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BITES

Almond & Raisin Granola
Fruit compote, greek yoghurt

£7

Ham & Cheese Croissant
poached egg

8

Eggs Any Style
poached / scrambled / fried
£7

Add - Haggis, black pudding, sausage, egg,
tattie scone, bacon

+£3
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BREAKFAST ROLLS £7

Crispy bacon, fried egg
Haggis or black pudding, fried egg

Pork sausage, bacon, fried egg
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6&«4 PLATES

14

Full House £14
Drouthy bacon, pork & caramelised apple
sausage, haggis, black pudding, roast tomato
& mushrooms, tattie scone, baked beans,

egg your way.

Meat Free F14
Vegan sausages, roast tomato & tattie scone,
homemade hash brown, veggie haggis,

baked beans, egg your way.

Benedict £10
Drouthy crispy streaky bacon, poached eggs
on brioche muffins with hollandaise sauce.

Steak & Eggs (GF) £17
Grilled flat iron steak, garlic & parsley fries,
fried eggs & hollandaise sauce.
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TOAST
Pan fried Brioche with your choice of topping.

Crispy bacon, poached egg, maple syrup
£10

Fresh fruit compote, toasted nuts & seeds,
warm local honey

£8
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f ¢ BRUNCH

Available from 112am

1 BREAKFAST CLUB PLATE
pﬂ«/ﬂ' 1 mimosa & 2 brunch cocktails

£30
BRUNgG H
o—&ﬁTr—vv 3
Aperol spritz 7

Aperol, prosecco, soda

Mimosa /
Prosecco, orange juice

Bloody Mary 7
Vodka, tomato, spice, celary salt, lemon

Hair of the Dog 8
Ginger beer, lime, pineapple, rum

Elderflower Negroni 10
Gin, st germain, campari, sweet vermouth

Strawberry Margarita Q.50
Tequila, strawberry, triple sec, lime

Espresso Martini
Vodka, coffee liqueur, espresso, sugar
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