Served daily from 12 ‘til late

TWENTY

PRINCES STREET

SNACKS

Cumbrae oysters 4 each

Gordal olives (vg) 5
mignonette or lemon

Charcuterie 18
prosciutto, chorizo, mortadella, sun blushed tomato,
gherkins, chutney, sourdough crisp

House bread (v) 6.5
trio of butters

STARTERS

Orange & fennel (vg) 10 Haggis, neeps & tatties 11

crispy shallot, hazelnuts, haggis bon bons, mashed potato & turnip,
blood orange sauce Maltese whisky sauce

Scottish scallop & langoustine 22
prosciutto, rosewater velouté

Heritage carrot terrine (v, vg) 11 Venison carpaccio 13
candied walnut, herb yoghurt, kalamata olive tapenade, rocket,
orange foam shaved parmesan

Pigeon breast 15
celeriac remoulade, red wine syrup

SALADS

Twenty chicken Caesar 22
Josper grilled chicken, parmesan, little gem,
garlic butter croutons, Caesar dressing

Summer salad (vg) 19
little gem, cherry tomatoes, gordal olives, cucumber,
potatoes, green beans, lemon dressing

MAINS

Roast cod 28 P - :
spinach, new potatoes, saffron Bacon cheeseburger 25 /5 :
& mussel broth Aberdeen angus patty, cheddar, bacon, ' ST E A K S
smoked mayo, little gem, caramelised Served with triple cooked chips &
Chicken supreme 27 onion, triple cooked chips, house salad ‘ roasted vine cherry tomatoes
warm heirloom tomato salad, | Rump 220g 36
caper butter sauce Lamb rump 32

Ribeye 220g 42

puy lentils, charred red pepper, Fillet 200g 47

Red deer saddle 35 crispy shallots, red wine jus

cavolo nero, heritage carrot,
caramelised red onion tart, bramble jus

Romesco risotto (vg) 23 Surf & turf sharing board 125 SAUCES

grilled aubergine & courgette, ribeye steak, beef short ribs, Scottish Red wine jus 3

romesco sauce, crispy shallots scallops & langoustines, triple cooked Saucg Dijon 3
chips, roasted vine cherry tomatoes Whisky 3

Celeriac fondant (vg) 23
braised carrot, baby leeks, crispy kale,
Cream sauce

Peppercorn 3
Garlic butter 3

SIDES

Triple cooked chips (vg) 6 Tenderstem broccoli (vg) 6.5

New potatoes (v) 7
add truffle & parmesan +2.0 flaked almonds

garlic butter

Mashed potato (v) 6.5 Chantenay carrots (v) 6.5 Twenty house salad (vg* 5

Sautéed cavolo nero (vg) 6.5

v =vegetarian | vg=vegan | *=canbe 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 12.5% is applied to all tables.






