MARKET

MENU
To Start
Soup of the Day (V) £5
Bread and Butter

Haggis Bon Bons £6.5
Whisky Mayo and Rocket Salad

Superfood Salad (V) £5
Including Quinoa, Beetroot, and Pomegranate

Smooth Chicken Liver Pate £6.5
Oxford Sauce and Toasted Brioche

Main Courses
Bo’Vine Beef Burger £15

Smoked Arran cheddar, caramelised onion jam, Bo’Vine burger sauce &
triple cooked chips

Pan Roast Chicken Supreme £15
Confit Chicken and Spiced Chickpea Stew

Baked Aubergine & Red Pepper Cannelloni (V) £14
Tomato and Basil Sauce

Chargrilled Campbells Gold Sirloin Steak £23.50
Triple cooked chips & peppercorn sauce
(£7 supplement with market menu)

Dessert
Sticky Toffee Pudding (V) £6
Butterscotch sauce & vanilla ice cream

Banoffee Choux Bun (V) £6
Banana Ice Cream and Miso Caramel

Warm Cherry Bakewell Tart (V) £6
Vanilla Custard & Vanilla Ice Cream

Ice-Cream Sundae (V) £6
Ask your server for today’s Sundae

£15.95 for 2 Courses or £19.95 for 3 Courses
Available from 5:00pm to 7:00pm Sunday to Thursday & 5:00pm to 6:30pm Friday and Saturday
(V) Vegetarian
A 10% Service charge will be added to all parties of 10 or more.
All produce is prepared in an area where allergens are present. For those with allergies, intolerances, and special dietary requirements
who may wish to know about the ingredients used, please ask a member of the Management Team.
All of our food is prepared with fresh ingredients and takes time to cook. We allow all of our steaks time to rest to improve flavour and
tenderness. If you are in a hurry please let us know.

A LA CARTE

The Grill
Try our grass fed, dry aged Campbells Gold Scotch Beef, served chargrilled with triple cooked chips and
a choice of sauce.

Ribeye 8oz

25

Sirloin 8oz

23.5

Fillet 8oz

33

Surf ‘n Turf your Steak Garlic Tiger Prawns

12 + Steak

Grill To Share
Chateaubriand

70

Triple cooked chips, Roast Plum Tomatoes, Roast shallots, Field mushrooms & Choice of sauce

Sauces

All Sauces

3

Bone Marrow Gravy | Garlic Butter | Peppercorn Sauce | Béarnaise | Blue
Cheese

Sides

All Sides

3.5

Caesar Salad | Honey Roast Vegetables | French Style Onion Rings | Tomato, Red Onion &
Basil Salad | Parsley Mash | Triple Cooked Chips | Sweet Potato Fries | Mac & Cheese | Blue
Cheese & Watercress Salad | French Fries

(V) Vegetarian
All produce is prepared in an area where allergens are present. For those with allergies, intolerances, and special dietary requirements
who may wish to know about the ingredients used, please ask a member of the Management Team.
All of our food is prepared with fresh ingredients and takes time to cook. We allow all of our steaks time to rest to improve flavour and
tenderness. If you are in a hurry please let us know.

Preserving our oceans for future generations. Seafood with this mark comes from Marine Stewardship Council certified
sustainable fisheries. MSC-C-54946. www.msc.org.

DRINKS MENU

Wine List
We invite you to pair your meal with an outstanding wine from our premium collection, priced for you to
enjoy, not to fill our coffers. We want our guests to indulge in a truly exceptional dining experience, so even
our house wines deliver an exquisite taste that will elevate the flavours of our menu.

Perfect for the Grill
Not sure where to start? We’ve made it easy for you
to choose. Our favourites below all taste great with
the grill menu.

White Wines

175ml / 250ml / Bottle

The Federalist Chardonnay

8.50 / 11 / 33

California North Coast, USA

Punchy new oak balanced with sweetly ripe fruit,
this wine has the richness to stand up to grilled
meat and shellfish.

Beaune Blanc 1er Cru Les Bressandes,
Domaine Gagey

56

175ml / 250ml / Bottle

8.25 / 11 / 33

Mornington Peninsula, Australia

Pinot Noir is surprisingly good with a fillet steak, and
is also a good match for “Surf”. This is succulent and
elegant stuff.

