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TWENTY

— PRINCES

STREET <=

House bread selection 8 (v)
served with butter and whipper crowdie cheese

Olives 4.50 (vg)

marinated Kalamata and Nocellara olives

Chicken croquettes 6.50
caramelised onion mayo, slaw

Smoked mackerel paté 8
Avruga caviar, onion seed crackers

Chicken Caesar small 12| large 18
lettuce, pancetta, Mull cheddar, Caesar dressing,
garlic butter croutons, Josper grilled chicken

Smoked duck Waldorf small 14 | large 20

served daily noon ‘til 4pm

NIBBLES & SMALL PLATES

SALADS & LARGE PLATES

Spiced squash soup 7 (v, vg*)

house bread, cultured herb butter
Haggis, neeps and tatties 8
haggis bon bons, neep and potato mash,

whisky peppercorn sauce

Beets and cheese 7 (v)

salt baked heritage beetroots, homemade stracciatella cheese,

pine kernel and chestnut crumble

Pan-fried witch sole 16
grilled tenderstem broccoli, capers, croutons,
brown butter and lemon sauce

Braised beef short rib 18

mixed leaves, dried cranberries, pomegranate seeds, candied walnuts, roasted root vegetables, braised chicory,
granny smith apple, smoked duck breast, citrus creme fraiche dressing horseradish yoghurt, jus

Lentil tikka masala 14 (vg) Venison ragu 18
cauliflower purée, sautéed chard, spiced quinoa pilaf parsnip puree, kale, braised cabbage, currant bordelaise

Seafood chowder 17 Sweet potato gnocchi 16
with cod, mussels, clams and prawns, new potatoes, grilled oyster mushroom, poached egg,
grilled leeks, parsley oil miso butter sauce
Roasted chicken breast 17 Bacon cheeseburger 20

borlotti bean stew, confit squash, gremolata 80z beef patty, Connage gouda cheese, dry aged bacon,

lettuce, tomato, onion jam, burger sauce, house potato roll, chips

GRILL

All our meat is sourced from Scottish grass-fed stock, with an emphasis on ethical and sustainable farming practices.
Cooked over coal at 450 degrees Celsius in our speciality Josper grill.

Ribeye Sirloin Fillet
100z 100z 8oz
38 36 42

All steaks are served with triple cooked chips and house salad

SAUC ES 8 Red wine jus | Béarnaise | Peppercorn | Garlic butter

SIDES

Flatbread 2.50 (vg) Triple-cooked chips 5 (vg) Sautéed greens 6 (v, vg*)
Sourdough bread and butter 3 (vg) Truffle parmesan chips 6 House salad 4 (vg)

Mac’n’cheese 6 (v)

v = vegetarian | vg = vegan | * = can be modified to accommodate respective diets (vg* = can be modified to cater for vegan diets)
Many of our dishes are available as Gluten Free & / or Dairy Free versions - ask your server for information. Please note that all our food is prepared in a kitchen where nuts, cereals containing gluten, and other allergens are present and our menu descriptions do not
include all ingredients. Please speak to your server if you have any allergies or intolerance of foods. All meat weights are uncooked. Prices are in GBP and include VAT. A discretionary service charge of 12% is applied to all tables



