
TO START  
 

Roasted butternut squash & coconut broth £4.50  
chillI & sage croutons | crusty artisan bread (GFO|VE)  
 

Chicken pakora & spiced pomegranate glaze £7 
onion chutney | poppadom crisp 
 

Mushrooms Auld Reekie £6.95  
smoked cheese & garlic cream | crusty artisan bread (V|GFO)  
 

Prawn, crayfish & smoked Scottish salmon cocktail £7.25  
Bloody Marie aioli | blush tomato | dill | lemon | garlic toast (GFO)  
 

Brie fritters £6.95  
cranberry relish | gem | walnut | balsamic dressing (VOA) 
 

Turkey arancini £6.95 
beef dripping | stuffing | wild rocket | cranberry aioli 
 

Cauliflower buffalo ‘wings’ £6.45 
sweet potato crisps | baby rocket | red onion & chilli dip (VE)  

NIBBLES  
 

Nachos £6 
salsa | sour cream |  

guacamole | jalapeños | cheddar cheese  
| mozzarella (GF|V)  

extra hot bang-bang battered chicken £2 
add 6 cheeses (V|GFO) £2  

add haggis & peppercorn sauce £2 
 

Mezze sharing board £10.50 
antipasti meats | garlic bread |  
halloumi bites | chilli jam (GFO) 

 

Tear ‘N’ share £11 
garlic | rosemary | olive oil | sea salt (V|VE)  

STONE BAKED PIZZAS  
 

All served with garlic and herb mayonnaise | baby rocket  
&  grated parmesan 

 

American hot £11 
pepperoni | jalapeños | hot sauce | tomato base | mozzarella 

 

“THE MBK” £11 
mushrooms | streaky bacon | smoked cheese | cream base | buffalo  

Mozzarella 
 

6 cheeses £11 
mature red cheddar | smoked cheddar | brie | Blue Murder | buffalo mozzarella  

| parmesan (V) 
 

Spicy deep-fried pizza “burrito” £12.50 
add chicken £2.50 

nacho crunch | sour cream | nacho cheese | jalapenos | cheddar (V) 
 

Meat feast £12.50 
chargrilled steak slices | herby sausage meat | crispy bacon | battered chicken 

bites | BBQ base 
 

BBQ'd vegetables £11 
roasted cherry tomatoes | courgette | red onions | mixed peppers | BBQ base 

(V) 
 

“The Festive” £12.50 
pigs in blankets | brie | roasted turkey  

| sage & onion stuffing | cranberry & tomato sauce base 
 

SALADS 
Chargrilled chicken Caesar salad £12 

bacon | parmesan crisp | anchovies | gem lettuce (GF) 
 

Soy steak salad £14 
roasted peppers | courgette | sweet potato crisps | wild rocket & gem | sesame 

dressing 
 

Moroccan spiced cous-cous & halloumi salad £11 
 roasted peppers & courgette | house dressing | sweet potato crisps | rocket & 

baby gem lettuce (V|VOA|GF)  

SIDES 
 

Mac & Cheese £4 
made with our 3 cheese blend (V) 
 

Poutine £4.50 
fries loaded with bacon, cheese & red wine gravy (GF) 
 

Onion rings £3 
homemade beer battered (VE|V) 
 

Thai fries £4.50 
fries loaded with satay sauce, crushed nuts ,  

spring onions, flying goose sauce (GF|VE|V) 
 

Garlic bread £3 
homemade and finished with garlic & herb butter  
add cheese for 50p (GFO|V) 
 

Garlic & herb dough balls £4 
smothered in garlic and parsley butter (V) 
 

Halloumi bites £4 
coated in Peri-Peri seasoning (V) 
 

Triple cooked hand-cut red Rooster chips £4 
loaded with panko breaded brie & tomato and chilli jam (V) 

SWEETS 
 

Chocolate lava cake £6 
15 min cook time 
chocolate tuile | chocolate soil | Madagascan vanilla ice cream  
 

Biscoff panna cotta £6  
dark chocolate ganache | salted caramel | pistachio crumb (GF) 
 

