
{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} 7.50 
fresh bread & parsley butter

pulled beef croquettes 11 
smoked aioli

haggis bon bon’s 10.50 
neeps puree, pepper sauce, 

crispy leeks, pickled shallots 
 

pan seared scallops 18 
pea puree, crispy bacon

whipped goats cheese 10.50 {v} 
pomegranate, apple, rocket, crisp bread, balsamic 

 

cumbrae oysters x6 21 
Choose from classic shallot, red wine vinegar, 

or Tabasco & lemon 
 

chicken liver pate 10.50 {gfa} 
spiced apricot and apple chutney, 

toasted sourdough 
 

gambas pil pil 12.50 {gfa} 
chorizo, toasted bloomer bread 

 
wild mushroom bruschetta 10.50 {gfa} {v} 

wild mushroom, garlic butter, ricotta cheese, 
toasted sourdough

main course

catch of the day 
ask you server for details 

 
Butchers Burger 19 

Butchers Burger - hand pressed burger patty, 
monterary. Jack cheese, gem lettuce, tomato, 
gherkins, sliced red onion and burger sauce 

Add 
streaky bacon £2.50, onion rings £2, pulled chilli beef 

£3, haggis £2.50, pepper or Butchers sauce £2 
 

Josper Grilled Chicken Supreme 25 {GF} 
groast baby potatoes, seasonal greens and chimichurri 

 
Spinach & Ricotta Ravioli 18 {v} {vg} 

wild mushrooms ,wilted spinach, white wine 
and garlic cream, Parmesan, and truffle oil

 
 
 

Surf & Turf {GFA} 
Your choice of 8oz Fillet 41 or 10oz Ribeye 39 

Garlic & chilli sauteed king prawns 5x 10 
garlic & parsley scallops x3 12 

lobster market price 
 

Butchers Caesar 18 
Josper grilled chicken, crispy bacon, baby gem lettuce, 

croutons, Caesar dressing topped with parmesan 
and a boiled egg 

 
Feather Blade of Beef 27 {GF} 

garlic and herb infused mash potato, tender stem broccoli, 
caramelised onion puree and a wild mushroom red wine jus

nibbles while 
you wait

starters

Warm ciabatta 6.5 
EVOO, parsley & sea salt butter

Mixed Olives {vg} 5

a la carte menua la carte menu



a la carte menua la carte menu

steaks josper grilled 28 day dry aged scotch beef 
all steaks are served with one potato side & your choice of sauce or butter

special cuts   
Chateaubriand £15.50 per 100g {gf} 
Most tender cut of meat from the 
thickest end of the fillet & worth 
sharing. Best served medium/rare 

 
Tomahawk £11 per 100g {gf} 

Bone in ribeye known for its large size, 
marbling and flavour 

Please see our specials board for todays special cut

sides
 

Hand cut chips {v} 5 
 

skinny fries {v} 5 - add truffle & parmesan 2 
 

roast garlic mash 5 
 

honey glazed carrots 6 
 

garlic mushrooms {v} 6 
 

Onion rings 6 
 

corn ribs with chilli honey {gfa} 6 
 

chilli & garlic tenderstem broccoli 6 
 

truffle mac & cheese with crispy onions {v} 7.50 
 

seasonal mixed vegetables {v} 6 
 

caesar salad {v} 6 
baby gem lettuce, croutons and caesar dressing 

 
chilli garlic king prawns 10 

 
lobster - market price

sauces & butters 3 .50 each 
Pepper sauce  |  Red wine jus 

Garlic butter  |  Butchers sauce 
Diane sauce  |  Highland park whisky sauce 

Cafe de Paris  |  Blue Cheese

the butcher’s cuts 
8oz Flat Iron Steak {gf} 28 

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

10oz Sirloin {gf} 39 
Rich, tasty & complimented well with any one of our sauces or butter. 

Best served medium.

10oz Rib-eye {gf} 39 
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} 41 
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} 54 
The king of all cuts - a steak you won’t forget! Best served medium rare

{ Why not compliment your steak with a glass or bottle of Malbec }


