
Rooted in  her itage,  inspired by two lands

Homemade Focaccia, Chef’s Butter, Extra Virgin Olive Oil and Aged Balsamic			   6.50

Gordal Olives, Chilli, Garlic and Orange							       4.50

Sourdough Bread, Olive Oil,  Balsamic                                                                        				    5.00

Cured Scottish Sea Trout, Baby Radish and Mizuna						      9.50

Burrata, Chilli Jam and Parma Ham Crisp							       9.50

‘Nduja and Isle of Mull Cheddar Arancini, Red Pesto						      9.00

Two lands’ Antipasto Platter, Artisan Cured Meat, Cheese, and House Condiments                          	 17.50

Shetland’s Mussels, Scottish Cider, Fennel, Guanciale and Parsley				    10.00

Lasagna Fritta, Venison Ragout, Napoli Sauce, Parmesan Cheese				    10.50

Charred Hispi Cabbage, Anchovy Dressing, Crispy Onions					     7.00

Scottish Crowdie Parmigiana di Melanzane								        8.50 

“The One Raviolo” Spinach and Ricotta, Soft Egg yolk, Butter, Sage, Hazelnut 				    13.00

Casarecce Pasta, Haggis, Whiskey Cream Sauce 							       12.50 

Barbecued Scottish Scallops, Caramelised Cauliflowers Puree, Black Pudding, Caper Butter	      	 14.50

Lamb Gigot, Toasted Fregola, Anchovy, Mint Dressing						      14.00

Tagliatelle, West Coast Crab, Lemon, Samphire and Bottarga						      14.50

Highland Venison Lasagna, White Sage Ragu and Spiced Tomato Sauce					     12.00

Braised Pork Cheek, Celeriac and Pork Seed Crumb							       11.00

Stone Bass, Compressed Tomato and Jalapeño Gazpacho						      15.50

Chicken al Marsala, Chestnut Mushrooms, Parsley							       14.50

Tender Stem Broccoli, Fried Garlic, Chilli and Pecorino					     6.00

Crispy Rosemary Potatoes, Garlic								        6.00

Truffle and Pecorino Fries									         7.50

Koffman Fries											           6.00

Rocket, Tomato and Parmesan Salad								        6.50

            

SIDES

DESSERT S

Tiramisu Truffles al Marsala 								        12.50 
Mascarpone Mousse

Cannoli by You 										          12.00 
Mini-Cannoli Shells, Sweet Ricotta, Crushed Pistachio, Chocolate Chips

				                 DESSERT WINES 				     
										           	 50ml

Arzimo, Recioto di Soave, La Calluccina, Italy [Org]					      	 7.00 
Luscious, Sweet Dried Garganega Dessert Wine

Carmenos, Carmenere & Oseleta grapes, La Cappuccina, Italy [Org]			    	 7.00 
Bold, Spicy, Velvety Dark Red.

 
 
“The Warm Hug” Toasted Fennel Rice Pudding							       8.50 
Spiced Apple Compote and Brandy Zabaglione

Affogato											           7.50 
Vanilla Ice Cream and Espresso 
(Customize with Tia Maria, Drambuie, Amaretto, Baileys +4)  
 
Pear and Hazelnut tart 										          8.50 
 
Selection Of Ice Creams & Sorbets									         7.00 
Please Ask Your Server For Today’s Options		

FOR T WO

Should you suffer from any food allergies can you please inform your server. Unfortunately we cannot guarantee that our kitchen will be free of peanut or nut traces.  
Gluten free pasta is available upon request. Optional  10% service charge will be added parties of 5 adults or more



Rooted in  her itage,  inspired by two lands

WHITE WINES

                                                         		  125ml	 175ml	 Bottle 

Sauvignon Blanc, Montecristo [V] 		  5.50 	 7.50	 28.00 
Italy  - Herbaceous, citrus, clean finish. 

Riesling Kabinett Trocken, Mosel, Steffen 		  7.50 	 10.50	 43.00 
Germany - Slate, lime, racy acidity.

Pinot Grigio Doc, Mandis [V] 			   7.00	  8.00 	 29.00 
Italy - Neutral, pear, light body.

Albariño, Pionero D.O. Rías Baixas, 		  9.00 	 12.50	 52.00 
Viña Almirante, Spain [V] - Saline, peach,  
Atlantic freshness.

Orange Wine “Dolmen” Sauvignon 		  10.00	 15.00 	 60.00 
Blanc & Viognier, Cros des Calades ,  
South Rhone, France [V, B]   Maturated tannic,  
dried apricot. 

Merlot, Montecristo  				   5.00	 7.00	 28.00 
Italy [V] - Plum, soft tannins, approachable.

Syrah Pays d’Oc Igp, Evansea 			   7.00 	 9.00	 32.00 
France - Pepper, dark fruit, meaty.

Malbec, Para Dos 				    8.00	 11.00	 44.00 
Argentina - Violet, blackberry, velvety tannins.

