
Aberdeen Restaurant Weeks 

MARKET MENU
£20 2 Courses • £25 3 Courses

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 specif ic ingredients before you order.

(v) vegetarian (vg) vegan 	 A discretionary service charge of 10% will be added to your bill, with 100% of this optional amount going directly to our team

STARTERS

Hot Honey Glazed Halloumi 
& Sweetcorn Fritters (v)

Trio Of Bon Bon’s 
Irn Bru Ketchup

Bruschetta (v) 
Toasted Garlic Rye Bread, Balsamic Drizzle

MAINS

Beef Olive 
Garlic & Herb Crushed Potato, Spring Veg, Red Wine Jus

Peppered Chicken Gnocchi 
Haggis Crumb, Crispy Onions

Sweet Potato, Chickpea And Spinach Curry 
Coconut Rice , Flatbread, Riata

DESSERTS

Cranachan Pannacotta 
Whisky Berries, Toasted Oats

Sticky Toffee Carrot Cake 
Vanilla Ice Cream

Eton Mess Knickerbocker Glory


