
 

Market Menu 

VG - vegan  |  V - vegetarian  |  G - gluten free 
Please inform your server of any dietary requirements before ordering 

Service is not included and all service goes in full to our staff 
 

  
 
Smaller or Starter 
 
SOUP 
Soup of the day with toasted rustic bread  
and butter £5.9 V | VG  
 
SMOKED SALMON 
Scottish smoked salmon with chive crème fraiche 
and flamed lemon oil on rosemary focaccia  £9.5 
 

HAGGIS BON BONS 
Golden fried haggis bon bons with  
peppercorn sauce £7.9 
 

CALAMARI  
Salt & pepper calamari with caper  
and lemon mayo £7.9 
 

AVO’ FETA FOCACCIA 
Crushed avocado with feta, pomegranate,  
and basil oil on rosemary focaccia  £8.5 V 
 
MOZZARELLA AND HERITAGE TOMATOES 
Sliced buffalo mozzarella with heritage tomatoes 
& extra virgin olive oil  £7.9  V | G 
 
 
 

Sharing 
 

 
CHEESE & CHARCUTERIE 
I.J.Mellis local cheese merchant’s selection of four 
cheeses with Parma ham, thick cut Spanish dulce 
chorizo, marinated olives, quince jelly, oatcakes, 
and toasted rustic bread 
£14.9 per person (min order 2 people) 
 
SCOTTISH SHARING BOARD 
Sliced fillet steak, Scottish smoked salmon, haggis 
bon bons, peppercorn sauce, garden leaves, 
lemon wedge and toasted rustic bread  
£17.9 per person (min order 2 people) 
 
HALLOUMI FRIES 
Golden halloumi fries with tzatziki 
and red jalapeños to share £8.9 V 
 
 

 
 
Larger or Main 
 
HALLOUMI & KING PRAWN 
Grilled halloumi & king prawn skewers 
on cucumber salad with Mediterranean olive  
and mint yoghurt £18.9 
 
PERONI FISH & CHIPS 
Peroni beer battered large haddock fillet with 
skinny fries & tartar sauce £15.9 
 
CAESER SALAD 
Cos leaves, croutons, aged parmesan, Caesar 
dressing  £12.9  V 
+ chicken breast & Parma ham crisp £16.9 
 
THAI RED CURRY  
Red curry with coconut milk, sweet pearl  
peppers, bamboo shoots, green beans,  
onions & pak choi on steamed basmati rice  
and naan bread  £ 13.9  V | VG 
+ chicken breast £17.9 
 
FILLET STEAK SANDWICH 
Fillet steak sliced with Guinness caramelised 
onions on rustic bread with peppercorn or blue 
cheese sauce and skinny fries  £19.9 
 
SIRLOIN STEAK FRITES 
28 day aged 240g Sirloin served with peppercorn 
or blue cheese sauce and skinny fries  £24.9 G 
 

Sides 
 
FRIES 
Skinny house fries £4 V | VG | G 
+ parmesan and rosemary £5.9 
 
GIANT ONION RINGS 
Innis & Gunn beer battered £4 V | VG 
 

BUTTERED GREEN BEANS  
Garlic buttered green beans  £4 V | VG | G 
 

MARINATED OLIVES 
Mediterranean marinated olives  £6 V | VG | G 
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Gourmet Burgers 

 
 

CLASSIC 
Choice of 8oz Scottish steak burger or butterfly cut 
chicken breast with mature cheddar cheese and 
tomato chutney in a toasted brioche bun with 
skinny fries £13.9 
 
TOWER 
Choice of 8oz Scottish steak burger or butterfly cut 
chicken breast with haggis, smoked streaky 
bacon, mature cheddar cheese, giant onion rings 
and BBQ sauce in a toasted brioche bun with 
skinny fries £14.9 
 
DERBYSHIRE 
Choice of 8oz Scottish steak burger or butterfly cut 
chicken breast with red jalapeños, smoked 
streaky bacon and Stilton blue cheese in a 
toasted brioche bun with skinny fries £14.9 
 
ITALIAN  
Choice of 8oz Scottish steak burger or butterfly cut 
chicken breast with buffalo mozzarella and pesto 
mayo served in a toasted brioche bun with skinny 
fries £14.9 
 
VEGGIE BURGER 
Veggie burger with MacSween veggie haggis, 
caramelised onions and tomato chutney in a 
toasted bun with skinny fries £13.9  VG | V  
 
All our fries are gluten free and we have gluten 
free buns available, please just ask us 
 

