
s e r v e d  
u n t i l 

12 noonb r e a k f a s t  m e n u

BIG BREAKFAST  14 . 00  
Smoked Back Bacon, Link Sausage, Stornoway Black Pudding,  
Ramsay of Carluke Haggis, Grilled Mushroom, Roast Tomato,  

Eggs, Baked Beans, Hash Brown, Tattie Scone  
(V  AVAILABLE)

 
L ITTLE BREAKFAST  8 . 00 

Smoked Back Bacon, Lorne Sausage, Roast Tomato,  
Egg, Hash Brown 

(V/VG AVAILABLE)

 
VEGAN BREAKFAST (VG)   1 3 . 00 

Plant-Based Sausage, Veggie Haggis, Vegan Black Pudding,  
Roast Tomato, Grilled Mushroom, Baked Beans, Hash Brown,  

Tattie Scone, Wilted Spinach 
 

MAPLE GRANOLA BOWL (VG)  8 . 00 
Roast Peach, Vanilla Coconut Yoghurt

 
AVO TOAST (V)  8 . 00 

Smashed Avocado, Hot Sauce, Dukkah, Toasted Leek & Cheese Loaf
 

STEAK &  EGGS   14 . 00 
Potato Hash, Hot Sauce, Pickled Chillies

 
BREAKFAST BURRITO (V AVAILABLE)  1 2 . 00 

Link Sausage, Scrambled Egg, Mull Cheddar, Hash Brown, 
 Avocado, Sriracha Hot Sauce

 
FRENCH TOAST STACK (V) 9 . 50 

Cinnamon Sugar Crust, Toffee Sauce, Fruit Compote,  

Pumpkin Seed Crumble

(v) vegetarian (vg) vegan  REF: 05/24

We prepare and serve food and drinks that may contain food allergens. In conjunction with our 
food suppliers take every care in preparing your meal and drinks. Our kitchen and bar operations 
involve shared cooking and preparation areas. Food and drink variations may occur due to ingredient 
substitutions, recipe revisions, and/or preparation methods. For these reasons, we cannot guarantee 
that food and drink menu items will be completely free of allergens. If you have a food allergy or 
intolerance or Coeliac disease, please speak to one of our managers about the specific ingredients 
before you order.


