
THE IRON DUKE

Appetisers
Cumbrae Oysters 4/8/12  GF

hot sauce, lemon

Citrus Infused Olives  VG/GF

citrus, rosemary, chilli

Artisan Sourdough V
artisan sourdough bread, whipped ‘wee knob’ 
butter

£3.50
 each
 
£6
 

£6

Mains
Beef Wellington 
haggis, mushroom, savoy cabbage, mash, 
bbq'd veg, horseradish, bone marrow jus 

12 Hour Ox Cheek GF
mash potato, charred onion, chimichurri, beef 
glace 

Posh Fish Supper
vodka battered haddock, scallop, curried 
tartare, mushy peas, koffmann fries, chippy 
pickle, bread & lobster butter

Roasted Squash Linguine V
n’duja, squash ragu, radicchio, smoked leek

BBQ'D Kohlrabi VG/GF

smoked kombu cream, jalapeno, pickled 
lemon, maitake mushroom

Duke’s Bacon Cheeseburger 
smashed shortrib patties, mull cheddar, duke 
pickles, candied bacon, beer onions, beef 
dripping mayo, koffmann fries

Ham, Egg & Chip 
slow cooked ham hock, beef fat hash brown, 
bbq'd pineapple salad, hens' egg, gerkin jus

Haggis, Neeps & Tatties 
haggis, clapshot, mash, whisky peppercorn 
sauce

Grill
35-day dry aged steak, all served with 
koffmann fries, seasonal salad, choice of sauce 
GF

Fillet 8oz  £44
Ribeye 12oz £44

Sauces £3

Whisky peppercorn GF
Chimichurri VG/GF
Bone marrow jus GF
Lobster butter GF

£54

£25

£28

£19

£21

£20

£24

£20

Small Plates
Pomme Alba V/GF

crispy potato, smoked onion, chive, mull 
cheddar 

Smoked Mackerel Pate
cucumber, apple, creme fraiche, jalapeno, 
sourdough croutons 

Haggis Fries
irn bru buffalo 

Confit Leek Terrine VG/GF

roast garlic, crispy leek, cavolo nero

Pan Seared Scallops GF

cauliflower, apple, truffle, cavolo nero, 
lemongrass 

Steak Tartare
dry aged bavette steak, charred onion, shimeji 
mushroom, horseradish, egg yolk

 

Sides 
Bang Bang Salad £6 VG/GF 

Beef Fat Glazed Carrots £6 
chive, beef fat aioli, crispy onions

Koffmann Fries £6 VG/GF 

Charred Tenderstem £5 VG/GF
horseradish, smoked onion  

£10
 

£11
 

£10

£10

£15

£16

Call Us
(323) 302-9912




