
All our prices include VAT at the prevailing rate. A discretionary 
service charge of 10% will be added to your bill. For special dietary 

requirements or allergy information, please speak with our staff 
before ordering. Although we endeavour to do so, we cannot 

guarantee that any of our dishes are allergen free due to possible 
cross contamination in our kitchen environments.

PRIX FIXE MENU  
2 COURSES £19.95 | 3 COURSES £24.95 
AVAILABLE MONDAY - FRIDAY, SATURDAY UNTIL 7PM 
AND SUNDAY AFTER 6PM

STARTERS
BAKED POTATO SOUFFLÉ  
Ayrshire Dunlop cheese sauce, frisée and chicory salad 

CULLEN SKINK 
Welch Fishmongers smoked Scottish haddock  
traditional cream soup

HAGGIS BON BON 
Findlays of Portobello haggis, neeps mash  
and chilli mayonnaise

MAINS
WELCH’S CRAB AND POTATO CAKE 
Leith’s spiced crab cake, buttered Swiss chard  
and shallot sauce

GRILLED TURRIF LAMB CHOP 
Butternut squash purée and rosemary jus 

MACSWEEN VEGETARIAN HAGGIS [V] 
Cottage pie topped with celeriac and parsnip purée,  
with an Arran mustard cream sauce

DESSERTS
APPLE AND BLACKCURRANT PIE 
Baked apple pie with Heather Hills Farm jam  
and vanilla ice cream 

AULD REEKIE CHEESE 
Gently smoked over shavings from whisky barrels,  
a cheddar-like cheese, served with pear and raisin 
chutney with homemade oatcake

SCOTTISH CREAM BUNS 
Traditional Scottish bun filled with Bonaly Farm  
whipped cream and raspberry jam




