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VISARNY Y LI ER I R

BRUNTSFIELD

NIBBLES

Rosemary & Garlic Focaccia (VG) 5.75
balsamic & olive oil

Marinated Gordal Olives (VG) 5.95
Chargrilled Garlic Ciabatta 4.95
Roast Red Pepper Houmous (VG) 5.95

smoked paprika, lemon & chargrilled flatbread

Picante Chorizo 6.95
red wine, parsley & ciabatta

STARTERS

Leek, Pea & Mint Soup (VG) 6.95
garlic focaccia

Stornoway Black Pudding Scotch Egg 8.95
with homemade brown sauce

Baked King Prawns 10.95
with chilli, garlic, smoked paprika & fresh baked bread

Chicken Caesar Croquettes 8.95
poached chicken, parmesan, gem lettuce & anchovies

Garlic Mushroom Tacos (VG) 8.50
Panko garlic mushrooms, pickled onions, avocado salsa

Mussels & White Wine 9.95
garlic & cream, crusty bread

SHARING

Seafood Board 28.95
steamed Shetland mussels, fresh water crayfish cocktail, salt &
pepper squid, baked king prawns with chilli & garlic, breads, tartare
sauce & wild garlic mayo

Mixed Board 25.95
Souvlaki chicken skewers, pork & Stornoway black pudding

scotch egg, crispy halloumi, roast red pepper houmous & grilled flat
bread, chicken caesar croquettes, zucchini fries & basil mayo

Nachos 12.95
with jalapefios, sour cream, salsa & guacamole

- add chargrilled chicken or BBQ'd pulled pork 2.50
SIDES

Fries

- Skin-on Fries 4.95
- Sweet potato with basil mayo 4.95
« Zucchini with basil mayo 4.95
Truffle Mac & Cheese 5.95
Hand Cut chips with chimichurri mayo 4.95
Sugar snap peas, smoked almond & lemon butter 4.95
Mixed Leaf Salad 4.25
Tenderstem broccoli, chilli & garlic 4.95
Steamed jasmine rice 2.50
Onion Rings 4.95

MAINS

Fish & Chips 18.50
battered Scottish haddock, hand-cut chips, tartare sauce & pea purée

Chargrilled Chicken Souvlaki Skewer 19.95
Greek salad, marinated feta, red pepper houmous & flat bread

Thai Green Curry CHICKEN VEG (VG)

with jasmine rice 17.95 16.95

Chargrilled 21 Day Aged Sirloin Steak 28.95
hand cut chips, rocket & peppercorn sauce

Grilled Seabass 19.95
lemon roasted new potatoes, steamed mussels,
baby spinach, dill, white wine sauce

Scottish Steak Frites 21.95
tenderised prime rump with shoestring fries & peppercorn sauce

King Prawn & Chorizo Linguine 18.95
cherry tomatoes, rose harissa cream & rocket

BURGERS

ALL BURGERS COME WITH FRIES,
UPGRADE TO HAND CUT CHIPS 2

Buttermilk Chicken Burger 17.95
smoked bacon, avocado & Monterey Jack cheese

Scottish Steak Burger 16.95
with Isle of Mull cheddar, bacon, tomato chutney

- add chilli jam, jalapefios, onion rings, blue cheese or guacamole 1.00
- add haggis, pulled pork or black pudding 1.50
Ultimate Monty Stack Burger 19.95

steak burger, pulled pork, Isle of Mull Cheddar, smoked bacon,
haggis, onion rings & peppercorn sauce

Moving Mountains® Burger (VG) 17.95
with vegan mozzarella cheese, sundried tomato pesto
& Venetian onions

DESSERTS

Sticky Toffee Pudding with vanilla ice cream 7.95
Banoffee Pie 7.95
Dark Chocolate & Hazelnut Brownie 7.95

salted caramel ice cream

Affogato 5.50
S.Luca vanilla ice cream & shot of espresso
ADD A SHOT OF: Kirsch | Tia Maria | Drambuie | Amaretto | Baileys  3.50

SIGNATURE SERVES | ALL 12

SIPSIDE ROYALE
Sipsmith Gin, White Peach, Mint, Pressed Lemon, Prosecco

THE PEOPLE’S MARGARITA
Teremana Blanco Tequila, Pineapple, Agave, Pressed Lime

COZUMEL COSMO
Patrén Silver Tequila, St Germain, Cranberries, Passionfruit, Citrus Salt

MUMBAI MULE

Bombay Sapphire Gin, Mango, Chai Tea, Pressed Lime, Aromatic Bitters,
Fever-Tree Ginger Beer

CHOCOLATE ORANGE SOUR

Another Hendrick’s Gin, White Cacao, Orange Oil, Pressed Lemon,

Egg White, Chocolate Orange

HOT HONEY MAI TAI

Dead Man’s Fingers Golden Spiced Rum, Triple Sec, Hot Honey,
Pressed Lime, Aromatic Bitters

WINE

WHITE

Lucido Pinot Grigio Italy

Picpoule Terret Blue Blanc Thau France
Sand Boy Atlantic Albarino 2024 Spain
Enzed Sauvignon Blanc 2023 Nz

Cloudy Bay Sauvignon Blanc 2023 Nz
ROSE

Villa Real Tempranillo Rosado 2024 Spain
Almorano Pinot Grigio Blush 2023 Italy

Minuty M Provence Rosé 2024 Spain

Rioja Tinto Joven Marques De Altillo 2023 Spain 36.75
Let It Bee Red 2023 Spain 39.75
Appassimento Ca Vittoria 2024 Italy 39.75

Chocolate Box Shiraz (Dark) Barossa Valley 2022 Austraila45.75
SPARKLING

Vita Amica Prosecco Lucia Nv Italy

Moét & Chandon Brut Impérial France

(V) - VEGETARIAN | (VG) - VEGAN

Please inform your waiter of any food allergies or
dietary requirements you may have. Scan the QR
Code for allergy and nutrional information. We
cannot guarantee that there will not be traces of
other products due to the nature of our production
area. We apply a discretionary 12.5% service
charge to all tables. 100% of all service goes to our
staff. VAT charged at the standard rate is included.
Most major credit cards accepted.




