
{v} VEGETARIAN | {ve} VEGAN | {gf} GLUTEN FREE | {n} NUTS
Please make your server aware of any dietary requirements or allergies. Our sourdough bread is made in an environment where there may be traces of nuts.

Soup of the Day {gfa} {v} 6.5 
Fresh bread, parsley & sea salt butter

The Butchers Haggis Bon Bons 9 
Arran mustard mayo with dressed rocket

Chicken Liver Parfait {gfa} 9.5 
Red onion jam, toasted sourdough

Crispy Pork Belly 9.5 
Chilli, ginger, soy, Asian salad, 

sesame seeds topped with crispy onions

Chicken Caesar Salad 9.5 
Soft-boiled free-range egg, herb croutons,  

crispy bacon with Caesar dressing

Pan Roast Scallops {gf} 16.5 
Chorizo, sweetcorn puree, sweetcorn salsa

Whipped Goats Cheese {gfa} {v} 9.5 
Beets, apple, walnuts, honey, bread crisp

Baked Camembert {gfa} {v} 15 (for 2 to share) 
Honey & thyme, red onion jam,  

toasted sourdough - add truffle 2

main course
Braised Feather Blade 

of Beef {gfa} 22 
Roast onion puree, creamed potatoes,  
tender-stem broccoli, crispy onions,  

red winejus

Fillet of Beef Stroganoff {gfa} 25 
Djon mustard, brandy,  

wild mushrooms, steamed rice

Butchers Burger 16 
8oz beef patty, Monterey Jack cheese,  
gem lettuce, tomato, burger sauce, fries

Josper Grilled Steak Yakitori 24 
Flat iron steak marinated with soy,  
ginger & chilli glaze, steamed rice,  
Asian salad, sesame & crispy onions 

also available with Josper  
Grilled Chicken 20 

or with cauliflower {v} 15

Catch of the Day 
Please ask your server  

for today’s dish

nibbles while 
you wait

starters

Warm ciabatta 5.5 
EVOO, parsley & sea salt butter

Gordal Olives {vg} 5
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steaks josper grilled 28 day dry aged scotch beef 
all steaks are served with one potato side & your choice of sauce or butter

sides
Skinny fries {v} 5 

add truffle & parmesan 2
Hand cut chips {v} 5

Beer battered onion rings {v} 5

Mashed potatoes {v} {gf} 5

Honey glazed carrots {v} 5

Sauteed garlic mushrooms {v} {gf} 5

Soy & chili glazed cauliflower {v} 5

Mac & cheese with crispy onions {v} {gf} 5.5 
Add chorizo 2. Add bacon 2

Seasonal vegetables {v} {gf} 5

sauces & butters 3 each 
Pepper sauce

Red wine jus

Garlic butter

Butchers sauce

Diane sauce

Highland park whisky sauce

the butcher’s cuts 
8oz Flat Iron Steak {gf} 24 

Lean & full of flavour - best served medium for the steak lovers.

10oz Sirloin {gf} 34 
Rich, tasty & complimented well with any one of our sauces or butter. 

Best served medium.

10oz Rib-eye {gf} 35 
Some steak lovers say that this is the best cut. Taken from the fore rib, 

this steak is succulent, tender & full of flavour. Best served medium-rare.

8oz Fillet {gf} 36 
The most tender & most luxurious cut of beef - runs on the inside of the sirloin 

down to the rump. melts in the mouth. Best served medium-rare.

17oz T-bone steak {gf} 45 
The king of all cuts - a steak you won’t forget! Best served medium rare


