BITES

GORDAL OLIVES £4
Paprika (Ve)

HAGGIS BON BON'’S £6
Arran Mustard Aioli

SELECTION OF BREADS £4

Olive Tapenade, Herb
Vinaigrette (Ve)

PLATS DU JOUR
£20

Including a glass of house
wine or soft drink

MONDAY

FISH & CHIPS

TUESDAY

THE BRASSERIE
BURGER

WEDNESDAY

MOULES FRITES

THURSDAY

STEAK FRITES

&

West Sl
BRASSERIE

DINNER

FROM 5PM

SHARERS

CHARCUITERIE £26
Scottish Saucisson, Serrano,
Bresaola, Coppa, Pickles, Crostini

BAKED CAMEMBERT £10
Garlic, Sea Salt, Rosemary, Crostini

(V)

SMALL PLATES

PARSNIP VELOUTE £9
Spiced Pumpkin Seeds, Chilli Thyme Oil

(V)

SPICED HONEY BRAISED
PORK CHEEK £11
Potato Rosti, Red Cabbage (NGCI)

SMOKED SALMON RILLETTE £11
Truffle Aioli, Granary Bread, Lemon
(NGCIO)

SPICED SWEETCORN FRITTER £9
Rocket, Tomato Fondue, Chicory &
Rocket Salad (Vg)

SEARED SCALLOPS £13
Butternut Squash Puree, Chorizo Crumb,
Crisp Sage

FRENCH ONION SOUP £11
Beef Broth, Gruyere, Crouton, Chives

DRY AGED BEEF CARPACCIO £12
Parmesan, Pickled Shallots, Dijon

i Vinaigrette

MAINS

POACHED & ROAST GILMOUR'S
TURKEY £25
Wrapped in Bacon, Sage & Onion
Stufting, Potato Fondant, Sauteed
Sprouts, Glazed Carrots & Parsnips,
It's Own Gravy

GRILLED LOIN OF COD £22
Champagne & Caviar Sauce, Tarragon
Mash, Tenderstem Broccoli (NGCI)

WILD MUSHROOM
WELLINGTON £20
Mushroom Ketchup, Mushroom
Chutney, Glazed Carrots & Parsnip's,
Spinach Puree (Vg)

SHAWARMA SPICED
AUBERGINE £18
Crispy Shallots, Avocado Puree, Red
Pepper Sauce, Tahini Dressing , Giant
Herb Cous Cous (Ve)

ROAST DUCK BREAST £21
(Served Pink)
Parsnip Puree, Celeriac Fondant, Braised

Red Cabbage, Blackberry Jus

SMOKED HADDOCK £19
Spinach & Leek Risotto, Parmesan &
Rocket

SLOW BRAISED BORDERS
OX CHEEK £25
Sticky Red Wine Sauce, Bourguignon
Garnish, Potato Puree (NGCI)

GRILL g

Our Scotch beef is grass-fed & aged
for up to 30 days to ensure the cut is
at its most tender and flavourful.

HIMALAYAN SALT
AGED SIRLOIN (80Z) £34

TAHINI
CAULIFLOWER STEAK £18

Served with Skin-on Fries, Salad
Maison & Herb Crusted Tomato

CHOICE OF SAUCE
Peppercorn Sauce
Garlic & herb butter
Truftle Jus
Béarnaise Sauce

SIDES

Haggis &
Peppercorn fries
£7.50

Truffle & Parmesan
Fries £7.50

Purple Sprouting
roccoli £5
Garlic & Herb Butter

Salad Maison £4
Dijon Vinaigrette
Ve

Chunky ghips (Ve)
5

French Fries (Ve) £5

Ve - vegan | V- vegetarian
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CLASSICS

FISH & CHIPS £14/£19
Deep fried haddock, chunky chips,

chippy & tartar sauce, pea & mint puree

STEAK FRITES £24
Scotch 100z Flat Iron, Skin-on fries,
your choice of garlic & herb butter or
Peppercorn sauce

HAGGIS, NEEPS & TATTIES £18
Scotland’s National Dish,
Peppercorn Sauce

THE BRASSERIE BURGER £19

Sweetcure Bacon, Smoked Cheddar,

Truffle Aioli, Gem Lettuce, Pickle,
Skin-on Fries

MOULES FRITES £19
Shetland Mussels. White Wine,
Shallot & Cream Sauce, Skin-on Fries

5 aJ

DESSERTS

STICKY TOFFEE PUDDING £9
Toffee Sauce, Vanilla Ice Cream (V)

TRADITIONAL CHRISTMAS
PUDDING £9
Macerated Red Currants, Brandy Sauce

(V)

SPICED ORANGE & CINNAMON
PARFAIT £9
Genoise Sponge, Hazelnut Praline,
Brandy Chocolate Sauce (V)

AFFOGATO £5.50
Vanilla Ice Cream, freshly brewed
Espresso (Ve)

ICE CREAM SELECTION £6.50
Honeycomb, Raspberry Coulis, Wafer (V)

PLAT DE FROMAGE £12
GRAPES, CHUTNEY, OATCAKES (V)

=

DUE TO THE NATURE OF OUR COOKING AND SIZE OF OUR KITCHEN WE CANNOT GUARANTEE THAT ANY ITEMS ARE 100% FREE FROM ALLERGENIC SUBSTANCES.
PLEASE MAKE YOUR SERVER AWARE OF ANY ALLERGIES WHEN ORDERING. A DISCRETIONARY 10% SERVICE CHARGE WILL BE INCLUDED IN YOUR TOTAL BILL.
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