
NIBBLES

GRAZING

SMALL PLATES

SIDES

CLASSICS
Gordal Picante Olives 

Smoked sea salt 7.75 VE

Warm Bakehouse Sourdough 
Olive oil & aged balsamic reduction 7.45 V

Classic Olive Oil Houmous 
Pomegranate, crispy shallots,  

Khobez flat bread 8.25 VE

Antipasti Board 
Parma ham, salami, Iberico pork loin,  
Parmesan crumb, pickles, sourdough,  

garlic aioli, sea salt butter 25.95

The Vine Board 
Honey glazed chilli chicken skewer,  

vegetable gyoza, classic olive oil houmous  
& Khobez flat bread, chicken tempura,  

nuoc cham & sweet chilli 25.95

Sambal Chicken Skewer 
Fine noodle salad, chilli pepper  

& spicy Malaysian dip 10.45

Scallop & King Prawn Gratin 
Parsley potatoes, braised leeks, citrus  

pangrattato and sourdough croûtes 16.45

Chorizo &  
Manchego Tostada 

Pinto bean, glazed Manchego,  
chilli & avocado salsa 9.95

Stone Baked Goats Cheese 
Sun-blushed tomato ratatouille,  

sourdough croûte 9.95 V
 

Lemon & Ginger
Poke Smoked Salmon 

Coriander crème fraiche, tomatoes &
won ton shard 12.95

Herb & Panko  
Crumbed Mozzarella 

Basil, confit garlic cream, micro leaf salad 
& hot honey drizzle 11.45 V

Gambas Pil Pil 
Garlic chilli king prawns, lemon,  

parsley, sourdough 11.45

Chicken Liver & Brandy Pate 
Isle of Arran chutney, toasted brioche,  

crisp salad 9.75

Crispy Vegetable Gyoza 
Asian slaw, sriracha, black sesame 9.75 V

 
Warm Raspberry  

Smoked Duck 
 Blood orange, spiced bulgur wheat  

& pomegranate dressing 10.95
 

Bloody Mary Prawn Cocktail 
Atlantic prawn Marie Rose, cherry vine  

tomato, gem lettuce & sourdough wafer 11.45

Soup of the Day 
Warm sourdough & sea salt butter 8.25 V

Crispy Tempura 
Sweet chilli sauce, wasabi mayo 

Vegetable 9.25 | 16.95 V 
Chicken 10.25 | 17.95 

King Prawn 11.25 | 18.95

Fries 4.95 VE
 Chilli & Parmesan Fries 5.25 V
Truffle & Parmesan Fries 5.25 V 

Togarashi Fries 6.25 V
Cajun Fries 4.95 VE

Mac & Cheese 6.45 V
Dirty Fries 7.25 V

Sea Salt Battered Onion Rings 5.25 V
Sesame & Miso Greens 5.75 V
Provençal Ratatouille 5.75 V

Garlic & Chilli Tenderstem Broccoli 5.75 V

Swiss Chicken Fondue 
Pancetta, woodland mushroom, tank beer 

cheese fondue, hasselback potato,  
tenderstem broccoli 21.45

Slow Cooked Beef Bourguignon 
Woodland mushrooms, bacon, baby onions, 

pómme puree, burgundy red wine sauce 23.95  

Fish & Chips 
Tank beer battered haddock, mushy peas,  
thick cut chips, homemade tartare 18.95

Hot Chilli Honey Halloumi Taco 
Soft tortilla, creamy avocado, minted yoghurt, 

peppery rocket & fries 18.95 V

Coconut Chilli Chicken 
Sweet chilli & coconut cream, fragrant rice, 

bok choy, prawn crackers 18.95

Woodland Mushroom Rigatoni 
Confit garlic, spinach, Parmesan cream  

& truffle herb pangrattato 18.95 V

Smoked Haddock & Leek Gratin 
Buttery mash, citrus greens, white wine & 

aged cheddar glaze 19.95

Mac & Cheese 
Aged cheddar, mozzarella, Italian cheese,  
pangrattato crumb, garlic ciabatta 16.95 V 

Classic Caesar Salad 
Anchovy, Caesar dressing, bacon shards,  

crispy croutes, Italian cheese 13.95 V 
Add Chicken 4.95 

Add King Prawns 6.95 
Add Smoked Salmon 6.95

ROBATA GRILL
We are proud members of the Scotch Beef Club. Our steaks are specially selected  
hand cut Scotch 28-day dry aged beef cooked on the wood-fired churrasco grill.  

Served with Portobello mushrooms, cherry vine tomatoes,  
watercress & fries.

