
LUNCH MENU
Curated by Head Chef David Millar and Nicky Wilson 

Saffron cauliflower, capers, raisins, grapes (Ve) - £7
Charred purple sprouting broccoli, buttermilk, radish, toasted yeast (V) - £7

Butterbean hummus, lovage oil, toasted pumpkin seeds (Ve) - £7
Beetroot salad, goats cheese, orange, fennel (V) - £7
Burrata, green gazpacho, cucumber chutney (V) £7

Soup of the day - £7

Makhani chicken curry, raita, pomegranate, coriander - £9
Grilled lamb belly, feta, apricot, mint, smoked almond - £9

Fishfinger sandwich - £9

Atlantic lobster roll with chips - £12
Isle of Mull cheddar tart, slow cooked onions, bitter leaves (V) - £9

Antipasto plate to share with east coast cured meats - £15

This menu is designed for sharing.
Ask your waiter for suggestions. 

Please advise your waiter of any dietary requirements.

SIDES

Café Party chips - £4.50
with truffle and 

parmesan emulsion (V) - £6.50
Caesar Salad - £4.50
Garden salad - £3.50

CHILDREN 

Pesto pasta - £5.50

Flatbread pizza with 
cheese and tomato - £5.50

add peperoni - £2



DRINKS MENU

Mineral water -  £2.50
Sparkling water - £2.50

WINE LIST
Curated by Robert Wilson 

White - Bruno LaFon Le P'tit Chardonnay 2020  (Ve) - £25 Bottle, £5.75 Glass
A perfect accompaniment to any meal. A versatile dry white wine from the renowned Bruno Lafon (13%)

Red - Bruno LaFon Le P'tit Pinot 2020 (Ve)  - £25 Bottle, £5.75 Glass
An aromatic Pinot Noir with a lively personality, dry medium bodied, ruby red. Vegan (13%)

Rose - Morgado do Quintao Palhete Rose 2020 (Ve)  - £30 Bottle, £6 Glass
An enticingly refreshing dry rosé from the historic Vasconcellos estate in the Algarve (12%)

Cava - Bocchoris Brut Cava NV  (Ve)  - £35 Bottle, £7 Glass
A top notch Cava with intense stone fruit and green apple aromas (11.5%)

Champagne - Champagne A.Levasseur Rue du Sorbier Brut NV  (Ve)  - £60 Bottle
This NV Champagne eclipses any rival. Silky, astonishingly harmonious and terrifyingly moreish. Organic (12%)

PUNCHY 
All-natural, artisan soft drinks that are vegan, gluten free,  

low in sugar but pack a punch. 

Cucumber, yuzu and rosemary  (Ve) - £4
Peach, ginger and chai  (Ve) - £4

Blood orange, ginger and chai (Ve) - £4

BARISTA MENU

Henry's Coffee Company provides ethically sourced, great 
tasting coffee. With decades of experience within the 
coffee industry, they know a thing or two about what 

makes coffee great.

Espresso - £2.50
Americano - £3 

Flat White - £3.50
Cappuccino - £3.50

Latte - £3.50

TRIP 
A bit of calm in the everyday chaos. CBD drinks that are 

just as enjoyable to taste as the feeling after. 

Elderflower and mint (Ve) - £4
Peach and ginger (Ve) - £4
Lemon and basil (Ve) - £4 

TEA MENU

Poketea source the finest 
single-estate teas and create unique 

hand-crafted blends at their Edinburgh tea factory
 in the historic port of Leith.

Breakfast Blend - £3
Earl Grey - £3

Peppermint - £3
Berry Hibiscus - £3


