GRAND
CAFE

WINTER WARMER

2 course £27 / 3 course £35

STARTERS

FRENCH ONION SOUP

Gruyere Croutons

MAPLE GLAZED HERITAGE BEETROOTS () (vg available)
Katy Rodgers Crowdie, Apple Vinaigrette, Nasturtium, Dukkha

SCOTSMAN CAESAR SALAD (vavailable)

Chargrilled Chicken Breast, Crispy Pancetta, Gem Lettuce, Herbed
Croutons, Anchovies, Parmesan Shavings, Soft Boiled Egg

MAINS

FISH AND CHIPS

Crispy Battered Haddock, Hand Cut Chips,
Mushy Peas, Tartar Sauce

STEAK FRITES €10 supp

Pentland Prime Picanha Steak, Crispy Fries, Garlic
Butter, Rocket & Parmesan

MAPLE & THYME ROASTED SQUASH

Confit Potatoes, Sprouts, Chestnuts, Porocini Mushroom Jus

SWEETS

WARM HONEY & GINGER CAKE

Mead Poached Pear, Vanilla Ice Cream

WHITE CHOCOLATE & PISTACHIO OPERA CAKE

Kataifi Pastry, Katy Rodgers Créeme Fraiche

SELECTION OF SCOTTISH CHEESES (V) £5supp

Crisp breads, Grapes, Quince Jelly

(v) vegetarian (vg) vegan. Ref: 11/2 We prepare and serve food and drinks that may contain food allergens. In
conjunction with our food suppliers take every care in preparing your meal and drinks. Our kitchen and bar
operations involve shared cooking and preparation areas. Food and drink variations may occur due to
ingredient substitutions, recipe revisions, and/or preparation methods. For these reasons, we cannot
guarantee that food and drink menu items will be completely free of allergens. If you have a food allergy or
intolerance or Coeliac disease, please speak to one of our managers about the specific ingredients before you
order.

A discretionary service charge of 12.5% will be added to your bill, with 100% of this optional
amount going directly to our team



