
SET LUNCH

SIDES
Twice-cooked chunky chips 
Spicy shoestring fries 
Onion rings

3.50 
3.50 
2.50

Mixed garden salad 
Creamy mashed potato 
Buttered green beans

2.50 
3.50 
3.50

110 Hanover Street 
tag us @theperched 

Hello! You’re in for a treat. To keep you, other guests and our team safe, please wear a face 
covering when moving around the restaurant.  

To support NHS Test & Protect, we are required to collect contact details for all of our guests. 
Your contact details will only be used for contact tracing (if the worst happens) and never for 
marketing. The easiest way to do this is by scanning the QR code above. Ask one of our team if 
you need a hand.

HELLO

NHS Scotland Test & Protect 
To check-in, please scan the QR 

code using your phone camera or 
visit pubtable.app and enter our 

code: VNCWN

WEEKEND ROAST
New for Winter: catch up with family and friends over a Roast Lunch, all weekend. 

Roast Beef, with all the trimmings, and starter or dessert 20 

Choose from: 

Soup of the day with bread and butter 

Chicken liver pâté with chutney and toast 

Meringue nest, vanilla cream, mango, passionfruit, with coconut icecream 

Duo of cheese, with grapes and biscuits.  

Limited availability, we recommend booking or calling ahead if you’re making a special journey.

Our set menu has been designed around fresh, local ingredients, available Wednesday - Friday 

Two Courses 12.50  Three Courses 14.50 

Starters  

Soup of the day with bread and butter 

Couscous salad with roasted red pepper, baby cucumber, olive oil and coriander finish 

Smoked mackerel pâté with garlic and rosemary crisp bread 

Mains 

Roasted chicken breast with haggis, sautéed greens, creamed potato and peppercorn sauce 

Classic beef Stroganoff served with boiled rice 

Oyster mushroom and spinach risotto finished with parmesan 

North Sea beer battered haddock with chips and tartare sauce 

Haggis, neeps and tatties, with whisky sauce. Vegetarian option also available. 

Desserts 

Selection of local ice cream 

Meringue nest, vanilla cream, mango, passionfruit, with coconut icecream

Please let us know of any dietary requirements and our chefs will look after you. We’ll add an optional 12.5% service charge for tables of 
6 and pass every penny on to our team. Ask to see our a la carte menu. 


