THE
POTTING
SHED

DAYTIME MENU

AVAILABLE UNTIL 3PM

VEGAN OPTION AVAILABLE MADE WITHOUT GLUTEN VEGGIE OPTION AVAILABLE

OPTION AVAILABLE

T.P.S. FULL SCOTTISH 11.50

sausage (choose link or square), back bacon, eggs your way, garlic butter
mushrooms, grilled tomato, tattie scone, haggis, black pudding and baked beans
add toast 1.30

T.P.S. FULL VEGGIE 10.95

2 veggie links, eggs your way, wilted spinach, garlic butter mushrooms,

grilled tomato, tattie scone, crispy hash brown, smashed avo and baked beans
add toast 1.30

PROTEIN BREAKFAST 11.50

Eggs your way, links, black pudding, grilled tomato, smashed avocado, wilted
spinach, baked beans and mushrooms

add toast 1.30

T.P.S. MADE WITHOUT GLUTEN PLATTER 11.50
bacon, made without gluten pork sausage, grilled tomato, garlic butter
mushrooms, wilted spinach, smashed avocado and eggs your way

add made without gluten toast 1.30

LITE BREKKIE 9.95
1 pork link, bacon, egg your way, tattie scone, 1/2 grilled tomato, slice of toast

BREAKFAST ROLL 4.25

Choose from:

bacon | sliced sausage | pork links | haggis | black pudding | fried egg
poached egg | tattie scone | hash brown | veggie sausage

Additional filling: 1.75
SCOTTISH OATS 5.95
traditional porridge, fresh berries and honey

GRANOLA 6.95
toasted oats, natural yoghurt, fresh berries and honey
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BOOZY BRUNCIH
From £25pp, available daily (11am-3pm)

S
Glass of bubbly on arrival plus choose 1 brunch dish and \@
two drinks from our Boozy Brunch menu. | ‘

BAGELS, SANDWICHEES,
WRAPS AND BAGUETTES

Served with tortilla chips and house salad. Bagels and baguettes are served toasted.

Choose your filling:

SMOKED CHEESE ‘N’ HAM 9.50
smoked cheddar, sliced ham and spiced chutney

RAJUN CAJUN 9.75
grilled chicken breast bound in a blackened cajun mayo with shredded gem

CALIFORNIA DREAMIN’ 9.95
pan fried peppered skirt steak, sautéed bell peppers and onions, smoked cheddar and a
kick of English mustard

TUNA MAYO 9.50
tuna chunks bound in a creamy mayo
add smoked cheddar 1.50

BBQ JACKFRUIT 9.75
BBQ pulled Jackfruit, shredded gem and pico de gallo

3 LITTLE PIGS 9.85
BBQ pulled pork, crispy bacon, seasoned pork sausage and Asian slaw

HAGGIS ‘N’ CHEESE 9.75
haggis, smoked cheddar and black pepper mayo

SALMON PHILLY 11.75
smoked salmon gravlax, capers and philly cream cheese

HELLO YOU, HALLOUMI 9.75
sweet chilli & lime halloumi, shredded Asian slaw and baby gem

PANCAKES, WAFFLES &

FRENCH TOAST STACKS

served with maple syrup 8.25
Choose either pancake stack, waffle stack or French toast () stack
Add on:

Back bacon 2.50

Buttermilk fried chicken 4.00
Choose either: Frank’s buffalo hot sauce or maple glazed

Biscoff, white chocolate and strawberry 2.50
Nutella, mixed berries, whipped cream 2.50

Mixed berries, natural yoghurt, honey and granola 2.50

m T.P.S. BENEDICT 9.95

E 2 poached eggs, ham, hollandaise, toasted English muffin and paprika dusting

MEXICAN EGGS BENNI 9.95

2 poached eggs, smashed avocado, pico de gallo and chipotle hollandaise on a
toasted English muffin

add chorizo 1.00

HIGHLANDER EGGS 10.25
2 fried eggs, back bacon, black pudding, tattie scone and peppercorn sauce

ROYALTY 10.95
2 poached eggs, smoked salmon, capers, cream cheese, hollandaise sauce,
toasted English muffin and dill oil

- FAVOURITH

STEAK ‘N’ EGGS 12.25
thick cut bloomer, peppered popeseye steak, smoked cheddar, 2 hash browns
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and fried egg, served with creamy peppercorn sauce

AVO AND HALLOUMI STACK 10.50
poached eggs, smashed avocado, chilli flakes, halloumi and cherry tomatoes
served on thick cut toasted bloomer

BRUN(

GARLICKY MUSHROOMS 8.50
sauteed mushrooms bound in a creamy garlic sauce, on a wedge of toasted
bloomer, finished with balsamic.

