
Please always inform your server of any allergies or intolerances before placing your order.  Not all ingredients are listed on the menu and we
cannot guarantee the total absence of allergens. A discretionary optional service charge of 10% will be added to your bill.

BEEF, GAME AND SEAFOOD FOCUSSED COOKING
CREATED WITH A STRONG BELIEF IN SCOTTISH PROVENANCE,

SUSTAINABILITY AND SEASONALITY.

@THELAWNSCOTLAND

SNACKS
ANDANTE SOURDOUGH (V)  5

CULTURED BUTTER

CUMBRAE OYSTERS (GF/DF)  14 / 28
LEMON, MIGNONETTE & TABASCO

3 OR 6 OYSTERS

MARINATED OLIVES (V/GF/DF)  5

STARTERS
HAGGIS BON BONS  8

ARRAN MUSTARD MAYO & PICKLED APPLE

CAULIFLOWER & WHITE TRUFFLE SOUP (V/GF)  8
TOASTED HAZELNUTS, SMOKED ONION SALT & GARLIC CHIVES

HAND DIVED ORKNEY SCALLOPS (GF/DF)  16
CARROT, DILL EMULSION & CRISPY CHICKEN SKIN

CHICKEN LIVER PARFAIT  12.5
SPICED PEAR CHUTNEY, CHICORY & BRIOCHE

HERITAGE BEETROOTS (V/GF)  12
GOATS CURD, SCOTTISH BRAMBLES, SORREL, HONEY VINAIGRETTE

BELHAVEN GIN CURED SALMON  14
CRÈME FRAICHE, PICKLES, PRESERVED LEMON & RYE CRACKERS



Please always inform your server of any allergies or intolerances before placing your order.  Not all ingredients are listed on the menu and we
cannot guarantee the total absence of allergens. A discretionary optional service charge of 10% will be added to your bill.

MAIN COURSE
VENISON LOIN (GF)  32

CELERIAC FONDANT, ELDERBERRY, CAVOLA NERO & SPRUCE POACHED PEAR

NORTH BERWICK LOBSTER (GF)  MP
SEAWEED BUTTER, LIME DRESSING & COASTAL HERBS

ROAST CORNFED CHICKEN (GF)  26
WOODLAND MUSHROOMS, SHALLOT, BOULANGERE POTATO, BRAISED LEEK

NORTH SEA HAKE (GF)  24
BROWN SHRIMP, CRUSHED POTATOES, BUTTERMILK SAUCE & SEA FENNEL

ROAST HARLEQUIN SQUASH (VG/GF/DF)  22
ROSCOFF ONION, CRISPY SAGE, PUFFED WILD RICE & NASTURTIUM

TWEED VALLEY BEEF
OUR STEAKS ARE SCOTCH BEEF AND DRY AGED ON THE BONE

FOR A MINIMUM OF 32 DAYS

255G RIBEYE (GF)  39   |   255G SIRLOIN (GF)  37   |   225G FILLET (GF)  40   |   500G CHATEAUBRIAND TO SHARE (GF)  82
 

ALL STEAKS ARE SERVED WITH WATERCRESS, TRIPLE COOKED CHIPS OR SKIN ON FRIES

SAUCES  3.5
BEARNAISE, RED WINE JUS,

GREEN PEPPERCORN (GF), BLUE CHEESE

SIDES
SKIN ON FRIES (V/GF/DF)  5

CHARRED AUTUMN GREENS (V/GF)  5
TOASTED HAZELNUTS

HERITAGE POTATOES (V/GF)  5
DULSE BUTTER

MIXED LEAF SALAD (V/GF)  5
BALSAMIC VINAIGRETTE

CHANTENAY CARROTS (V/GF)  5
CHIVE CRÈME FRAICHE

TRIPLE COOKED CHIPS (V/GF/DF)  5



Please always inform your server of any allergies or intolerances before placing your order.  Not all ingredients are listed on the menu and we
cannot guarantee the total absence of allergens. A discretionary optional service charge of 10% will be added to your bill.

DESSERTS

STICKY TOFFEE PUDDING (V)  8.5
VANILLA ICE CREAM, BUTTERSCOTCH SAUCE & CANDIED PECANS

SPICED APPLE CRUMBLE (V)  8.5
VANILLA CUSTARD & GINGERBREAD ICE CREAM

DARK CHOCOLATE & HAZELNUT BROWNIE  9
POPCORN ICE CREAM

SELECTION OF SCOTTISH CHEESES  14
THYME OATCAKES, SPICED PLUM CHUTNEY, CELERY & FRESH FIGS

HOMEMADE ICE CREAM & SORBETS (V/GF)  3 PER SCOOP
ASK YOUR SERVER FOR TODAY’S FLAVOURS
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