THE IRON DUKE

THE IRON DUKE

Appetisers

Cumbrae Oysters 4/8/12 GF
hot sauce, lemon

Citrus Infused Olives VG/GF
citrus, rosemary, chilli

Artisan Sourdough Vv

artisan sourdough bread, whipped ‘wee knob’

butter

Small Plates

Pomme Alba V/GF
crispy potato, smoked onion, chive, mull

cheddar

Cured Salmon
apple, fennel, kohlrabi, nori, sesame

Haggis Fries
‘dukey bru’ hot sauce

Confit Leek Terrine VG/GF

roast garlic, wild garlic pesto, crispy leek,
cavolo nero

Pan Seared Scallops GF

cauliflower, apple, truffle, wild garlic,

preserved lemon

Slow Braised Lamb Ribs

soy, mint, chimichurri, guindilla

Sides

Fennel, Apple and Orange Salad £6
VG/GF

Beef Fat Glazed Carrots £6
Koffmann Fries £6 VG/GF

Tempura Cheese Curds £6 V
chilli crisp aioli

THE IRON DUKE

Mains

Beef Wellington
haggis, mushroom, savoy cabbage, mash,
barbequed veg, horseradish, bone marrow &

shiitake 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

Summer Squash Agnolotti v
n’duja, gran moravia, wild garlic, radicchio

Duke’s Bacon Cheeseburger

smashed shortrib patties, mull cheddar, duke
pickles, candied bacon, beer onions, beef
dripping mayo, koffmann fries

Corn Fed Chicken Supreme
confit wing, cauliflower, lemon & ricotta
ravioli, chicken 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 80z £45
Ribeye 120z £45

T-Bone 210z £58
bone marrow & shiitake jus, koffmann fries,

side salad

Sauces £3

Whisky peppercorn GF
Chimichurri VG/GF

Bone marrow & shiitake jus GF
Lobster butter GF
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