Château Pontet Bayard

Crafted in the American tradition of nontraditionalism. Dedicated to the pursuit of
damn good taste. Liberty and deliciousness
for all. That’s what you get with The Federalist
wines and that’s why we love these guys.

The Federalist Chardonnay

8.5 / 11 / 33

Punchy new oak balanced with sweetly ripe
fruit, this wine has the richness to stand up to
grilled meat and shellfish.

Stunning white Burgundy from one of the best
vineyard sites in the Cote de Beaune. Rich yet dry
and finely textured.

Stonier Pinot Noir

The Federalist California, USA

California North Coast, USA

Burgundy, France

Red Wines

Featured Winery

31

The Federalist Cabernet
Sauvignon

8.5 / 11.5 / 37

Lodi, California, USA

Supple in structure, very ripe tannins weave
around some rich blackcurrant and prune
flavours.

The Federalist 1776 Zinfandel 8.5 / 11.5 / 34

Montagne-Saint-Émilion, France

Lodi, California, USA

This Bordeaux wine is 85% merlot grapes and
15% cabernet. Old vines (some over 40 years old)
contribute to the concentration and poise of this
little gem.

Big ripe fruit and sweet American oak, with a
lot of spicy character.

Alpasión Grand Malbec

9.75 / 13 / 39

Mendoza, Argentina

8.5 / 11.5 / 35

Mendocino, California, USA

Formidable Malbec, all hand harvested, wild yeast
and matured in French oak from Bordeaux. Smoky,
deep, brilliant.

Mas La Plana, Cabernet Sauvignon
Penedès, Torres

57

Spain

Iconic wine that beat the very best Bordeaux in the
1979 Wine Olympics. Amazing value at this price.

The Federalist 1776 Zinfandel

The Federalist Bourbon
Barrel Aged Red

8.5 / 11.5 / 34

Lodi, California, USA

Big ripe fruit and sweet American oak, with a lot
of spicy character, from the craft wine guys at
Federalist.

Wow! A huge concentrated wine with layers
of sweet fruit and a dollop of Bourbon Barrel
vanilla spice.

DRINKS MENU

Champagne & Bubbles

125ml / Bottle

Bolla Prosecco Superiore di
Conegliano e Valdobbiadene Brut

5.5 / 28

Our House Prosecco – from the original and best
area.

Crisp & refreshing

28

Proper Pinot Grigio from the sunny island of Sicily.
More intense and flavoursome but still easy drinking
dry style.

Leiras, Albariño Rías Baixas

Elegant high quality Cava made using the
Champagne method.

8 / 48

France

Our House Champagne.

Veuve Clicquot Brut Rosé NV

77

France

A deep Rosé with hints of candied citrus and
strawberries.

Originating from North-West Spain, this wine is
made to drink with seafood.

Rare Vineyards Marsanne-Viognier,
Pays d’Oc

99

Equal proportions of chardonnay and pinot noir.
Lively, yet deeply flavoured, with a fine mousse and
an elegant biscuity finish.

France

Delicious combination of two thoroughbred grapes
from the Rhone valley, rounded but lively.

Classic dry style with intensity of flavour.

Intense & lively
The Pick Chardonnay, McGuigan

22

Australia

Standing proud, oozing with style and theatre, a
magnum is more than just the sum of its parts
(two bottles). Revel in the joy, the sense of occasion
and dare we say, the attention that a large format
generates. Or be like that famous bon-viveur, Sir
Winston Churchill, who thought that “a magnum
is the perfect size for two gentlemen over lunch,
especially if one isn’t drinking”. Seriously though,
magnums just seem to taste better.

Dr. Konstantin Frank Dry Riesling

White Wine

Dashwood Sauvignon Blanc

Magnum

69

Burgundy, France

Classic dry style with intensity of flavour.
Magnum

43

Cote d’Azur, France

33

Finger Lakes, New York, USA

Not totally dry and bursting with flavours of lime
and candied fruit. From the cool lakes of upstate New
York.