All served with house-dressed mixed leaves, cherry tomatoes and sliced
bell peppers

Choose your topping:

BUTTERMILK BUFFALO CHICKEN 14.25
hot buttermilk fried chicken, tossed in a buffalo hot sauce glaze topped with
toasted sesame seeds and garlic mayo drizzle

SALADS

SWEET CHILLI HALLOUMI & AVO 13.25
crispy halloumi, sweet chilli glaze and smashed avocado

SMOKED SALMON 14.85
smoked salmon, capers, cucumber ribbons, dill oil and lemon wedge

HONEY AND SOY MARINATED STEAK 14.85
flash-fried honey and soy marinated steak strips, fresh chili and sesame seeds

CAJUN GRILLED CHICKEN 14.25
chargrilled cajun chicken breast, crispy diced potatoes, sliced chorizo
and cajun mayo

PULLED JACKFRUIT 13.25
BBQ pulled jackfruit, smashed avocado and sesame seeds

SOUP OF TiHEE DAY

PLEASE ASK YOUR SERVER FOR TODAY’S SELECTION 5.65
served with a wedge of white bloomer bread
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choose your base: stealth fries | sweet potato fries (add £1) | tater tots (add £1)

HIGHLANDER 6.95
haggis, peppercorn sauce, fried onions and
black pepper mayo

DIRTY BIRD 7.50

hot buttermilk fried chicken,

hot buffalo sauce and garlic mayo
SLOPPY JOES 6.95

pulled pork, crispy bacon, BBQ sauce and

NICE ‘N’ CHEESY 6.95

lava cheese sauce with salsa and smashed
smoked cheddar

SIDES

L]

L o

MUG OF SOUP 3.75 SWEET POTATO FRIES 5.00

(add seasoning - cajun [ garlic salt |

avocado

STEALTH FRIES 4.15

(add seasoning - cajun [ garlic salt | Sl o it et tinleEre

salt ‘n’ chilli | parmesan)
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EVENING MENU

AVAILABLE FROM 3PM

APPETISERS

OLIVES 4.50

GARLIC AND ROSEMARY PIZZA BREAD TO SHARE 10.50
garlic infused E.V.0.0, fresh rosemary and rock salt

SOUP OF THE DAY 5.65
with crusty bloomer

RS

CHILLI KING PRAWNS 10.50
pan fried with garlic, finished with a squeeze of lemon
and toasted bloomer

HAGGIS TOWER 9.50
haggis, neeps and tatties timbale, drizzled in a pepper cream

BRUSCHETTA 7.25
pico de gallo, torn basil, olive oil and balsamic glaze

STARTI

TERRACE TEMPURA

CHICKEN 8.95 | KING PRAWN 10.50 | VEGETABLE 7.95
Choose your dipping sauce:

Hoi sin | Sweet chilli | Frank’s buffalo | Garlic mayo

GARLICKY MUSHROOMS 8.50
sauteed mushrooms bound in a creamy garlic sauce, on a wedge of
toasted bloomer, finished with balsamic.

CHORIZO AND SMOKED CHEDDAR CROQUETTE 8.95
spiced tomato sugo, lemon aioli

TO SHARIZ
NACHOS 11.00

topped with lava cheese sauce, smashed avocado and salsa
Add: crispy chicken 3.00 | vegan chicken 3.00

THE POTTING SHED SHARER 18.50
tater tots, buffalo chicken bites, pulled pork lettuce cups, halloumi and chorizo skewers

THE VEGGIE SHARER 17.50
BBQ pulled jackfruit cups, chip and dip, halloumi fries, cajun dusted tater tots

GARLIC AND ROSEMARY PIZZA BREAD TO SHARE 10.50
garlic infused E.V.0.0, fresh rosemary and rock salt

FISH AND CHIPS () 17.75
lightly battered fish served with chunky marrow-fat mushy peas,
tartare sauce and fries

CHICKEN, HAGGIS AND BACON PIE 17.95
bound in a pepper cream, topped with puff pastry,
accompanied with mashed potatoes and buttered greens

MAINS

CAJUN SPICED TEMPURA

CHICKEN 16.95 | KING PRAWN 17.95 | VEGETABLE 14.95
served with fries and side salad. Choose your dipping sauce:
Hoi sin | Sweet chilli | Frank’s buffalo | Garlic mayo

PAN-FRIED LEMON AND CHILLI SEABASS () 19.95
patatas bravas, buttered greens, lemon aioli

TACOS

2 soft shell tacos filled wth pico de gallo, smashed avo and smoky
cheddar, drizzled with our tangy taco sauce, served with fries

Add: chilli king prawn 15.95 | smash burger 15.25 | crispy chicken 15.25

pulled BBQ pork 15.25 | pulled BBQ jackfruit 15.25
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choose your base: stealth fries | sweet potato fries (add £1) | tater tots (add £1)

