
BRUNCH MENU WED & THURS 12 NOON-3PM
FRI, SAT & SUN 10AM-3PM



OMELETTES
Classic French (V)                    £ 9.00
plain, light & fluffy

Cheese & ham                        £ 12.00
with isle of  mull cheddar 
& ayrshire ham

Spanish Tortilla (V)                £ 11.00
potatoes, onions & red peppers

MUFFINS
Royale                                      £ 12.00
poached eggs with belhaven smoked 
salmon & hollandaise sauce

Benedict                                  £ 11.00
poached eggs with oak smoked ham 
& hollandaise sauce

Lorne Sausage                       £ 11.00
poached eggs with lorne sausage, 
bacon rashers & hollandaise sauce

CHEF’S SANDWICH
BLT Sandwich                       £ 10.00
bacon, lettuce, tomatoes & mayonnaise

Crispy Fish Sandwich          £ 11.00
haddock fishcake, lettuce & tartare sauce

Club Sandwich                      £ 12.00
chicken, bacon rashers, tomatoes
& mayonnaise

LIGHT LUNCHES
Soup of  the Day (VG)              £ 6.50
served with artisan bread

Wye Valley Asparagus (V)      £ 8.00
served with poached egg & 
hollandaise sauce

Scotch Egg (GF)                        £ 8.00
ayreshire pork scotch egg with baby 
gem lettuce, vinaigrette & crispy bacon

Haggis Cake                            £ 8.00
portobello findlay’s haggis cake with 
pickled turnip, carrot purée & peppercorn sauce

North Sea Fishcakes (GF)       £ 12.00
served with poached egg & 
hollandaise sauce

Vegetable Stew (VG)                £ 12.00
spring organic vegetables with puy 
lentils, green veggie medley & wild garlic

(VG) – VEGAN               (V) – VEGETARIAN               (GF) – GLUTEN FREE               (GFA) - GLUTEN FREE AVAILABLE
Food Allergy and intolerances : please inform a member of the front of the house when placing your order.   All prices are inclusive of VAT.   A 10% discretionary service charge will be added 

FRENCH TOAST
Croque Madame                   £ 11.00
oak smoked ham, fried egg 
& gruyère cheese

Croque Monsieur                  £ 10.00
oak smoked ham & gruyère cheese

Classic French Toast            £ 9.00
fresh berries, banana & icing sugar

PASTRIES
Pain au Chocolat                   £ 8.00
x3 chocolate croissants

Pain aux raisins                     £ 8.00
x3 breakfast bread with raisins

WAFFLES & PANCAKES
Belgian Waffles (V)                 £ 10.00
cream, strawberries & chocolate sauce

American Pancakes (V)         £ 10.00
buttermilk, blueberries & maple syrup

Scotch Egg Waffles               £ 12.00
scotch egg, bacon rashers & maple syrup

Fruity Forest Waffles (V)        £ 10.00
seasonal berries, mint & maple syrup

Belhaven Pancakes               £ 12.00
smoked salmon & hollandaise sauce

Wild Berry Pancakes (V)       £ 10.00
cream, mix berries & manuka honey

Vegan Banana (VG)                  £ 9.00
bananas, walnut bread, soaked 
raisins & coconut

Vegan Blueberry (VG)             £ 9.00
blueberry, walnut bread, soaked 
raisins & coconut

SIDES
House Fries (V) (GF)                         £ 4.00

Phantassie Farm Salad (V) (GF)  £ 5.00

Truffle & Parmasan Fries (V)     £ 5.00

Beetroot & Nut Salad (VG) (GF)    £ 6.00

Sautéed Garlic Mushrooms (V)  £ 6.00

Spring Green Vegetables (V) (GF) £ 6.00

Arnold Bennett                      £ 12.00
with smoked haddock & grated cheese

Mushroom (V)                         £ 10.00
Scottish wild mushrooms with wilted 
spinach & truffle oil

Haggis                                     £ 11.00
poached eggs with haggis, spinach, 
bacon rashers & hollandaise sauce

Florentine (V)                           £ 10.00
poached eggs with wilted spinach 
& hollandaise sauce

Avocado (V)                              £ 10.00
poached eggs with tomato vierge
& hollandaise sauce

Smashed Avocado (V)            £ 9.00
tomato vierge, poached eggs & chilli oil

Coronation Chickpea (VG)     £ 9.00
curry, red onion & mango chutney

Steak Sandwich                     £ 13.00
sirloin steak, onion chutney & 
peppercorn sauce

Breaded Whitebait                 £ 7.00
served with lemon & tartare sauce

Chicken Caesar Salad          £ 10.00
served with croutons, bacon, lettuce 
& shaved parmesan

Blue Cheese Salad (V)            £ 10.00
chicory & lanark blue cheese with pear 
& candied nuts

Smoked Salmon                    £ 10.00
belhaven smoked salmon with katy 
rodgers creme fraiche, lemon & rye bread

8oz Sirloin Steak (GF)             £ 26.00
gold label 8oz sirloin steak served with 
blue cheese sauce, watercress & house fries

SERVED WITH PHANTASSIE FARM SALAD (GFA)

WITH FREE RANGE HEN’S POACHED EGGS

SERVED WITH HOUSE FRIES & SALAD


