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EDINBURGH
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STARTERS LUNCH
(12 - 5pm Monday - Friday)
HAGGIS, NEEPS & TATTIES (V¥)............... 9.5
A Scottish classic! Served with Loch Lomond Whisky peppercorn sauce. FISH SUPPER SANDWICH 13.5

SOUP OF THE DAY (VG*/NGC*) .............. 8
Netherland butter, crusty sourdough bread.

LOCH LOMOND WHISKY GLAZED ........... 12
SMOKED SALMON (NGC)
Dill créme, charcoal crackers.

Beer battered North Sea haddock, gem lettuce, tartare sauce,
hand cut chips.

SMIBANK SAINIDWICIHE coococcocscoososoancoasas 16.5

Bavette, caramelised onions, horseradish, red wine sauce,
hand cut chips.

ISLE OF MULL CHEDDAR CROQUETTE (V)... 9.5 CHEESE TOASTIE (V) ...t 12
Parmesan cheese, chilli jam. Sourdough, spiked mustard, crispy onions, pickle,

hand cut chips.
SEARED SCOTTISH SCALLOP (NGC*) ........ “ Add HONEY ROAST HAM .......... 25
Black puddding crumb, sweet potato crisps, celeriac purée. HAGGIS ON TOAST (V¥). oo oo 12
CHICKEN LIVER PATE ...................... 10 Ltier el gy (R gy foe it
Tomato & apple chutney, capers, crusty sourdough.

A A
QUEENS CLASSICS

HAGGIS, NEEPS & TATTIES (V¥)............... 17.5 MOULES FRITES ............. Mini 10 / Muckle 20
A Scottish classic! Served with Loch Lomond Whisky peppercorn sauce. Fresh mussels in a classic white wine, shallot, parsley & spring onion

cream sauce, served with skin-on fries and warm sourdough.
FISH & CHIPS ... ... it 19
Beer battered North Sea haddock, batter scraps, hand cut chips, BEEF SHIN PIE ..............ooooiiii.n, 21
tartare sauce, mushy peas & lemon. Slow cooked beef shin pie, seasonal vegetables, jug of gravy.
CHICKEN BALMORAL ...ttt 23 A BT SIS0y ST (1) o JBLARID U LRI (7). o 225
Haggis mash, bacon, mixed mushrooms, peas, neeps, QUEENS CHEESEBURGER (NGC*) 195
Loch Lomond whisky sauce. | SETE mEEEEEE A e A ’

Bone marrow mayo, smoky cheddar, streaky bacon, lettuce,
PAN ROASTED FILLET OF HAKE (NGC)...... 22 tomato, hand cut chips.
Served in a rich shelfish broth, with mussels, samphire Add HAGGIS or ONION RINGS . .... 2.5
and crispy potatoes.

IMPOSSIBLE BURGER (VG, NGC*) ............ 17
GLAZED BACON CHOP (NGC) .........cvvvn.. 22 Vegan Applewood cheese, lettuce, tomato, vegan mayo, hand cut chips.
Glazed pineapple, fried hens egg, hand cut chips, spiked mustard.

HOT SMOKED SALMON SALAD (NGC) ........ 18
BAVETTE STEAK & HAND CUT CHIPS ....... 26

Rocket salad, crispy shallots, pink peppercorn sauce, hand cut chips.

Mixed leaves, tomato, cucumber, radish, capers, beetroots, chives,
toasted sunflower seeds, sherry vinaigrette.

Make it VEGAN with vegan feta & a lemon vinaigrette (VG) . 16

Please turn over for SIDE ORDERS and DESSERTS




SIDE ORDERS

THE QUEEN'S ONION RINGS (V) ............ 5

Cheese, chives, chippy sauce.

SOURDOUGH BREAD (VG) ..o, 8.5

Vegan lovage pesto & kalamata olives.

WMUAC & CIB033FIT (W) ooo0000000000000000000000¢ 8.5

Parmesan & thyme crispy gratin.

HAND CUT CHIPS (V/VG*) ..., 5
Chippy sauce.

BUTTERED MASH (V) . ..iitiiiii i, 4.5
SEASONAL VEGETABLES (V) .........co..... 4.5

THE QUEENS FAMOUS SUNDAY ROAST

from 11.30am SHARING BEEF ROAST | INDIVIDUAL ROAST | VEGAN ROAST to avoid disappointment

There’s something for everyone... All served with your favourite trimmings of course!

EVERY SUNDAY

BOOK IN ADVANCE

DESSERTS

STICKY TOFFEE PUDDING (NGC*)........... 8

Toffee sauce, S. Luca’s ice cream.

CRANACHAN CHEESECAKE (V/NGC)......... 8

Fresh Scottish raspberries, gluten free oats, honey tuile,

COFFEE & TEA

SCOTTISH COFFEE ........... ... . .. 7.5

Drambuie, a Scottish liqueur made from a blend of Scotch whisky,
heather honey, herbs and spices, coupled with hot coffee
and layered with Scottish double cream.

8. Luca’s raspberry sorbes ESPRESSO ... ..ottt 2.85/3.1
CHOCOLATE FONDANT . .. oot 75 CAPPUCCINO. ..ottt ittt ie e 3.7
S. Luca’s vanilla ice cream, chocolate sauce.
LATTE . .o e et 3.7

COCONUT PANNA COTTA (VG). oo vieeennn. 7.5
Cherry compote, cacao nibs. FLAT WHITE ... ... .. 3.7
TRIO OF S. LUCA'S ICE CREAM & SORBET (V/VG¥).... 6.5 SELECTION OF TEAS ... ... . i 3.35
Please ask your server for today’s flavours

(V) VEGETARIAN (VG) VEGAN (NGC) NON GLUTEN CONTAINING (*) Dishes can be modified to accommodate respective diets.

If you suffer from a food allergy or intolerance, please let your server know upon placing your order. Although every effort is made to provide allergen-free meals,
we use products that contain allergens in our kitchen and cannot rule out cross contamination due to shared equipment, work surfaces and airborne particles.

A 10% service charge will automatically be applied to your bill. If you would prefer not to pay it, please let your server know and it will be removed.




