5™ SEPTEMBER 2026
STARTERS

Soup (V)
soup of the day / toasted focaccia

26™ AUG -

Book NOW!

Hagdgdis
hadgis pakora / garlic & coriander aioli / mango chutney /
chilli crisp / crispy onions / coriander & mint
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Mushrooms (v)
wild mushroom, madeira & herb ragout / toasted 210 brioche /
soft poached katy’s edg / parmesan

Salmon
gin cured salmon / dill & lemon créme fraiche / pickled cucumber / house made soda bread

MAINS

Burder
venison patty / black pudding / blue cheese / burdger sauce / baby gem / skinny fries
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Schnitzel (vg)
Roasted Red Pepper Schnitzel / braised rice / mojo rojo Sauce /
sweetcorn salsa / tenderstem broccoli
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/) Loaded Mac & Cheese
%:V salt & pepper chicken / mac & cheese / curried mayo
Plaice (£5 supp)
(U ‘\\ grilled plaice / lobster ravioli / pomme anna / lobster bisque

french fries / side salad £4.50 // onion rinds £6
sweet potato fries / parmesan & truffle fries / halloumi fries £5.50

DESSERTS

Banana
banana pecan pudding / miso caramel sauce / vanilla ice cream

Ice Cream Sandwich
lemon curd ice cream / shortbread / blueberry compote
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Chocolate
chocolate mousse / salted chocolate popcorn / chocolate sauce / raspberry

2 Courses £25 // 3 Courses £30

Some of our dishes contain common allergens. Please inform staff of any special dietary requirements
A discretionary 10% service charge will be added to the final bill for all parties of 6 or more. All of this will go directly to our staff.




	Aberdeen Restaurant Weeks
	26th Aug - 5th september 2026
	Starters
	2 Courses £25 // 3 Courses £30

	Mains
	DESSERTs


