
 
 

 
 

STARTERS AND LIGHT BITESSTARTERS AND LIGHT BITESSTARTERS AND LIGHT BITESSTARTERS AND LIGHT BITES    
Bread and butter/pesto 1.25/2.00 

  

Soup of the day 5.00 

 

Forth Floor chicken liver parfait with apricot chutney 6.50 

 

Confit chicken and ham terrine with  6.50 

homemade piccalilli  

 

Forth Floor Caesar salad with anchovy dressing 4.50/6.50 

 (With Chicken) 6.50 /9.50 

 

Grilled sardines with spiced sweet potato salsa 6.50 

  

 

Goats cheese and beetroot tart with mixed leaves (v) 650 

 

Palmiers with chicory salad and Parma ham 7.00
 

MAINSMAINSMAINSMAINS    
 

Wild mushroom, parsley and Parmesan risotto (v) 10.50  

    

Forth Floor salmon and smoked haddock fishcakes,               10.50 

chunky chips and homemade ketchup               

            

Smoked haddock and pea kedgeree  10.50  

 

Scottish rib-eye steak, skinny fries,  17.50 

peppercorn sauce and rocket  

 

Char-grilled lamb gigot, roast garlic mash and ratatouille 11.50  

  

Pappardelle pasta, roast beets, 10.00 

pumpkin and confit garlic (v)  

 

Grilled bream with sautéed potatoes, 11.00 

braised chicory and crispy Parma ham 

 

Duck and wild mushroom cottage pie                                10.50 
 

 

    
SEAFOOD BARSEAFOOD BARSEAFOOD BARSEAFOOD BAR    
 
 

The Seafood Platter         35.00 
 
Rock and Native Oysters-               ½ dozen 9.00, dozen 12.00 
 
Smoked salmon                                                             8.00 
 
West Coast langoustines                                                 11.00 
 

    

    
    

Autumn Prix FixeAutumn Prix FixeAutumn Prix FixeAutumn Prix Fixe    
 

Roast turnip and ham hock soup 

 

Pickled herring, horseradish cream 

and toasted sourdough 

 

Findlay’s black pudding, potato and apple salad 

------------------------------- 

Maple glazed pork belly, potato and parsnip croquette, 

Bramley apple puree 

 

Pan fried salmon fillet with caramelised red onions, 

fries and béarnaise sauce 

 

Roast butternut and Parmesan bridie, 

toasted pine nuts 

------------------------------- 

Scottish cheese with oatcakes 

 

White chocolate cranachan mousse cake with shortbread 

 

Selection of S.Luca ice cream 
 

2 Courses 14.95, 3 Courses 17.952 Courses 14.95, 3 Courses 17.952 Courses 14.95, 3 Courses 17.952 Courses 14.95, 3 Courses 17.95    
    

SIDESSIDESSIDESSIDES    
Creamed Savoy cabbage with bacon                                 2.50 

Chips and aioli 2.50 

Rocket and Parmesan salad 3.00 

New potatoes 2.50 

Green beans 2.50 

Mixed salad 2.50/5.00 

 

DESSERTSDESSERTSDESSERTSDESSERTS    
Praline crème brûlée with hazelnut biscotti 6.50 Chocolate brownie with white chocolate ice cream 6.50 

Sticky toffee pudding 6.50 Peach and blueberry crumble with caramel ice cream 6.50 

Dark chocolate mousse cake with apricot sorbet 6.50 Selection of ice creams and sorbets from S Luca 6.50 

Caramel and apple cheesecake                                 6.50           Selection of cheese with oatcakes 6.50 

A discretionary 10% service charge will be added to your bill 