Mocktails 
 
VICTORIAN LEMONADE 
Fresh mint, apple juice, elderflower cordial, and 
cracked ice topped with club soda  £4.9 
 

RASPBERRY RIPPLE 
Raspberries shaken with cranberry, apple 
and pineapple juice £4.9 
 
PASSIONFRUIT & COCONUT COOLER 
Passionfruit, pineapple, lemon juice 
and coconut milk £4.9 

 
 
Dessert & Sweets 
 
 

CHEESECAKE 
Chef’s daily cheesecake with ice cream £7.5 V 
 
CHOCOLATE TORT 
Dark chocolate orange tort served with a fresh 
lemon sorbet £7.9 VG | V 
 
TART CITRON 
Sicilian lemon tart with fresh lemon sorbet £7.5 V 
 
ICE CREAM  
Three scoops of vanilla ice cream with chocolate 
sauce £4.9  V 
 
SORBET 
Three scoops of lemon sorbet with popping candy 
and sherbet disco £4.9 VG | V 
 
 
 

Kids Menu Under 12s 
£6.95 one course or £7.95 for two course 
 
KIDS FISH & CHIPS 
Golden fried haddock fillet goujon  
with skinny fries and green beans 
 
KIDS BURGER 
Mini beef burger with mature cheddar, leaves 
with skinny fries  
 
KIDS CHICKEN & CHIPS 
Grilled chicken breast goujon with  
skinny fries and green beans  
 
THEN 
 
KIDS ICE CREAM  
One scoop of vanilla ice cream with chocolate 
sauce V 
 

KIDS SORBET 
One scoop of lemon sorbet with popping candy 
and sherbet disco VG | V 
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Brunch 
Served to 4pm daily 
 

SCOTTISH BREAKFAST 
Butcher’s sausage, grilled haggis, streaky smoked 
bacon, fried egg, mushrooms, hash brown, baked 
beans and toasted rustic bread £12.9  
 
VEGGIE BREAKFAST  
Veggie sausage, veggie haggis, fried egg, 
mushrooms, hash brown, baked beans and 
toasted rustic bread £11.9 V 
 
EGGS BENEDICT 
Two soft poached free range eggs on traditional 
breakfast muffins with hollandaise sauce £8.9 V 
+ smashed avocado £9.5  V 
+ grilled haggis  £9.9 
+ grilled veggie haggis £9.5 V 
 
SMASHED AVO’ TOAST 
Rustic bread with crushed avocado,  
pickled radish, chilli dust & pea shoots £7.9 V | VG 
 

STACKED BRIOCHE BUN 
Toasted brioche bun with a full breakfast stack  
of smoked streaky bacon, fried egg, grilled haggis 
and sliced butcher’s sausage  £7.9  
 

VEGGIE BRIOCHE BUN 
Toasted brioche bun with fried egg, veggie  
haggis and veggie sausage  £5.9 V 

 
Hot Drinks 
Takeaway available 
 
Espresso £2.5 
Double espresso £2.7 
Latte £3.2 
Cappuccino £3 
Americano black £3 
Flat white £3 
Mocha £3.2 
 
Hot chocolate with cream &  
mini marshmallows £3.5 
 
Milk Choices:  
Semi Skimmed Milk V  
Coconut Milk V | VG 
 

 
Boozy Brunch 
 
MIMOSA 
Orange juice charged with house bubbly £6.9 
 
BLACK VELVET 
Guinness charged with Di Maria prosecco £7.9 
 
THE BREAKFAST SPRITZ 
Aperol, orange juice, soda and house bubbly £8.9 
 
BLOODY MARY 
Tomato juice, vodka, lemon, salt & pepper 
With tabasco sauce and 18 month aged Lee & 
Perrins Worcestershire sauce.  Let us know how 
spicey you like it from 1 (mild) to 10 (fire)  £8.95 
 
 

 
SUNDAY BRUNCH CLUB 

 
SCOTTISH BREAKFAST OR VEGGIE BREAKFAST 

+ 
CHOICE OF BOOZY BRUNCH DRINK ABOVE 

+  
AMERICANO COFFEE WITH OR WITHOUT MILK 

 
£15pp  

EVERY SUNDAY 
 

 

 
 
Loose leaf teas blended and sourced from our 
friends at Eteaket are served in a traditional cast 
iron tea pot £3 
 
Breakfast Blend  | Bollywood Dreams Chai 
Jasmin Chun Hao | Blue Flower Earl Gray 
Cranberry & Apple riot |Strawberry & cream 
Chocolate Abyss| Gunpowder Green 
Perfect Peppermint 
 