HIGHLANDER 6.95
haggis, peppercorn sauce, fried onions and

DIRTY BIRD 7.50

hot buttermilk fried chicken,
black pepper mayo buffalo sauce and garlic mayo
SLOPPY JOES 6.95

pulled pork, crispy bacon, BBQ sauce and

NICE ‘N’ CHEESY 6.95

lava cheese sauce with salsa and smashed

smoked cheddar avocado

“Made without gluten alternative” options and “vegan alternative” options are
available on selected menu items where you see the following symbol:
made without gluten alternative option available

vegan alternative option available Vegetarian
When placing your order, please specify to your server what option you require.
Please see our allergen information for further details
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BOOZY BANQGUX

From £30pp, daily (3pm-9pm) =
Glass of bubbly on arrival plus choose 1 banquet dish and @
two drinks from our Boozy Banquet menu. | ‘

FROM THE GRILL/BURGEERS

ALL BURGERS AND GRILL DISHES SERVED WITH FRIES AND ONION RINGS

SMASH BURGER 16.95
double stacked beefburger on a toasted brioche bun with gem lettuce, bacon, smoked
cheddar and burger sauce

BUTTERMILK FRIED CHICKEN BURGER 16.95
crispy buttermilk fried chicken with spicy mayo and shredded gem lettuce
Choose your glaze: Hoi sin | Frank’s buffalo

Add cheese 1.00 | Add bacon 1.50

VEGAN BURGER 16.95
on a toasted bun, with spiced tomato relish, baby gem lettuce
Add vegan cheese 1.00

CAJUN MARINATED CHICKEN BREAST 17.95
with sautéed mushroom and choice of sauce
Choose a sauce: Cajun cream [ Peppercorn | Garlic and chive butter

STEAK ET FRITES 28.95
served with sauteed mushrooms
Add a sauce 3.75: Cajun cream | Peppercorn [ Garlic and chive butter

< Our pizza bases are made using 00 flour, fresh yeast and a
i\! smidge of rock salt.

i\! MARGHERITA 11.00
mmwe |talian chopped tomatoes, fior di latte and fresh basil

VEGETARIANA 11.50
tomato, fior di latte, truffled mushrooms, grilled bell peppers, spanish onions
and olives
FRANK’S BUFFALO HOT SAUCE BUTTERMILK CHICKEN 12.50
with onions, peppers, fresh chillies
PEPPERONI AND HOT HONEY 11.50
Pepperoni, Italian chopped tomatoes, fior de latte and basil

WILD MUSHROOM AND TARRAGON RIGATONI 16.95
in a creamy garlic and white wine sauce, topped with a herb crumb
and served with garlic bread

Add: bacon 2.50 | grilled chicken 3.50 | grilled vegan ‘chicken’ 3.50

GRILLED CHICKEN AND CHORIZO RIGATONI 17.95

in a rich tomato and basil sugo with shaved parmesan and garlic bread
BLACKENED CAJUN RIGATONI 14.75

in a white wine and smoked paprika parmesan cream sauce. Served with

garlic bread.
Add: bacon 2.50 [ grilled chicken 3.50 [ grilled vegan ‘chicken’ 3.50

PASTA

All served with house-dressed mixed leaves, cherry tomatoes
and sliced bell peppers.
Choose your topping:

BUTTERMILK BUFFALO CHICKEN 14.25
hot buttermilk fried chicken, tossed in a buffalo hot sauce glaze topped with
toasted sesame seeds and garlic mayo drizzle

SWEET CHILLI HALLOUMI & AVO 13.25

crispy halloumi, sweet chilli glaze and smashed avocado

SMOKED SALMON 14.85

smoked salmon, capers, cucumber ribbons, dill oil and lemon wedge
CAJUN GRILLED CHICKEN 14.25

chargrilled cajun chicken breast, crispy diced potatoes, sliced chorizo
and cajun mayo

HONEY AND SOY MARINATED STEAK 14.85

flash-fried honey and soy marinated steak strips, fresh chili and sesame seeds

PULLED JACKFRUIT 13.25
BBQ pulled jackfruit, smashed avocado and sesame seeds

SALADS
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MUG OF SOUP 3.75 SWEET POTATO FRIES 5.00

STEALTH FRIES 4.15 (add seasoning - cajun [ garlic salt |

(add seasoning - cajun | garlic salt |
salt ‘n’ chilli | parmesan) MINI CAJUN RIGATONI 4.50

in a white wine and smoked paprika
parmesan cream sauce

salt ‘n’ chilli | parmesan)

Please note: Menu items subject to change. We have risk-assessed our kitchens' allergens; because of the nature of our food operation, we cannot fully guarantee that any food
will be completely free from these allergens. If you have an allergy, please speak to a member of our team before ordering. Full allergen/nutritional information is available
on request. Menu items subject to availability. Although nuts may not be in the dish of your choice, we must advise that nuts are used on the premises and therefore may be
present in any subsequent dish prepared. We must advise that gluten is used in the kitchen and therefore cannot guarantee that any dishes on the menu are totally free from
gluten. Please note that some items are fried in the same oil as gluten-containing food, please speak to a member of our team before ordering for more information.
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