Monastrell and Garnacha  			   8.50	 12.50 	 46.00 
Bodega Los Frailes, Spain [V, B]   
Dense, garrigue, dark fruit.

Pinot Grigio Pink, Da Castello 			   6.00 	 8.50	 32.00 
Italy [V] - Pale, delicate, dry, crisp.

Côte de Provence Rosè, Les Trois Frères 		  11.00 	 16.50 	 66.00 
Domaine Aspras, France - Pale,  
Grenache-driven, elegant.

                                                         			   Glass	 Bottle 

Prosecco Doc, Millesimato, 			   8.00	 34.00 
Bepi Tempesta, Italy [V] - Fresh, pear, fine mousse.

Prosecco, Zero Alcohol			   7.00 	 32.00 
Non-alcoholic, crisp, aromatic.

Bordeaux Sparkling Rosé,  Jean Bulles Brut,		  60.00 
Domaine Jean-Yves Millaire, 
France [V, B] - Cab Franc, red fruit, brut.

Champagne Vollereaux Brut Réserve			   90.00 
France [V] - Toasty, autolytic, creamy finish. 

Champagne Laurent-Perrier Rosé			   115.00 
Saignée, strawberry, silky bead.

				                  	                Half bottle

Champagne Vollereaux Brut Réserve			   50.00 
France - half bottle [V] 
Toasty, autolytic, creamy finish.

	

C O CKTAILS 

Twenty-26 				    12.00 
Drambuie, Scottish Gin, Malfy  Lemon Gin ,  
Prosecco, Honey

Black Velvet				    12.00 
Tia Maria, Triple Sec, Vanilla Syrup, Espresso

Godfather					    10.00 
Whisky, Amaretto

Highland Spritz				    10.00 
Drambuie, Prosecco, Lemonade

Passionfruit Margarita			   11.00 
Tequila, Pessoa, Lime Juice, Sugar Syrup

Italian Mai Tai				    11.00 
Dark Rum, Disaronno, Triple Sec, Lime Juice,  
Sugar Syrup

Tom Collins				    10.00 
Dry Gin, Lemon Juice, Sugar Syrup, Lemonade

Aperol Spritz				    10.00 
Aperol, Prosecco, Soda Water

Negroni					     11.00 
Gin, Campari, Sweet Vermouth

The Kipper				    12.00 
Whiskey, Pessoa, Lemon Juice, Sugar Syrup

Snow White Apple				    12.00 
Brandy, Drambuie, Lime Juice, Apple Juice

Golden Hours				    11.00 
Elderflower liqueur, Dry Gin, Lime Juice, Fresh Mint,  
Fresh Lime, Sugar Syrup

ZERO PRO OF C O CKTAILS
Aperol Spritz				    8.00

Hugo Spritz				    8.00

Shirley temple (Ginger Ale, Grenadine)                     	 8.00

Prosecco 0% 				    7.00

BEERS & CIDER 
 
DR AUGHT
					     Half Pint	 Pint

Peroni Italian Premium Lager ( Italy ) 	  	 4.00 	 7.00	

Orchard Lane Cider ( Scotland ) 		   	 3.50	 6.50

	

B OT TLED BEERS
Ichnusa — Italy, 					     6.00

Flea Adelaide (Hand Crafted Italian Beer) - Italy		  7.00

West Hoied Weisse - Glasgow, Scotland			   6.50

West St Mungo Helles Lager - Glasgow, Scotland		  6.50

0% Peroni Nastro Azzurro - Italy				   6.00

0.5% Lost Orchard Pure Apple Cider			   6.00 
Dundee, Scotland

SOFT DRINKS 
 
B OT TLED
Bottle of Coca-Cola (33cl)		  4.00

Bottle of Coca-Cola 0% (33cl)		  4.00

Bottle of Diet Coca-Cola (33cl)		  4.00

Bottle of Ginger Ale (22cl)		  4.00

Bottle of Fever-Tree Tonic Water	 4.50

Bottle of Fever-Tree Slimline Tonic   	 4.50

Bottle of elderflower Fever-Tree 	 4.50

Bottle of Appletiser			   4.00

Fresh Juice			   3.00 
Orange juice, Pineapple juice,  
Cranberry juice, Apple juice

Bottle of Irn Bru			   4.00

Bottle  of Diet Irn Bru			  4.00

Bottle of Coca-Cola (20cl)		  3.50

Bottle of Diet Coca-Cola (20cl)		  3.50

Can of San Pellegrino Orange		  4.00

Can of San Pellegrino Lemon		  4.00

Ginger Beer			   4.00

Panna Still Water (50cl)		  3.50

San Pellegrino Sparkling Water (50cl)	 3.50

Panna Still Water (75cl)		  5.00

San Pellegrino Sparkling Water (75cl)	 5.00 

DR AUGHT
Coca-Cola				   3.80

Diet Coca-Cola			   3.80

Lemonade				   3.80

Soda				    3.00

Lime cordial  dash                                      	 1.00  


