
MAINS
RISOTTO 
parmesan, pea, broad bean, asparagus, lemon [7, 13] 

BEEF BURGER 170g  
smoked cheese, fries [2, 4, 7, 9, 13]

SEA BREAM  
confit tomato, salsa verde,  
smashed potatoes, romesco sauce [5, 7, 9, 14]

ABERDEEN ANGUS FLAT IRON STEAK 227g  
pepper sauce, fries [7, 13]  

BUTTERMILK FRIED CHICKEN  
Caesar salad [1, 2, 4, 5, 7, 9]

PETERHEAD BATTERED HADDOCK  
beer battered, hand cut chips tartare sauce, 
Madras sauce, minted peas [2, 4, 5, 7, 9, 13] 

SIDES
HAND CUT CHIPS • £6.00

TRUFFLE & PARMESAN FRIES [7] • £5.50

CHARGRILLED HISPI CABBAGE • £6.00  
cheddar, mustard [7, 9]

HOUSE SALAD • £5.00  
cherry tomato, radish, gem [13]

CRUSHED POTATOES • £5.50 
salsa verde [9]

CAESAR SALAD [1, 2, 4, 5, 7, 9] • £6.00

DESSERTS
CRÈME BRÛLÉE  
raspberry & white chocolate [2, 4, 7 GFA]

AFFOGATO  
Baileys ice cream, shortbread [2, 7 GFA] 

SUMMER BERRY PAVLOVA  
Chantilly cream [4, 7]

PINEAPPLE CARPACCIO  
coconut ice cream [4, 7 DFA]

DARK CHOCOLATE MOUSSE  
Morello cherries, white chocolate [2, 7, 12, 13]

SET MENU A 

THREE COURSE • £38.00

SNACKS 

PERELLO GORDAL OLIVES [5, 13, 14]  • £6.00

MACSWEEN HAGGIS BON BONS • £7.00  
whisky mustard dip [2, 4, 7, 9, 13]  

ANTIPASTI CHARCUTERIE  • £15.00  
salami, prosciutto, coppa [9, 13]

SEA SALT & ROSEMARY FOCACCIA • £6.00  
aged balsamic, extra virgin olive oil [2, 13]

GILDA • £9.00  
olive, anchovy, guindilla pepper [5, 13, 14]

SHARING BOARD • £30.00  
salami, prosciutto, coppa, focaccia,  

balsamic, evoo, gildas, olives [2, 5, 9, 13, 14 GFA]

STARTERS 

SOUP OF THE DAY   
artisan bread [ask server]

SCOTTISH BUFFALO MOZZARELLA 
peach, tomato, basil [7, 13]

CHICKEN LIVER PARFAIT  
chutney, brioche [2, 4, 7, 13 GFA]

	 SMOKED HADDOCK FISHCAKES 
	 leek, cheese, tartare sauce, watercress [4, 5, 7, 9]

BEETROOT SALAD   
aged feta, radish, orange, mint [7, 9, 13] 

MACSWEEN HAGGIS SCOTCH EGG  
piccalilli [2, 4, 7, 9, 13]

•  Please ask for vegetar ian menu •  
A discret ionary 10% service charge wil l  be added to your bi l l .  

 Although we have an al lergen key beside each dish,  please always inform our team of al l  known al lergies.

Celery [1]  Gluten [2]  Crustaceans [3]  Eggs [4]  Fish [5]  Lupin [6]  Milk [7]  Molluscs [8]  Mustard [9]  Peanuts [10]  Sesame [11]  Soybeans [12]  Sulphur dioxide & Sulphites [13]  Tree nuts [14]





MAINS
RISOTTO 
parmesan, pea, broad bean, asparagus, lemon [7, 13] 

HALF ROAST CHICKEN  
remoulade, house salad, smoked paprika dressing [4, 9, 13] 

PORK CHOP 227g  
hispi cabbage, cheddar, mustard jus [7, 9] 

EAST COAST HAKE  
fregola, garlic prawns, lobster bisque [1, 2, 3, 5, 7, 8, 13] 

ABERDEEN ANGUS BEEF FILLET 227g • £12.00+ 
pepper sauce, hand cut chips [7, 13] 

SEA BREAM  
confit tomato, salsa verde, smashed potatoes, romesco sauce [4, 5, 9, 14]

SIDES
HAND CUT CHIPS • £6.00

TRUFFLE & PARMESAN FRIES [7] • £5.50

CHARGRILLED HISPI CABBAGE • £6.00  
cheddar, mustard [7, 9]

HOUSE SALAD • £5.00  
cherry tomato, radish, gem [13]

CRUSHED POTATOES • £5.50 
salsa verde [9]

CAESAR SALAD [1, 2, 4, 5, 7, 9] • £6.00

DESSERTS
CRÈME BRÛLÉE  
raspberry & white chocolate [2, 4, 7 GFA]

AFFOGATO  
Baileys ice cream, shortbread [2, 7 GFA] 

SUMMER BERRY PAVLOVA  
Chantilly cream [4, 7]

PINEAPPLE CARPACCIO  
coconut ice cream [4, 7 DFA]

DARK CHOCOLATE MOUSSE  
Morello cherries, white chocolate [2, 7, 12, 13]

SCOTTISH CHEESE BOARD • £5.00+  
grapes, quince jelly, crispbreads [2, 7, 14 GFA]

SET MENU B 

THREE COURSE • £48.00

SNACKS 

PERELLO GORDAL OLIVES [5, 13, 14]  • £6.00

MACSWEEN HAGGIS BON BONS • £7.00  
whisky mustard dip [2, 4, 7, 9, 13]  

ANTIPASTI CHARCUTERIE   • £15.00 
salami, prosciutto, coppa [9, 13]

SEA SALT & ROSEMARY FOCACCIA • £6.00  
aged balsamic, extra virgin olive oil [2, 13]

GILDA • £9.00  
olive, anchovy, guindilla pepper [5, 13, 14]

SHARING BOARD • £30.00  
salami, prosciutto, coppa, focaccia,  

balsamic, evoo, gildas, olives [2, 5, 9, 13, 14 GFA]

STARTERS 

PRAWN ROLL   
gem lettuce, guacamole, chilli, grapefruit [1, 2, 3, 4, 7, 9, 13 GFA]

SCOTTISH BUFFALO MOZZARELLA  
peach, tomato, basil [7, 13]

CHICKEN LIVER PARFAIT  
chutney, brioche [2, 4, 7, 13 GFA]

	 BEETROOT SALAD  
aged feta, radish, orange, mint [7, 9, 13]

MARRBURY SMOKED SALMON  
shallots, capers, dill emulsion [4, 5, 9, 13]

BEEF TARTARE  
pickled shallots, crème fraîche, brioche toast [1, 2, 4, 5, 7, 9, 13]

•  Please ask for vegetar ian menu •  
A discret ionary 10% service charge wil l  be added to your bi l l .  

 Although we have an al lergen key beside each dish,  please always inform our team of al l  known al lergies.

Celery [1]  Gluten [2]  Crustaceans [3]  Eggs [4]  Fish [5]  Lupin [6]  Milk [7]  Molluscs [8]  Mustard [9]  Peanuts [10]  Sesame [11]  Soybeans [12]  Sulphur dioxide & Sulphites [13]  Tree nuts [14]




