
6.25Grilled bread, alongside oil, balsamic glaze and 
Mediterranean dips. 

4.95Soup of the day, with bread and butter. 

5.95Pan friend ox liver, pancetta, shallots, wild 
mushroom and cream, all served on toasted brioche. 

6.50 

6.50 

19.50Seared loin of lamb on a bed of green lentil ratatouille, with 
smoked aubergine and rosemary j 

15.25North Sea beer battered haddock, with all the essentials: 
chips, mushy peas and homemade tartare sauce. 

15.95 

13.50 

23.95Ribeye steak, 6oz, with fine beans, sautéed mushrooms, 
twice cooked chips and your choice of sauce: hollandaise, pepper 
or whisky cream. 

16.25Pan-fried fillet of ss, herb infused potato, with butterbean, 

13.50Traditional haggis, neeps and tatties, with whisk            y 
sauce. 

13.50 Smoked bacon and garden pea macaroni,       topped with 
crispy crumb and served 

19.25 

To keep you, other guests and our team safe, please wear a face covering 
when moving around the restaurant.  

We are required to collect contact details of all of our guests for Test & 
Protect. Your contact details will only be used for contact tracing (if the 
worst happens) and never for marketing.

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

Homemade Mediterranean-style dips with grilled bread with oil and 
balsamic glaze 

Soup of the day, with bread and butter 

Seared ox liver, pancetta, shallots, wild mushroom and cream, all served 
on toasted brioche 

Smoked mackerel pâté, garlic and rosemary crisp bread 

Pan-fried pigeon breast, roasted beetroot, salad and walnut dressing 

 

Chargrilled loin of lamb on a bed of green lentils, rosemary polenta, with 
smoked baby aubergine and redcurrant jus 

Homemade 6oz beef burger, with crispy bacon, onion, Monterey Jack cheese, 
beef tomato, in a brioche bun, with relish and fries 

North Sea beer battered haddock with chips and tartare sauce 

Oyster mushroom and spinach risotto, finished with parmesan cheese 

6oz ribeye steak, beef tomato, flat mushroom, watercress and shallot salad, 
twice cooked hand-cut chips and your choice of gravy, peppercorn sauce or 
whisky cream 

Pan-fried seabass, crushed potato, sautéed greens, lemon butter 

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

Macaroni cheese with bacon and peas, topped with crispy crumb and served 
with garlic bread 

Chargrilled venison loin, horseradish blini, wilted kale, thyme-infused gravy 

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.                                                                                                                    
We have a cosy private dining room ready for your special event, speak to us for more information and to book. Ask to see our weekend lunch set menu.

SIDES
Twice-cooked chunky chips 
Spicy shoestring fries 
Onion rings

3.50 
3.50 
2.50

Mixed garden salad 
Creamy mashed potato 

2.50 
3.50 

STARTERS

MAINSHELLO

Catch up with family and friends over a Roast Lunch, available all weekend. 

Roast beef, with all the trimmings, including a starter or dessert             20 

Choice of Starter: Soup of the day with bread and butter, or chicken liver pâté with 
chutney and toast; or Dessert: Meringue nest, vanilla cream, mango, passionfruit, 
with coconut icecream, or duo of cheese, with grapes and biscuits.  

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

WEEKENDS AT THE PERCH

110 Hanover Street 
tag us @theperched 


