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Festive Mac & cheese
Topped with a mature cheddar and herb crumb,
garlic focaccia served with festive slaw and fries
£17.95

240g prime Scottish rib-eye steak
Served with rosemary roasted tomato, mushroom
and roasted shallot, hand-cut chunky chips £32.95

posh Burgers

 Vegetarian 

Roast butternut squash soup
Drizzled with basil oil and topped with a goat’s
cheese and herb crumb served with warm
crusty bread £7.45

Handmade sticky toffee & date pudding
Served with vanilla ice cream and toffee sauce,
dusted with cinnamon-laced cocoa powder and
finished with winter berries

- all £18.95
available on request

Roulade of Lothian turkey stuffed
Stuffed with sage and onion stuffing, accompanied
by honey-glazed root vegetables, roasted baby
potatoes and kilted chipolatas, and finished with a
thyme and redcurrant jus £19.95

MAINSStarters

Chicken liver & cognac Pâté
Topped with a herb clarified butter served with winter
chutney and toasted brioche £8.95

Gin cured smoked salmon
& crayfish cocktail
Wrapped in pickled cucumber and served with
beetroot purée, lemon mayo, finished with caper
berries and garlic crostini £10.95 

Festive turkey burger - with Brie and
cranberry

Lamb and mint burger - topped with chilli jam
and Halloumi

Wagyu burger - topped with Stilton and
black pudding

Wagyu burger - topped with cheddar cheese,
maple glazed bacon and a rich gravy dip

Wagyu burger - with haggis and cheese
finished with a peppercorn cream

Wagyu burger - with smoked streaky bacon
and a fried egg topped with rarebit glaze

Maple syrup glazed pigs in blankets
Brussels sprouts with smoked streaky bacon &
roasted chestnuts
Cauliflower & broccoli cheese gratin
Breaded Brie bites with cranberry & 
chilli jam glaze
honey-glazed root vegetables

Raspberry & lime cheesecake
Served with white chocolate sauce and candied peel

Sauce Choices - all £3.95
Rich red wine jus
Peppercorn cream
Béarnaise sauce
White wine
Garlic cream
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Enhance Your Mac & Cheese:
 – Maple glazed pigs in blankets £3.95
 – Smoked bacon and crispy onions £3.95
 – Sriracha glazed crispy chicken £3.95
 – Wild mushroom and vegetable crisps £3.95

Choose from:

 

Grill

£5.95

£5.95
£5.95

£5.95

- all £8.45

Sides

DESSERTS

fork & field foodcreations.co.uk

 Vegan  Gluten-free  Dairy-free

Char grilled 6oz patty, served in a toasted brioche
bun with lettuce and beef tomato, skinny fries and
hand cut coleslaw

Icons show adaptable options only. Please
inform us of any allergies or dietary

requirements when ordering.

* 

pan-fried Scottish scallop
Set on a bed of pea and mint purée, Stornoway
black pudding and topped with an ’nduja sausage
crumb £11.45

haggis bonbons
Set on honey and mustard mayo, topped with
shaved Parmesan and crispy Parma ham £8.95

Collops of Galia melon
Served with a Champagne and elderflower jelly,
topped with dried satsuma and lemon balm £8.45

Winter salad of 
chicory, figs & mature Stilton
Drizzled with vinaigrette and finished with
pomegranate and garlic croutons £8.95

Chorizo & manchego croquettes
Served with roasted garlic aioli, chilli oil and topped
with crispy Serrano ham £8.95

Braised cannon of beef
Topped with a crisp haggis bonbon and served with
honey-glazed root vegetables, roasted baby potatoes
and a honey and mustard cream sauce £18.95

Lightly Battered 
fillet of Scottish haddock
Served with hand-cut chunky chips, buttered garden
peas, our own tartare sauce and chargrilled lemon
wedge £18.95

pan-fried fillet of sea bream 
& roasted king prawns
Set on a bed of romesco sauce, baby potato and
spring onion champ, buttered winter greens and
root vegetable crisps £19.95

Beetroot Wellington
With a cumin scented beetroot purée, beetroot
crisps, sautéed new potato, braised red cabbage
and tenderstem broccoli £18.95

Chicken & black pudding roulade
Stuffed with spinach, chestnut and Stornoway black
pudding, served with braised red cabbage and
roasted new potato covered in a Prosecco and
onion cream £19.95

Roasted red pepper 
& sweet potato gnocchi
Finished with a sweet tomato and basil sauce,
served with vegetable crisps and herb oil £18.45

Garlic & rosemary lamb steaks
Served with roasted wild mushrooms, sautéed new
potatoes, buttered winter greens and toasted pine
nuts, finished with a sticky lamb jus £19.95

King prawn, smoked salmon & cherry
tomato tagliatelle
Topped with a lemon and garlic crumb and served
with a slice of garlic focaccia £19.95

£5.95

Sour cherry & apple Bakewell tart
Topped with vanilla custard and lemon balm

Panettone bread & butter pudding
With vanilla custard and candied peel

Raspberry sorbet
With figs and lemon balm

Glazed chocolate orange crème brûlée
With ginger biscuits

available on
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available on request

available on request

available on 
request

available on
request

available on
request

available on request

available on request

available on request

available on request

available on request

available on 
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available on
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available 
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* 

Two course deal
WEDNESDAY & THURSDAY

2 courses £23.00

ANYTHING WITH * INCLUDED IN OFFER
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