Flat Iron 8oz 29.95  Ribeye 8oz 36.95 Fillet 7oz 38.95

Churrasco Grilled  
Habanero Half Chicken 

Spiced salsa, potato wedges, buttered  
corn & chunky salad 25.95  

Grilled Asian  
7 oz Fillet Mignon 

Fine noodles, sauté bok choy,  
garlic, ginger & soy sauce 37.95

Add a Sauce 2.95 
Whisky & Arran Mustard | 

Béarnaise | Pepper & Brandy

Add a Side 5.95 
Garlic King Prawns | Haggis |  

Blue Cheese 

 
The Vine  

Beef Burger 
6oz homemade beef burger, 
brioche bun, pickle wedge, 

slaw, burger sauce,  
fries 18.95 

Churrasco Harissa  
Chicken Burger 

Brioche bun, sriracha mayo, 
pickle wedge, slaw,  

fries 18.95

Beyond  
Meat Burger 

Vegan bun, Smoked  
Applewood, pickle wedge, 

slaw, garlic aioli,  
fries 18.95 VE

 
Prime Rib on the Bone 700g 

 Served with Portobello mushrooms, cherry vine tomatoes,  
watercress fries & complimentary two sides of your choices 144.95 

 
16oz Chateaubriand 

Served with Portobello mushrooms, cherry vine tomatoes,  
watercress, fries & complimentary two sides of your choices 89.95

GLOBAL PLATES
Miso Caramelised  

Rock Salmon  
Sesame greens, steamed ginger rice,

burnt lime, white miso & chilli sauce 24.25 

BBQ Korean Pork Belly  
Aromatic rice, garlic tenderstem, kimchi,  
crisp glass noodles & sesame jus 26.45  

 
Gochujang Crispy  
Chicken Bao Buns 

Red chilli & honey glazed chicken,  
sriracha mayo, pickled slaw, fries 19.45 

Perfect with: Laurent-Perrier La Cuvée 13.70
 

Chilli & Lime Fillet of Cod 
Ginger & chilli Asian greens, coriander rice, 

lime, white miso & soy sauce 25.95 

Malaysian Roast  
Half Chicken  

Chilli ginger glazed, coriander rice, noodle 
crisp & coconut sambal spicy dip 24.95 

Goan Vegetable Curry 
Aromatic tomato coconut sauce,  

fragrant rice & mini poppadoms 16.95 V 
Add Chicken 4.95 | Add Salmon 6.95

 
Tempura Salt  

& Chilli Spare Ribs 
Crunchy kimchi slaw, togarashi fries  

& Korean barbecue sauce 23.45 

Blackened Iron Steak Taco 
Charred pepper, whipped avocado,  

soft tortilla & lime cream, fries 20.95 

Food Allergens & Intolerances:  
See reverse for full food allergens & intolerances. 

 

V = Vegetarian    VE = Ask for Vegan 

 

We may apply a discretionary optional service charge to the 

bill. 100% of all service charge goes to our team in venue. Where 

applicable this will be clearly stated on your bill and can be 

removed at your discretion.

BURGERS

SHARING SPECIALITY 

Upgrades 1.75 
Add Bacon | Add Cheese | Add Gorgonzola

BIG FLAVOURS.   INCREDIBLE VALUE.

SOUP & SANDWICH 
Enjoy any sandwich with or fries for 8.95

Monday - Thursday, 12pm - 4pm

LUNCH 
Enjoy a main course for 12.95

Monday - Thursday, 12pm - 4pm

DINNER 
Enjoy two courses for 18.95

Add an additional course for 4.95 
Monday - Thursday, 4pm - 9pm
Friday & Sunday, 12pm - 9pm

Saturday, 12pm - 4pm

Check out our Fork-Out-Less  
offers available!



FOOD ALLERGENS & INTOLERANCES 
For our guests with food sensitivities, allergies or special dietary needs: We prepare and serve products  

that contain all 14 major allergens. Although we and our suppliers take every care in preparing your meal,  

regular kitchen operations across our supply chain involve shared cooking and preparation areas, and food 

variations may occur due to  ingredient substitutions, recipe revisions, and/or preparation at the restaurant.  

For these reasons, we cannot guarantee that any menu item will be completely free of allergens.  Please ask  

to speak with a manager if you have any queries about any dietary or allergen requirements. 

 

V = VEGETARIAN    VE = ASK FOR VEGAN 
 

We may apply a discretionary optional service charge to the bill. 100% of all service charge goes to our team  

in venue. Where applicable this will be clearly stated on your bill and can be removed at your discretion.


