to Snack
Company Bakery Sourdough, whipped butter £3 *
East Coast Cured Salami & homemade pickles £5
Boscaiola Olives £3.5

Starters
Isle of Mull Cheddar Hash Brown, pickled apple £7
Duck Liver Pate, fig, hazelnut, toasted sourdough £7.5 (n)
Belhaven Smoked Salmon, quail egg, apple and lemon £8
Ayrshire Pork Croquette, celeriac rémoulade & prune £7.5
East Neuk Crab Fritter, soy & sesame dressing £8
Heritage Baby Beetroot, goats cheese & candied walnuts £6.5 (n)*
Celeriac Soup, apple, lemon oil & toasted focaccia £5.5 *

Mains
Roast Duck Breast, chicory, pear & potato terrine £18
Natural Smoked Haddock, olive oil crushed potato, poached hens egg & grain mustard £16
Stone Bass, kohlrabi, yellow chanterelles, mussels & dill £18
Mushroom Risotto, picklied onion, crispy egg, parmesan £14 *
Braised Beef Feather Blade, our mash, roast carrot, beetroot ketchup £18.5
Salt Baked Carrot, quinoa, smoked ricotta & hazelnut spice £13 (n) *
The Broughton Burger, Orkney cheddar, baby gem, tomato & triple cooked chips £15

Something to Share
Tweed Valley 35 day aged Cote de Boeuf, purple sprouting broccoli, ox cheek ragout &
black truffle jus £60 (please allow 30 minutes)

Sides
purple spouting broccoli £3.5 *
our triple cooked chips £3 *
- add parmesan and truffle £2..5
mixed herb salad £3 *
buttered kale & roast hazelnuts £3.5 (n)*

Desserts
Bitter Chocolate, passion fruit and yoghurt sorbet £7.5
Selection of Homemade Ice cream & Sorbets £5.5*
Sticky Toffee Pudding, orange, clotted cream ice cream £7
Rhubarb Pavlova blood orange & stem ginger £7
I J Mellis Cheese Selection, sourdough cracker and spiced fruit chutney £7.5 for 3 / £10 for 5

Please inform us of any allergies and intolerances, a full list of ingredients is available upon request.
(n) = contains nuts | * = can be catered for vegan dietary requirements
A discretionary 10% service charge will be added to tables of 6 or more.

