
Bone marrow gravy BURGER DIP   |   Cheese whizz burger dip   +3.00

Make it Festive
x2 pigs in blankets 

& wee pot of gravy 

+ 3.00

DIP IT

Make it angry
buffalo hot sauce 

& jalapenos 

+ 3.00

SAY CHEESE!
MAC ‘N’ CHEESE 

& EXTRA CHEESE 

+ 3.00

STACK IT
Beef it Up
Extra patty 

OF YOUR CHOICE 

+ 6.50 

The Nutcracker
18.95. Goats cheese, virginia smoked 

bacon, muddled walnut puree, red 

onion chutney, pickled red onion 

& rocket.

Choose your patty

Or go plant based? 

Choose your bun
•	 Dry-aged Aberdeen          

Angus Beef

•	 Flame-grilled butterflied 

Chicken breast

•	 Moo-less Mince [pb]

•	 Cluck-less Chicken [pb]

•	 Freshly baked brioche

•	 Carb Free  

(Swap the bun for a  

leafy salad)

•	 Gluten Free

Burger of the Week
Ask your server for details!

Yippee-Ki-Yay
18.95. Panko breadcrumbed turkey 

breast, sage and onion stuffing, 

virginia smoked bacon, brussels 

sprouts, & cranberry and orange 

chutney. Topped with a pig 

in blanket and served with    

a side of gravy dip!

Baby Cheezus
18.95. A scoop of mac & cheese, 

mature Scottish cheddar, monterey 

jack, virginia smoked bacon, lettuce 

& Leith Pils beer mustard. Independence  
Day
18.95. American-style cheese, 

lettuce, tomato, grilled onions, 

beer-battered frickles, virginia 

smoked bacon & our famous burger 

sauce.

Frying  
Scotsman
18.95. Beer-battered traditional or 

plant-based haggis, beer-battered 

onion rings & mature scottish 

cheddar with a side of creamy 

peppercorn sauce.

Truffle Shuffle
18.95. Black truffle aioli, buffalo 

mozzarella, tomato, sauteed 

mushrooms, mixed leaves & balsamic 

glaze.

O’Christmas Brie
18.95. Virginia smoked bacon, brie, 

homemade apple slaw, crispy onion 

strings & cranberry and orange 

chutney. Dusted with Christmas 

magic!

Cotton-Headed 
Ninny Muggins
18.95. Virginia smoked bacon, 

Mexicana chilli cheddar, chipotle 

aioli, maple syrup & red chillies, 

topped with a candy cane.

Man VS. Burger
24.95. x2 Burger patties, virginia 

smoked bacon, slow-cooked BBQ 

pulled pork, mature Scottish 

cheddar, monterey jack, lettuce, 

tomato & dill pickles.
ALTERNATIVES
8oz Ribeye Steak
38.50. A juicy 8oz ribeye steak chargrilled to perfection - 
recommended medium-rare. Served with ROSEMARY ROAST POTATOES, 
portobello mushroom, beef tomato, and a side of chimichurri. 
Add creamy pepper sauce + £1.70.

BBQ Pork Ribs
35.50. Full rack of marinated baby back ribs, slow-cooked to 
perfection and glazed with hickory smoked BBQ sauce. Served on a 
bed of fries with a side of creamy apple slaw.

Philly Cheesesteak
20.95. Aberdeen angus steak slices, grilled onions, grilled peppers & 
cheese whizz packed into a freshly baked sub roll.

Chargrilled Chicken
15.50 Half / 29.00 Whole. Marinated for 24 hours in our homemade 
BBQ Spice rub, cut into pieces and served with a side of our very own 
bone-marrow gravy.

Dirty Dog
18.50. Monterey jack CHEESE & diced virginia smoked bacon, & grilled onions.

Stuffing Dog
18.50. Sage & onion stuffing, mature Scottish cheddar CHEESE, crispy onion 
strings & cranberry sauce.

Scottie Dog
18.50. Haggis crumbs, mature Scottish cheddar cheese, crispy onion strings & 

HP brown sauce.

HOT DOGS
Handmade craft-smoked hot dog with pork, beef, and secret spices

BURGERS

Uncle Sam
17.95. A classic! monterey jack, 

ketchup, mayo, lettuce, tomato, 

grilled onions & dill pickles.

Sage & onion 
stuffing, cheese 
curds, BONE 
MARROW gravy

Traditional haggis 
crumbs, creamy 
pepper sauce, 
crispy onions [PB*]

Vegan pulled pork, 
hickory smoked 
BBQ sauce, crispy 
onions,   
& jalapeños [PB]

Fries [PB] 
Rosemary Roast Potatoes [PB]

Sweet Potato Fries [PB]

Tater Tots [PB]

Load Them Up!

5.95
6.95
6.95
6.95

3.50

WINGS
Golden brown wings - crispy on the outside, 
juicy on the inside.

