


STARTERS

mains

DESSERTS

Haggis Bon Bons
whisky and peppercorn sauce 

 option available

Crispy Coated Welch’s Squid
garlic and lemon aioli

Heritage Beetroot Salad   
whipped Crowdie (soft Highland cheese),  
candied walnuts, drizzle of chive oil

Aberdeen Angus  
Smashed Cheeseburger
Cheddar cheese, crisp lettuce, red onion, 
tomato, gherkin, 1802 house sauce, brioche 
bun, Koffmann’s fries

Creamy Wild Mushroom  
Gnocchi  
leeks, garlic, blue cheese, shaved cheese

Pan-Fried Garlic and Herb  
Chicken Schnitzel
Koffmann’s fries, garlic butter, wild  
rocket and Parmesan

Innis and Gunn Home-Baked  
Sticky Toffee Pudding  
IPA toffee sauce

Flourless Chocolate Cake  
vanilla crème fraîche

Luca’s of Musselburgh Ice  
Cream Selection  
your choice of three scoops 
  
salted caramel, Scottish tablet, red velvet, 
vanilla, chocolate, raspberry ripple, Irn-Bru 
sorbet, lemon sorbet

Gluten-free dishes are available, please ask your server for more information. All items are subject to availability and 
all weight is approximate uncooked weight. Please inform your server before ordering if you have a food allergy or 
intolerance. All of our dishes are prepared in kitchens that handle allergens and it is possible that some of our ingredients 
may have come into contact with traces of allergens during the preparation process. Customers who are subject to 
allergic reactions and intolerances must take this into consideration before ordering food. Speak to a member of our 
team if you have any additional enquiries. A 10% service charge will be added to your bill. Any discretionary gratuities 
will be distributed in full to our team members. All prices are inclusive of VAT at the current rate.

 vegetarian   vegan  

PRE-THEATRE MENU
£19.50 for 2 courseS 
£23.50 for 3 courses


