BRUNCH
3RUACH

COFFEE/TEA

Add a syrup 0.6 - almond, caramel, cinnamon, coconut, vanilla

AMERICANO 29 3.4
ESPRESSO 2.6 3.0
MACCHIATO 3.3 -
CORTADO 31 -
FLAT WHITE 3.5 -
CAPPUCCINO 3.4 3.9
LATTE - 39
MOCHA - 39
HOT CHOCOLATE 39
BREAKFAST TEA 31
HERBAL TEA 3.6

Peppermint, Camonmile, Berry Infusion
Spiced Apple, Sencha Green, Earl Grey

COCKTAILS

BLOODY MARY 10.5
Vodka, house spice mix, tomato, cracked black pepper
MIMOSA 8.5

Prosecco, fresh orange juice

EXTRAS

BACON 25
EGGC YOUR WAY 25
PORK SAUSAGE 3
BLACK PUDDING 25
GRILLED HAGGIS 25
BAKED BEANS

TOAST 2
MAPLE SYRUP 1
MUSHROOMS 2

BREAKFAST

HUEVOS RANCHEROS v/wa/GFa

Mixed beans, roasted peppers, tomatoes, sweetcorn, spinach,

[ried egg, hot sauce and toasted sourdough

WILD MUSHROOM ON TOAST V/1A/GFA
Wild mushrooms, white wine sauce, tarragon, confit garlic
on brioche toast

BIG BRUACH BREAKFAST
Poached, fried or scrambled eggs with bacon, black pudding,

haggis, butchers pork sausage, baked beans, mushroom, tomatoes
and granary toast

VEGAN BREAKFAST %

Vegan sausage, vegan haggis, mushrooms, hash browns,
tomatoes, potato scones, beans and granary toast

FRENCH TOAST

Brioche bread soaked in egg, milk, cinnamon

Bacon & Maple Syrup
Mixed berries & Chantilly Cream v

BREAKFAST ROLL
Toasted brioche bun

Bacon

Poached / Fried / Scrambled Egg v
Black Pudding

Grilled Haggis

Butchers Pork Sausages

1 Item
2 Items

EGGS

Toasted muffin, poached eggs, hollandaise
BENEDICT GF4

Bacon

ROYALE cr4

Smoked salmon

FLORENTINE V/GFra
Wilted spinach

CAKE & COFFEE

V - Vegetarian Ve - Vegan ~ GF - Gluten Free A - Adaptable to suit
Please inform your server if you have any allergies or dietary requirements
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