RESTAURANT & FISHMONGERS

Thursday 29th January

LUNCH MENU
2 courses 21.50 & courses 26.00

Macduff brown crab rarebit with pickled shallot and parsley
™

Roast coley with white bean and leek ragu

Crumbed market fish with tartar sauce and herb salad

=l

Golden syrup steamed pudding with custard

Charred kale with anchovy and rosemary dressing 5.50

Seaweed buttered carrots 5.50 ~ Chips and mayonnaise 5.50

E [ E We are committed to serving sustainably sourced fish and shellfish from Scotland and around
the British Isles. Scan the QR code for more information.

If you have a food allergy or intolerance, please let us know before ordering. Prices are in £GB and include
VAT at current rate. Please note, a discretionary 12.5% service charge will be added to the bill.

E We are proud to support the Ocean Recovery Project and invite you to support their efforts to improve
- oceans for future generations with a discretionary £1 donation added to your bill. For more information,
please ask one of our team.



