3 SMALL PLATES - £16

CHEESEBURGER SPRING ROLL -7
Pickle & Shallot, Burger Relish

KOREAN BEEF BAO BUN -7
Sesame Seeds, Fresh Chilli, Coriander,
Spring Onions, Chinese Cabbage

SMOKED SALMON ROSTI - 8
Pickled Shallots, Dill & Lemon Emulsion (GF)

TEMPURA KING PRAWNS - 8.5
Wasabi Pot (GF)

BEEF MARROW STEAK PIE - 18
Croissant Pastry, Rich Gravy, Triple Cut Chips

CHICKEN GYROS - 17
Marinated Chicken Breast, Garlic Flatbread,
Tomato Salsa, Tzatziki, Halloumi Bites (VG Option)

BUTTERNUT SQUASH &
MUSHROOM RISOTTO - 17.5
Sage Leaves, Parmesan, Truffle Oil, Rocket (V)(GF)

DUCK A L'ORANGE - 20
Potato Pave, Rich Orange & Red Wine Jus,
Wild Mushrooms, Winter Greens (GF)

2 COURSE
£32
3 COURSE
£36
CHOOSE ANY STARTER
AND / OR DESSERT, 80z SIRLOIN - 25
STEAK, SAUCE (GF)
& SIDE
LAMB KOFTA
SKEWERS (GF) -18
PEPPERCORN (GF)
TRIPLE FRENCH
COOKED CHIPS FRIES

(GF)(VGQ)

CAJUN SPICED FRIES

Cheese, Bacon, Jalapenos, Crispy Onions

2 COURSE - £20

STARTERS & SMALL PLATES

SALT & PEPPER SQUID - 7.5
Garlic Mayonnaise

GRILLED HALLOUMI -7
Hot Honey Sauce (V)

SPICY PATATAS BRAVAS -7
Aioli, Paprika, Olive Oil (V)(GF)(VG Option)

ROASTED BEETROOT HUMMUS -7
Rosemary Focaccia (V)

THE MAIN EVENT

LEILA'S 80z ABERDEEN
ANGUS BURGER - 16.5
Toasted Brioche Bun, Crisp Bacon, Smoked Applewood
Cheese, Onion Ring, Seasoned Fries (GF Option)

BEETROOT FALAFEL BURGER - 15
Toasted Vegan Bun, Avocado, Tomato,
Vegan Cheese, Lettuce, Garlic Mayonnaise,
Beetroot Chutney, Seasoned Fries
(VG)(GF Option)

BEER BATTERED HADDOCK FILLET - 17.5
Chip Shop Curry, Tartare Sauce, Mushy Peas,
Triple Cooked Chips

MIBRASA FIRE GRILL

80z RUMP - 20

(GF)
CHORIZO & CHICKEN
SKEWERS (GF) - 17
SAUCES

GARLIC BUTTER (GF) - CHIMICHURRI (GF)(VG)

SIDES - 4.5

(GF)(VQ) (GF)(V OPTION) (GF)(vG)

(V) = VEGETARIAN (VG) = VEGAN (N) = NUTS (GF) = GLUTEN FREE (GF OPTION) = AVAILABLE UPON REQUEST

Please note that all our food is prepared in a kitchen where nuts, cereals containing gluten, and other allergens are present and our menu descriptions do not include all ingredients. Please speak to your
server if you have any allergies or intolerance of foods. Please note game dishes may include gunshot or residue. AU meat weights are uncooked. Prices are in GBP and include VAT. A discretionary service
E charge of 12.5% is applied to all tables of 8 or more guests. Please scan the OR code for full details of our allergens.

SALT & PEPPER CHILLI FRIES
Spring Onions, Chillies, Peppers

3 COURSE - £25

MARINATED SPANISH OLIVES -7
Rosemary Focaccia (VG)(GF Option)

CRISPY SPICED BEEF -7
Chilli Mango Sauce, Spring Onions, Chillies,
Coriander (GF)

WILD MUSHROOM CROQUETTE -7
Black Garlic Aioli, Truffle Oil (VG)

GRILLED ARTICHOKES -7
Herb Lemon Aioli (V)(GF)

BAKED CAMEMBERT - 17
Truffle Honey, Garlic Sourdough (V)

CHICKEN BREAST - 18
Roscoff Onion, Baby Leeks, Truffle Mash Potato,
Chicken Gravy, Crisp Skin (GF)

PAN FRIED SEA BASS,
MIXED BEAN CASSOULET - 17
Tomatoes, Garlic, Chorizo, Lemon, Paprika,
Peppers, Shallot (GF)

OPEN STEAK SANDWICH - 12
Miso Onions, Charred Peppers, Grilled Broccoli,

Garlic Mayonnaise, Fried Egg, Gochujang Ketchup

All of our grill options come with Tomato, Mushroom, Caramelised Onions & with a choice of Sauce & Side

8oz RIB EYE - 27
(GF)

SPICED VEGETABLE SKEWERS - 16
Courgette, Peppers, Artichoke, Aubergine (GF)(VG)

RED WINE MUSHROOM (GF)

TRUFFLE & MIX LEAF BUTTERED
PARMESAN FRIES SALAD GREENS

(V)

(GF)(V) (GF)(VG) (GF)



