
BREAKFAST

SANDWICHES

STEAK

OATS + FRUIT
Campbell’s & Co. Balvenie smoked salmon
with scrambled eggs - £13
With béarnaise & toasted sourdough

Eggs Ruaridh - £9.5
Poached eggs, black pudding & hollandaise 
on toasted muffins

McCaskies smoked streaky bacon sarnie - £7.5
With Mac & Wild homemade brown sauce

Square sausage & fried egg soft roll - £7

Eggs Benedict - £9.5
Poached eggs, bacon & hollandaise 
on toasted muffins

All you can eat toast - £4.75
With Scottish fruit preserves & butter

Eggs Royale - £9.5
Poached eggs, Balvenie smoked salmon 
& hollandaise on toasted muffin

Bloody Mary - vodka

Bloody Scotsman - whisky

Bloody Botanist - gin

Buckie Royale
Buckfast & Prosecco

- all £8

Burns breakfast - £13
Full Scottish breakfast including bacon, 
homemade tattie scone, venison sausage, black 
pudding, mushrooms, lorne sausage, haggis 
scrambled eggs & bone marrow beans

Crushed avocado - £8
On toasted sourdough
Bacon - £2.5

Campbell’s & Co. Balvenie smoked salmon - £6

Poached eggs - £2

Haggis - £2.5

Dirty Scottish breakfast bap - £11
Bacon, black pudding, fried hen’s egg, 
caramelised onions, tattie scone, lorne 
sausage & bone marrow beans - in a brioche bap

Macduff’s rib-eye steak - £13 per 100g
A favourite cut for a very good reason

Overnight oats & seasonal compote - £5

Granola, heather honey & yogurt - £5

Fresh grapefruit, pineapple & cayenne - £4.75

Porridge & whisky syrup - £5.5

Soya yogurt, chia & raw cocoa bowl - £5.5

Venison chateaubriand - £14 per 100g
The fat, buttery soft end of the fillet,
cooked to you specification

Tomahawk steak - £12 per 100g
On the bone rib steak 
- the ultimate show-stopper 

Add tattie scones & fried egg for £4

By Workshop Coffee
Espresso - £2.6
Double espresso - £3.1
Flat white - £3.25
Cappuccino - £3.25
Latte - £3.25
Americano - £3.25

£3
Breakfast
Earl Grey
Green
Peppermint
Fresh mint

CofFee TEABOOZY

Choice of 5 juices sourced from Scottish Fruit Co. Price?COLD PRESSED Juice



VENISON - RED, ROE, SIKA DEER
Ruaridh Waugh, Ardgay Game, 
Bonar Bridge

BEEF - HIGHLAND, SHORTHORN, 
ANGUS, GALLOWAY CATTLE
Macduff Beef, Dumfries & Galloway

COD
Boy John, North Sea

SEA BREAM
North Atlantic Ocean

SALMON
Alban Denton, Loch Duart 

SMOKED SALMON
Inverawe  

CRAB
Orkney 

COLD PRESSED RAPESEED OIL 
Robert Mackenzie, Culisse Farm, Tain

PORK
Andrew Bridgeford, Petley Farm 
(near Portmahomack)

CHEESE
Highland Fine Cheese, Rory Stone, Tain

ICE CREAM
Mackie’s of Scotland

HAGGIS 
(WILD & EXTREMELY DANGEROUS)
Charlie Munro, Munro’s, Dingwall

LAMB
Charlie Munro, Munro’s, Dingwall

BLACK PUDDING
Charlie Munro, Munro’s, Dingwall

FOOD PRODUCERS

VEGGIE HAGGIS
Macsween, Edinburgh

MEATY MONDAYS / 50% OFF 
Enjoy 50% off our butcher’s cuts, 
every Monday - lunch & dinner!

Terms & conditions apply. Excludes Tomahawk. Not valid 
in conjunction with any other offer.

BOTTOMLESS BRUNCH / £23pp
Every Saturday - unlimited 
Prosecco & brunch cocktails for 
only £23pp. Must order a main.

Visit our macandwild.com or ask 
a member of the team for details

Enjoy Mac & Wild at home or work with...

请用微信扫码, 开启中文菜单。