The Federalist Chardonnay

8.50 / 11 / 33

California North Coast, USA

Punchy new oak balanced with sweetly ripe fruit,
this wine has the richness to stand up to grilled
meat and shellfish.

6 / 8 / 24

Marlborough, New Zealand

A firm favourite from the team at Vavasour in
Marlborough. Powerful flavours of gooseberry and
passion fruit.

Beaune Blanc 1er Cru Les Bressandes,
Domaine Gagey

56

Burgundy, France

Stylish dry rosé from the Provencal coast, produced
by the excellent Colombo family.

Stunning white Burgundy from one of the best
vineyard sites in the Cote de Beaune. Rich yet dry
and finely textured.

Red Wine

Kleine Zalze Chenin Blanc,
Vineyard Selection

Salentein Barrel Selection Malbec

34

Burgundy, France

Easy drinking fruit-driven Chardonnay with a gentle
taste of tropical fruit.Not oaked.

Magnums

Rosé Méditerranée, Jean-Luc Colombo

23

Chablis Gloire de Chablis, J. Moreau et Fils

France

Rosé Wine

6.5 / 8.75 / 26

Spain

Pommery Brut Royal

Chablis, J. Moreau & Fils

5.75 / 7.75 / 23

Sicilia, Italy

Spain

Taittinger Brut Vintage 2012

175ml / 250ml / Bottle

Da Luca Pinot Grigio,
Terre Siciliane

Italy

Anna de Codorníu Blanc
de Blancs Brut, Cava

White Wines

Magnum

55

Uco Valley, Mendoza, Argentina

Benchmark Malbec with power and depth. Brilliant
for a well charred steak.

Stellenbosch, South Africa

6 / 8 / 24

Brilliant value here from the Kleine Zalze estate, who
make some the best Chenin in S.A. Rich pineapple,
but not sweet.

DRINKS MENU

Rosé Wines

175ml / 250ml / Bottle

Rosé Méditerranée, Jean-Luc Colombo

(Magnum)

43

Cote d’Azur, France

San Salvatore Jungano Aglianico,
Organic, Paestum

39

Italy

Stylish dry rosé from the Provencal coast, produced
by the excellent Colombo family.

Biodynamic stunner from the ancient area of
Paestum near the Amalfi Coast. Complex with
leather and earthy spices.

Mirabeau Pure, Cotes de Provence Rosé

Rich & powerful

32

France

Simply one of the best Rosés in the world. The guys
on “The Wine Show” are big fans and so are we.

Portillo Malbec Rosé

6 / 8 / 24

Uco Valley, Mendoza, Argentina

Keep the skins in contact with the juice for a few
hours only, and Malbec makes this type of fruity,
robust Rosé.

Red Wines

The Pick Shiraz, McGuigan

22

Australia

Good simple Shiraz, soft and easy to drink.

Passo Sardo Vino Rosso,
Isola dei Nuragi

5.75 / 7.75 / 23

Italy

From the island of Sardinia, an intoxicating, almost
wild tasting red with rich fruit flavours.

Don Jacobo Rioja Reserva
175ml / 250ml / Bottle

Supple & refined
Rare Vineyards Pinot Noir

23

The Federalist 1776 Zinfandel

8.5 / 11.5 / 34

Big ripe fruit and sweet American oak, with a lot of
spicy character, from the craft wine guys at Federalist.

Silky smooth and easy to drink wine from the cool
hills of Southern France.

8.25 / 11 / 33

Mornington Peninsula, Australia

Pinot Noir is surprisingly good with a fillet steak, and
is also a good match for “Surf”.This is succulent and
elegant stuff.

Luis Felipe Edwards Reserva
Merlot

This wine shows why we all fell in love with Rioja:
mellow and smooth with layers of smoky vanilla oak.
Lodi, California, USA

France

Stonier Pinot Noir

32

Rioja, Spain

5.75 / 7.75 / 23

Jam packed with juicy dark forest fruits and plums;
good complexity and spicy due to a brief period of
oak ageing.

6 / 8 / 24

Rioja, Spain

On the one hand a traditional house, Pomal is also
pushing innovation to improve the quality further.

