
Whipped Truffle Goat Cheese V 
Heather honey & candied beetroot,  

truffle dressing 9.45 

Chicken Liver Parfait 
Plum & apple chutney, gluten-free bread,  

crisp leaf, house dressing 9.95

 

Soup of the Day
Gluten-free bread & sea salt butter 7.45

Highland Cured Smoked 
Salmon & Gin Granita 

Gin granita, dill oil & caramelised lime 11.45

Seared Shetland Scallops
Cauliflower puree, yuzu saffron sauce 16.45 

Gambas Pil Pil
Garlic chilli prawns, lemon & parsley,  

 gluten-free bread 11.95 

 
Crumbled Feta & 

Watermelon Salad VE 
Vegan feta cheese, watermelon, cucumber, 

radish, pomegranate 10.95 / 15.95

STARTERS

Lemon & Thyme  
Grilled Breast of Chicken 

Preserved lemon, dauphinoise, garden peas, 

asparagus, vine tomatoes & light velouté 20.95 

Classic Mac & Cheese V 
Mature cheddar, Italian cheese &  

soft herb crumb, gluten-free bread 17.45

Seared Fillet of Seabass 
Dauphinoise potato, buttered seasonal greens, 

vine tomato & basil sauce vierge 21.95

 
Ribeye Burger 

Koffmann chips, gluten-free bun, truffle mayo,  

baby gem, red onions, tomato, Raclette  

cheese fondue 30.95

Coconut Chilli Chicken 
Sweet chilli & coconut cream,  

fragrant rice, pak choi 19.95 

 
Caesar Salad 

Garlic mayo dressing,  

Italian hard cheese 13.95 

Add Chicken 4.95 | Prawn 5.95

MAINS

At Scotts, we are proud members of the Scotch Beef Club, offering the finest quality beef  

at an exceptional price. Our steaks are 28-day dry-aged, grass-fed and full of rich flavour. 

SIGNATURE

GRILL

LOW GLUTEN

Add A Sauce 3.95  

 Chimichurri | Pepper & Brandy | Lemon & Garlic Butter

Add A Side 5.65  

Blue Cheese | Tenderstem Broccoli

Sirloin 225g 

Portobello mushrooms, cherry vine tomatoes,  

watercress and Koffmann chips 35.95 
 

Fillet 200g  

Portobello mushrooms, cherry vine tomatoes,  

watercress and Koffmann chips 39.95



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 apply a discretionary optional 8% service charge to the bill for parties of 6 or more.  

100% of all service charge goes to our staff.


