
S A I N T S  &  S I N N E R S
C H O O S E  your W I N N E R

Available 12 noon - 4pm

Use the ORDER FORMS to make
your SALAD or BURGER

the way YOU want it.

(MONDAY - FRIDAY ONLY)

S A I N T S  &  S I N N E R S
S A L A D S  &  B U R G E R S

Served 12 noon - 4pm every day

C H I C K E N  C A E S A R  S A L A D 	  £12
Cos lettuce, chicory, aged Parmesan, croutons, anchovies, crispy bacon, caesar dressing

S M O K E D  S A L M O N  S A L A D 	  £12
Sun blushed tomato, green onion, quinoa, puy lentils, heritage carrots, aged feta,
lemon & herb dressing

G OAT S  C H E E S E  S A L A D 	   £12
Spinach, roasted beets, super seeds, pearl barley, pickled mushrooms, walnut dressing

O U R  B E S T  B E E F  B U RG E R 	  £13.95
6oz flame grilled beef brisket burger, Swiss ‘Raclette’ cheese, crispy bacon, pickles,
caramelised onions, fries

C H I C K E N  C L U B  S A N DW I C H 	  £12
Grilled chicken breast, ciabatta, lettuce, beef tomato, smoked bacon, herby garlic mayo

V E G G I E  B U RG E R 	   £12
Chargrilled vegan burger, naked lettuce wrap, hummus, pickles, avocado, aged feta

B R U N C H
Served 12 noon - 4pm every day

KO R E A N  G O C H U J A N G  G L A Z E D 	 £9.5
T H I C K  C U T  B AC O N 	
Cheddar stuffed hotteok pancake, kimchi, sunny side chilli eggs

A L L  YO U  AV O  WA N T E D 	 £8.5
Smashed avocado, poached eggs, sun dried tomato, aged feta,
chilli flakes, toasted bloomer

S M O K E D  S A L M O N  &  S C R A M B L E D  E G G S 	 £8.5
Hot buttered toasted bloomer

B E N N Y ’ S  O N  T H E  C O R N E R 	
2 soft poached eggs, toasted muffin & Hollandaise

CLASSIC Smoked back bacon	 £7.5
ROYALE Smoked salmon	 £8
FLORENTINE Buttered kale & spinach	 £7
MCLARENS Black pudding, haggis, smoked back bacon	 £9.5

L U N C H 

S T E A K  F R I T E S 	 £15
Chargrilled steak, fries, peppercorn sauce

H A D D O C K  &  C H I P S 	 £13.5
Mushy peas, lobster tartare, roasted lemon

F R E N C H  O N I O N  S O U P 	 £6.5
Baguette croutons, baked aged Gruyère

M c L A R E N ’ S  P I E  O F  T H E  DAY 	 £MP
Served with a side of herby buttered mash or sautéed mixed greens

HAND CUT WILD MUSHROOM PAPPARDELLE	 £12.5
Creamed Chanterelle, Oyster, Morels, Shiitake, Porcini mushrooms,
Cora Linn cheese

B AC O N ,  E G G  &  C H I P S 	 £15
Rare breed Landrace chop, crispy duck egg, roast apple jam, pickled onion

G A R D E N  V E G E TA B L E  M E Z Z E 	 £12.5
Heritage carrots, pickled radish, avocado, roast beetroot,
lime & coriander quinoa, hummus, super seeds

A  B I T  O N  T H E  S I D E
F R E N C H  F R I E S  Sea salt OR truffle butter	 £3.5

S K I N  O N  C H I P S  Sea salt OR truffle butter	 £3.5

S AU T É E D  M I X E D  G R E E N S  Sesame, chilli & garlic	 £4.5

C R E A M E D  P O TAT O E S  Spring onion	 £3.5

C A B B AG E  &  B AC O N  Creamed w/ pancetta	 £4

H E R I TAG E  C A R RO T S  Feta cream, toasted hazelnuts	 £4

M AC  &  C H E E S E  3 cheeses w/ garlic crumb	 £5

H O U S E  S L AW  Red cabbage & beetroot slaw, carrot & raisins	 £3

G A R D E N E R  S A L A D  Tomato, cucumber, olives, 	 £4
spring onion, house dressingo

E V E N I N G
Served 4pm - 10pm every day

S TA R T E R S
L E T ’ S  TAC O  ‘ B O U T  S C A L L O P S 	 £8
Citrus cured scallops, radish, roe & chilli salsa, avocado, coriander

ROA S T B U T T E R N U T S Q UA S H  R AV I O L I 	 £7.5
Brown butter, crispy sage, aged Parmesan

D E V I L L E D  D U C K  E G G S 	 £8.5
Brown crab mayo, crab cracker

S W E E T  &  S O U R  S Y M P H O N Y 	 £7
Salt baked & pickled beetroot, whipped feta, walnut wafers

F R E N C H  O N I O N  S O U P 	 £6.5
Baguette croutons, baked aged Gruyère

M A I N S
S A LT  AG E D  S I R L O I N 	 £25
Skin on chips, onion rings, slow roasted tomato, peppercorn sauce

H A D D O C K  &  C H I P S 	 £13.5
Mushy peas, lobster tartare, roasted lemon

O U R  B E S T  B E E F B U RG E R 	 £13.95
6oz flame grilled beef brisket burger, Swiss ‘Raclette’ cheese,
crispy bacon, pickles, caramelised onions, fries

M c L A R E N ’ S  P I E  O F  T H E  DAY 	 £MP
Served with a side of herbed buttered mash or sautéed mixed greens

HAND CUT WILD MUSHROOM PAPPARDELLE	 £12.5
Creamed Chanterelle, Oyster, Morels, Shiitake, Porcini mushrooms,
Cora Linn Cheese

B AC O N ,  E G G  &  C H I P S 	 £15
Rare breed Landrace chop, crispy duck egg, roast apple jam, pickled onion

TA N D O O R I  C H I C K E N 	 £14
Lime & coriander quinoa, black lentil dahl, naan bread, mint raita dip 

G A R D E N  V E G E TA B L E  M E Z Z E 	 £12.5
Heritage carrots, pickled radish, avocado, roasted beets,
hummus, lime & coriander quinoa, super seeds

D E S S E R T S
F I R E S I D E  S ’ M O R E S 	 £14 for 2
Valrhona milk chocolate fondue, exotic fruit curd, toasted marshmallows

P O R N  S TA R  A L A S K A 	 £8
Absolut Vanilia, pineapple salsa

S T I C K Y  B A N A N A  P U D D I N G 	  £6.5
Salted rum caramel sauce, rum & raisin ice cream

J A M  S A N DW I C H 	 £6.5
Iced fig ripple parfait, sable biscuit, fig & sherry jam, pear salad

W H I T E  C H O C O L AT E  C R È M E  B R Û L É E 	 £6.5
Pecan praline, berry sorbet

I . J .  M E L L I S  C H E E S E  B OA R D 	 £8.5
Selection of 3 cheeses, McLaren’s homemade fruit chutney, celery,
grapes & oatcakes

IF YOU SUFFER FROM A FOOD ALLERGY OR INTOLERANCE, PLEASE LET YOUR SERVER 
KNOW UPON PLACING YOUR ORDER.

Every care is taken to avoid any cross contamination when processing a specific allergen free order. We do however 
work in a kitchen that processes allergenic ingredients and does not have a specific allergen free zone.

A discretionary service charge of 10% will be added to your bill for tables of 6 guests or more.