FRIES & sides
Beer Battered Onion Rings [PB] 

Stuffing Baubles Mixed salad, feta & balsamic glaze

Homemade Mac’N’Cheese [V]

Haggis Fritters [PB*] With creamy pepper sauce

Halloumi Fries [V] With cranberry & orange chutney

House Side Salad [V] Mixed salad, feta & balsamic

Homemade Apple Slaw [V]

7.50
8.50
7.50
8.50
8.50
5.50

Small 4.95 Large 5.95

Pick Your Size 4 7.95  / 8 13.95  12 17.95  / 16 20.95  / 20 24.95 1

ADD RANCH FOR DIPPINGPick your flavour

Salt & Chilli’ Dry Rub

Buffalo

Hickory Smoked BBQ       

Festive Spice

Sweet Kick      

2

[PB] = Plant Based   [PB*] = Plant Based Options   [V] = Vegetarian 

Sauces 1.70
Burger Sauce, creamy pepper sauce, Leith Pils Beer mustard, 
chipotle aioli, hot honey, hickory smoked BBQ sauce, chilli jam 
reduction, roasted garlic aioli, buffalo, sweetkick, vegan mayo, 
seasoned mayo, ranch.

from 14.25

Although all of our dishes are prepared with 

care and we offer full allergen information, 

we cannot guarantee that any of our dishes 

do not contain traces of other products as 

they are all prepared in the same kitchen. If 

you have any questions, please ask a member 

of our team who are all well trained in 

allergens and dietary requirements.  

 

 

We may add an optional 10% gratuity to your 

bill. 100% of this goes to our team as a thank 

you for the great service they provide. If we 

haven’t met with your expectations, or you 

would like us to remove this for any reason - 

please let us know. No questions asked!

Ask us about our 666 Wings Challenge

Patty
Dry-aged Aberdeen Angus beef, free range flame-grilled chicken 
breast, moo-less mince (PB), cluck-less chicken (PB).

Extras
3.00
Mac ‘n’ cheese, BBQ pulled 
pork, PB BBQ pulled pork, 
Haggis fritter, PB Haggis 
fritter, 2 beer-battered 
onion rings, virginia 
smoked bacon, PB bacon, 
chimichurri

2.50
Fried egg, 
beer-battered 
frickles, sauteed 
mushrooms, 
creamy apple 
slaw, extra 
cheese

2.00
LTO (Lettuce, Tomato, 
Onion), dill pickles, 
jalapenos, grilled 
onions, crispy onion 
strings, walnut 
puree, caramelised 
red onion chutney

Bun
Freshly baked brioche, gluten-free, or carb-free (swap the bun 
for a bed of leafy salad)

Cheese
Mature Scottish cheddar, monterey jack, American-style cheese, 
Mexicana chilli cheddar, halloumi, buffalo mozzarella, 
goats cheese, vegan cheese.

BUILD YOUR OWN BADBOY!

DESSERTS
LEMON CHEESECAKE
9.25. Creamy lemon cheesecake with a buttery, crumbly, biscuit base, 
with soft serve vanilla ice cream on the side.

BELGIAN CHOCOLATE TRUFFLE 
GATEUAX
9.25. The perfect mix between a brownie and a chocolate gateau, 
with soft serve vanilla ice cream on the side.

PEANUT BUTTER STACK 
9.25. sweet and salty peanut butter crunch, light and creamy milk 
chocolate and buttery caramel, all layered on top of a brownie-
cake hybrid. Finished with crunchy honey roasted peanuts with soft 
serve vanilla ice cream on the side.

SOFT SERVE VANILLA ICE CREAM
6.25. topped with your choice of chocolate, toffee, or strawberry 
sauce.

DELUXE ICE CREAM MILKSHAKES
8.25. vanilla, strawberry, chocolate.  
9.25. oreo cookie, lotus biscoff. white chocolate & raspberry.

 

13.50. drink, main, fries & salad.

BEEFBURGER
A mini aberdeen angus beef burger served in a BRIOCHE bun with 
lettuce and tomato. served with crispy skin-on fries & mixed salad.

CHEESEBURGER 
A mini aberdeen angus beef burger topped with cheese, in a BRIOCHE 
bun with lettuce and tomato. served with crispy skin-on fries & 
mixed salad.

MOO-LESS BURGER
PLANT-BASED BURGER in a brioche bun with lettuce and tomato. with 
cheddar, vegan cheddar, or no cheese. served with crispy skin-on 
fries & mixed salad.

ChICKEN BURGER 
CRISPY BREADED Chicken goujons in a BRIOCHE bun with lettuce and 
tomato.. served with crispy skin-on fries & mixed salad.

ChICKEN GOUJONS 
CRISPY BREADED Chicken goujons, perfect for dippinng. served with 
crispy skin-on fries & mixed salad.

+ LOCAL SCOTTISH CRAFT BEERS, CIDERS, 
SPECIALTY COCKTAILS, MALT WHISKIES, 

CRAFT SCOTTISH GINS & SPIRITS, 
& MUCH MORE...

KIDS MENU
Pick Your drink1

Pick your MAIN2

[PB] = Plant Based   [PB*] = Plant Based Options   [V] = Vegetarian 




