
  
 

A discretionary 12.5% service charge will be added 

Allergies or intolerances? Please let our team know. 

Whilst we make every effort to separate all allergens, dishes are prepared in the 

same kitchen & cannot guarantee that traces will not present.  

Two courses £25 

Three course £30 
 

 

Sourdough 

Garden herb butter 

£4 supplement 
 

 

Asparagus 

Black Garlic, charred lemon, basil 

or 

Smoked trout 

Crème fraîche, coriander  
 

 

Hogget shoulder 

Pomme purée, purple sprouting broccoli, jus gras  

or 

Barbecued leek 

Crowdie, garden pickles, parsley 
 

 

Chocolate 

Miso caramel, crème fraîche, candied walnuts 

or  

Isle of mull cheddar 

Edinburgh honey, lavosh cracker 
 

 

Santu Pour over coffee or Shibui tea 

Petit four 

£6 


