARTERS
Winter squash soup | sage crumb | horseradish oil

£9

Beetroot terrine | caboc cheese | rosemary | black sesame

£12

Simpsons grouse breast | white onion | spelt | Kitchen Garden elderberry

£14

Crab and langoustine tart | Kitchen Garden leek | Isle of Mull shellﬁsh dressing

£15

MAINS
Borders pork belly | spinach | East Lothian parsnip puree | rowan berry jus

£28

Seared Stone bass | Ramsay of Carluke bacon cream | savoy cabbage | winter radish

£30

Wild mushroom wellington | artichoke | black garlic | Kitchen Garden chive

£26

Peterhead haddock | hand cut chips | homemade tartar

£17

Flat iron steak sandwich | fried onions | lamb’s lettuce | Uncle Roy’s mustard | bearnaise sauce

£18

DESSERT & CHEESE
Chocolate Cannonball | stem ginger | Katy Rodgers creme fraiche

£10

Panna cotta | tonka bean | Glengoyne salted caramel

£9

Sou le | dates | buttermilk ice cream | butterscotch

£12

St Andrews Cheddar | Kitchen Garden chutney | oatcakes

£9

Lanark Blue cheese | Victor’s honey | walnuts | oatcakes

£10

(optional whisky lambe - £3 supplement)

* A discretionary service charge of 10% will be included on your ﬁnal bill *

BAR LUNCH
Tuesday - Friday
12.00pm - 6pm

SNACKS
Spiced roasted mixed almonds & nuts
(VG)

£4

Marinated olives
(VG)

£4

Bread | whipped butter | Blackthorne sea salt
(NGCI Available)

£4

SMALL PLATES
Findlays of Portobello haggis cannonballs | Glengoyne cream

£10

Heatherﬁeld smoked salmon | Katy Rodgers creme fraiche | capers | Amalﬁ lemon
(NGCI)

£12

Paciﬁc Oysters

3|6

Natural | shallot dressing

£9/£17

Winter squash soup | sage crumb | horseradish oil
(NGCI Available) (VG)

£9

LARGE PLATES
Peterhead haddock | hand cut chips | homemade tartar

£17

Flat iron steak sandwich | fried onions | lamb’s lettuce | Uncle Roy’s mustard | bearnaise sauce

£18

St Andrews cheddar | Blue Murder | Morangie Brie
served with fruits, chutney, crackers and oatcakes
(NGCI)

£18

Vegan (VG) / No gluten containing ingredients (NGCI)
kindly conﬁrm your dietary requirements with your server

BAR BITES
Tuesday - Saturday
12.00pm - 9pm

SNACKS
Spiced roasted mixed almonds & nuts
(VG)

£4

Marinated olives
(VG)

£4

Bread | whipped butter | Blackthorne sea salt
(NGCI Available)

£4

SMALL PLATES AND SHARING PLATES

Paciﬁc Oysters
Natural | shallot dressing

3|6
£9/£17

Findlays of Portobello haggis cannonballs | Glengoyne cream

£10

Heatherﬁeld smoked salmon | Katy Rodgers creme fraiche | capers | Amalﬁ lemon
(NGCI)

£12

Winter squash soup | sage crumb | horseradish oil
(NGCI Available) (VG)

£9

St Andrews cheddar | Blue Murder | Morangie Brie
served with fruits, chutney, crackers and oatcakes
(NGCI)

£18

Vegan (VG) / No gluten containing ingredients (NGCI)
kindly conﬁrm your dietary requirements with your server