Château Pontet Bayard,
Montagne-Saint-Émilion

31

Bordeaux, France

Old vines (some over 40 years old) contribute to the
concentration and poise of this little gem.

Flagstone Longitude Shiraz-Cabernet
Sauvignon-Malbec

8.5 / 11.5 / 35

Mendocino, California, USA

Wow! A huge concentrated wine with layers of sweet
fruit and a dollop of Bourbon Barrel vanilla spice.

Crozes-Hermitage, Petite Ruche,
M.Chapoutier

34

France

Colchagua Valley, Chile

Rioja Crianza Viña Pomal
Centenario Bodegas Bilbaínas

The Federalist Bourbon,
Barrel Aged Red

24

Western Cape, South Africa

An attractive combination of red varietals that marry
together to deliver a bright, slightly spicy wine.

A very pure expression of Syrah (or Shiraz) with
intense blackberry fruit, notes of violets and just a
hint of black pepper.

Amarone della Valpolicella Classico, Bolla

44

Italy

Deep and dark with flavours of fig, blackberry and
dark chocolate. Great with venison.

St Hallett Butcher’s Cart Shiraz

8.5 / 11.5 / 34

Barossa Valley, Australia

Iconic Shiraz producer St Hallett’s pack intense red
fruits, pepper and a generous layer of new oak into
this wee monster.

Mas La Plana, Cabernet Sauvignon
Penedès, Torres

57

Spain

Benchmark Cabernet that beat the very best
Bordeaux in the 1979 Wine Olympics.

Alpasión Grand Malbec
Mendoza, Argentina

9.75 / 13 / 39

Formidable Malbec, all hand harvested, wild yeast
and matured in French oak from Bordeaux. Smoky,
deep, brilliant.
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Signature Cocktails
No Lychee No Likey

7.5

Leave your light on for this sweet mix of lychee
liqueur, rum, lime & ginger.

Zesty Old Timer

8

Bring a citrus burst to a timeless classic. A
traditional mix of bourbon and sugar,
revitalised with limoncello.

Cacoombah

7.5

Cognac, elderflower liqueur and cucumber,
this is as cool as it gets!

Byres Breeze

7. 5

If fresh and different is your thing, this blend of
vodka, blueberries, cucumber and mint will be
right up your street!

Caribbean Risk

7

A holiday blend of coconut, rum, orange and
pineapple—be careful, you’ll be booking a flight
after one of these!

Rambler

7.5

Not your typical “Bramble” this one features the
usual suspects—gin, lemon and sugar, with a
dose of ginger and raspberry.

Betty Rizzo

7

Everyone’s favourite Pink Lady! Featuring
lemon, grenadine and egg white, but with a
pink gin flare! This is the one that you want.

Classic Cocktails
Daiquiri

7

Mojito

Bellini

7

White Lady

Choose from peach, passion fruit or strawberry
flavour, topped with Prosecco for all those
who fancy a fizzy affair.

The Sandy to our Betty. An original mix of gin,
Cointreau, lemon juice and egg white.

Russian Spring Punch

Celebrate a legend of a bygone era with this
Hollywood blend of maraschino liqueur, rum,
grenadine and pineapple.

Mary Pickford
7

This punch is the fruitiest of them all—a divine
concoction of raspberry vodka, strawberry puree,
and raspberry and blackcurrant liqueurs, topped
with Prosecco to give those berries a sparkle.

Heat of the Moment

7.5

A Cuban classic of rum, mint and lime. Choose
from the classic mojito or add some extra flavour
with either strawberries or cucumber.

A classic mix of rum and lime with your
choice of passion fruit, strawberry
or a smokey twist.

7.5

7

7.5

If you like spice, this will be your thing, with an
infusion of gin, basil and chilli to give your taste
buds a kick, all topped off with grapefruit juice.

Non-Alcoholic Cocktails
Apple Mojito

3.5

Apple juice, gomme syrup, fresh lime
& mint leaves

Virgin Berry Smash
Cranberry juice, fraise, strawberries,
raspberries & lemon

Tropical Sunrise
Passion fruit puree, orange juice
& pineapple juice

3.5

3.5

