
DESSERTS
TRUFFLE BROWNIE TORTE VE
Vegan vanilla ice cream, chocolate sauce 8.95

RHUBARB & GINGER CHEESECAKE VE
Raspberry, vegan vanilla ice cream 8.95

TO SHARE
GORDAL OLIVE PICANTE V
Feta & sun blushed tomato 5.95
 
ANTIPASTI BOARD
Salami, mortadella, shaved pork loin, manchego cheese,  
olives, pickles dips & gluten free bread 9.95 / 19.95

STARTERS
GAMBAS PIL PIL
King prawns, chilli & garlic oil, gluten free bread 9.45

BURRATTA INSALATA V
Avocado, beef tomato, red onion, basil,  
pomegranate dressing 9.95 / 14.95

FRESH SOUP OF THE DAY V
Gluten free bread, sea salt butter 5.95

MOULES MARINIERE
Steamed Scottish mussels, garlic & white wine cream,  
gluten free bread 8.95

CLASSIC CAESAR SALAD
Parmesan mayo, bacon shards 8.95

GAMBERETTI COCKTAIL
King prawns, Bloody Mary prawns, pickled cucumber 9.95

CHICKEN LIVER PARFAIT
Caramelised red onion chutney, crisp leaf,  
gluten free bread 8.95

MAINS
OAK AGED FETA SAGANAKI V
Pine nut, Tuscan white bean, courgette,  
pepperonatta, oregano 17.95

MOULES MARINIERE
Steamed Scottish mussels, garlic & white wine cream,  
gluten free bread, fries 15.95

FILLET OF SEABASS & KING PRAWN
Seared seabass, king prawns, herb roast parmentier,  
samphire, spinach, peas & citrus cream 19.95

COCONUT CHILLI CHICKEN
Spiced breast of chicken, boc choi, sweet chilli &  
coconut cream, fragrant rice 16.95

WOOD-FIRED GRILL
All of our hand cut meats are cooked on a rose wood  
& lava rock open fire to seal in the maximum flavour. 
 
ROBATA ROAST CHICKEN
Piri piri half chicken, chilli & parmesan fries, chimichurri, 
rocket & sun blushed salad 19.95 
 

BURGERS 
 
PRIME BEEF BURGER
Gluten free bun, gem lettuce, dill pickle, crispy onion,  
burger sauce, fries 15.45

THE ITALIAN
Gluten free bun, scamorza mozzarella, pepperoni,  
sugo, rockette, beef tomato, fries 15.95

BEYOND MEAT BURGER VE
Gluten free bun, Smoked Applewood, dill pickle,  
crispy onion, burger sauce, fries 17.45
 
CHICKEN CAESAR BURGER
Gluten free bun, bacon shards, Parmesan mayo,  
gem lettuce, beef tomato, fries 15.45
 

STEAKS 
 
We are proud members of the Scotch Beef Club  
and source our steaks from accredited suppliers.  
All our steaks are Scottish 28 day dry aged grass fed, 
accompanied with Portobello mushrooms,  
cherry vine tomatoes, watercress & fries. 
 
RIBEYE 8OZ 30.95  |  FILLET 7OZ 34.95 
 
TOMAHAWK 1KG
Chilli & Parmesan fries, rocket & sun blushed tomato  
& two sauces & sides of your choice 74.95 

ADD A SAUCE 2.95 
Garlic Butter | Chimichurri | Pepper & Brandy

ADD A SIDE 4.95 
Garlic King Prawns | Blue Cheese

SIDES
FRIES 3.75 VE
CAJUN FRIES 3.95 VE
CHILLI & PARMESAN FRIES 3.95
TRUFFLE & PARMESAN FRIES 3.95
SWEET POTATO WEDGES 4.95 V
ROCKET, SUN BLUSHED TOMATO,  
PARMESAN SALAD 4.95 V
PATATAS BRAVAS 4.95 V
DIRTY FRIES 5.95 V

ALL DISHES ON THIS MENU ARE MADE USING NON-GLUTEN CONTAINING INGREDIENTS.

SALADS
ANTIPASTI SALAD
Salami, scamorza, parma ham, guindilla peppers,  
red onion, plum tomatoes, chianti dressing 14.95

CLASSIC CAESAR SALAD
Parmesan mayo, bacon shards 11.95

WANT MORE?
Add Chicken 4.95 | King Prawns 5.95 | Smoked Salmon 6.95



GLUTEN  
FRIENDLY

FOOD ALLERGENS & INTOLERANCES: 
For our guests with food sensitivities, allergies or special dietary needs:  

We prepare and serve products that contain all 14 major allergens. Although we and our  

suppliers take every care in preparing your meal, regular kitchen operations across our supply chain 

involve shared cooking and preparation areas, and food variations may occur due to ingredient 

substitutions, recipe revisions, and/or preparation at the restaurant. For these reasons, we cannot 

guarantee that any menu item will be completely free of allergens. Please ask to speak with a  

manager if you have any queries about any dietary or allergen requirements

V Vegetarian  VE Ask for Vegan

We apply a discretionary optional 8% service charge to the bill for parties of 6 or more.  

100% of all service charge goes to our staff.


