
small plates
Buttermilk fried chicken bite, chilli glaze, ranch dressing, pickles  10

Langoustine and prawn sub, brioche roll, lemon and dill mayo  14

Ayrshire beef  sliders, Dunlop cheddar, brioche, truffle mayo  12

Brushetta, cream cheese, heritage tomatoes, fresh basil (v)  10.50 

Croquettes, Ayrshire ham, Dunlop cheddar, smoked paprika mayo  11.25

Arancini, parsley and mozzarella, tomato ragu and parmesan (v)  10.50

Calamari, salt and chilli crumb, garlic dip (gfa)  12.25

Roast pepper houmous, toasted cracked wheat, zaatar spiced baby carrot,  
carrot & fennel puree, endive (ve)  9

Caesar wedge salad, Grano Pedano, pancetta, focaccia croutons, garlic dressing  9

Champagne and caviar ‘Bump’  30 
Laurent Perrier Champagne, Kings of  London Platinum Caviar

sides 

Fries - Sea salt, salt & chilli (ve)  5 
Parmesan & truffle fries (gfa)  6
Beer battered onion rings (ve)  6
Toasted garlic & herb focaccia (v)  6

desserts

Sirens Tiramussu, 70% cocoa chocolate, coffee liquor, mascarpone, boozy cherries (v)  10.50 
Passionfruit and coconut panacotta, lime and lemongrass, mango and miso compote  9.25
Salted caramel beignets, sugar  7
Chocolate truffles, white and dark chocolate ganache  7
Scottish cheeses, Isle of  Mull, Arran blue, Clava Brie, Arran oaties, house chutney, grapes (gfa)  14

(V) Suitable for Vegetarians (VE) Suitable for Vegans (VEA) Vegan Option Available. Seperate Gluten Free and Dairy 
Free Menus available. Please inform us of any allergies or intolerances before placing your order. Not all ingredients 

are listed on our menu and we cannot guarantee the total absence of allergens.

Kindly note that due to seasonality, menu items may vary slightly. A discretionary optional 

service charge of 6% will be applied to your bill.

oysters  Isle of  Cumbae oysters   
Single 6 | Three 16.50 | Half  Dozen 30
 
Classic, shallot, lemon, tabasco 
Thai, galagal, nam pla, lime
Aperol, orange and champagne dressing

seafood Chilled seafood Tower  35

Chilled poached langoustine, Salmon rillette 
toasts, Lemon king prawns, parsley oil,  
Miso cured salmon, sesame seeds, Bloody Mary 
prawn shots Focaccia, herb butter, Blackthorn salt 


