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Cracks ¢ Gloras Q

Perello Gordal Olives - £4.00 (V+) (GF) (s)
Joe & Seph’s Cheddar & Chilli Popcorn - £3.50 (V) (GF) (m)
Smokehouse Nut Mix + £4.00 (V+) (n, p)
Tyrrells Root Vegetable Crisps + £3.00 (V)
Oyster, Cucumber, Chilli, Ginger - £3.50 each (mo, s)
Caremalised Onion & Rosemary Fougasse, Edinburgh Butter Co. Butter - £3.00 (V) (g,m)

Baked Camembert, Caramelised Onion & Rosemary Fougasse - £18.50 (V) (g,m)
(Please note this dish takes 20 minutes to prepare)

I Mellis Charcuterie & Cheese, Homemade Chutney, Crackers & Pickles - £45.00 (g, m, mu, s)

biles

Crispy Goat’s Cheese, Heather Honey & Beetroot - £10.00 (V) (g, e, m, s)
Hot Smoked Salmon Paté, Ginger, Date & Walnut Cracker - £12.00 (f, n, m, g)
Octopus Carpaccio,Lilliput Capers,, Romesco « £12.00 (mo, n, s) (GF)
Black Turtle Bean Empanada, Green Goddess Dressing, Jalapefio Salsa - £10.00 (V+) (g, so)
Chicken Gyoza, Thai Coconut Broth, Corriander - £12.00 (g, so)
Spiced Pumpkin Ravioli, Lemon Ricotta, Almonds « £10.00 (V) (g, e, m,n)
Venison & Ox Cheek Croquette, Honey Garlic Aioli, Quince £14.00 (g, e, m, ce, s)

All bites are served as trios

Dess erls

Carrot Cake, Cream Cheese, Orange - £6.00 (V, GF) (e, m, n)

ALLERGEN KEY
gluten — g/ milk —m / egg— e/ mollusc —mo / crustacean — ¢/ fish — f / celery — ce / soya —so / sulphites —s /
mustard —mu / oats - o / peanuts —p / nuts —n / lupin — [ / sesame —se / barley - b/wheat - w

V = Vegetarian, V+ = Vegan, GF = Gluten Free

(Please notify a member of the team of any allergies or dietary requirements)

Please note that we apply a discretionary 10% service charge to all bills.