Apple crumble doughnuts £6 
fresh doughnuts filled with cinnamon apple | crumb | vanilla ice 
cream 
 

Rum & raisin banana ‘bread and butter’ £6 
custard | local tablet ice cream | pouring cream 
 

Cheese board £7.25 
festive chutney | homemade sweet oatcakes 
 

Choice of Igloo sundae £5.50 
ask your server for information (GF) 
 

Gin fizz, lime & elderflower cheesecake £6 
raspberry sorbet | mint syrup 
 

Selection of ice cream  
1 Scoop 2.50 | 2 Scoop 3.50 | 3 Scoop 4.50 (GF) 

Our menus may change or have to be adapted due to the supplies available to us.  
We like to use the best local produce available to us.  
 

Prices inclusive of VAT  
 

Please advise of any dietary requirements or  
allergens.  
Whilst we take the utmost care when preparing dietary requirements there is always a small risk of cross contamination.  
Please alert your server if this is not suitable for your requirements. 

SUNDAY ROAST (GFO) 
Available every Sunday 

price depending on market 
low & slow roasted meat  

| buttered Scottish vegetables  
| roasted new potatoes | wine 

gravy | homemade yorkies  
| beef dripping skirlie 

THE MAIN EVENTS 
  

Chargrilled chicken satay £13 
roasted Mediterranean vegetables | crushed cashews &  

coriander rice (GF) 
 

Scottish Calf’s liver & bacon £14 
buttered mashed red rooster potatoes | crispy streaky bacon 

red wine gravy | crispy onions (GFO) 
 

MBK pie of the day £14  
glazed puff pastry | creamy mash | seasonal greens 

 

Firework pork £15  
crispy British pork fillet | spiced cous-cous | lime | pickled cashew 

| spiced sweet chilli & green onion sauce (GFO) 
 

Beer-battered fish fillet & chips £12 
homemade tartar | crushed peas  | Rooster triple cooked chips  

| charred lemon 
 

Scottish beef Stroganoff £17 
smoked paprika & brandy sauce | cauliflower & spinach rice 

 | seasonal greens (GF) 
 

  Coconut & lime Thai salmon £15 
coriander sauce | sesame greens | roasted new potatoes (GF) 

 

Red pesto & vine tomato gnoc & cheese £12.25 
gluten free gnocchi | mustard & cheddar cheese sauce (GFO|V) 

 

Thai ‘katsu’ sweet potato £11.50  
herby basmati rice | lime | pickled cashew | coconut & peanut sauce 

(VE) 
 

Mac & cheese (v) £11.50  
homemade garlic bread | side salad  

add bacon | black pudding £1 
 

Fajitas 
sour cream | guacamole | 3 cheese mix | tortilla wraps 

Chicken £13 | Beef £15 | Vegetables & Halloumi £12 (V)  
 

FROM THE GRILL 
 

Sirloin 8oz £23 
 

Steak of the week  
 

price depending on market 

triple cooked chunky Rooster chips | onion rings | grilled cherry  
tomatoes | side salad (GFO) 

 

Add a sauce £1 
 

peppercorn & brandy | red wine jus | Stroganoff | Garlic & parsley 
butter | Blue murder cream  

 

MBK burgers £13 
served with MBK burger sauce | crunchy gem  

locally sourced brioche bun | seasoned fries | homemade ‘slaw’ 
 
 

Homemade Scottish steak smash burger 
 

Crispy Nashville hot chicken burger (GFOA) 
 

Cajun sweet potato & chickpea burger (v) 
 
 

Build your burger £1 each 
crispy bacon | cheddar & mozzarella cheese | crispy onions  

| pepper sauce | Peri-Peri seasoning & sriracha fries  
| melted brie wedge 

KITCHEN OPENING 
HOURS  

Breakfast 0900-1130 
Main menu  1200-2000 
(Fri & Sat 1200-2030)  

Afternoon tea 1200-1600  

 

   



COCKTAILS  
 

French Martini £7.95 
Smirnoff | Chambord | Pineapple  

 

Espresso Martini £7.95 
Smirnoff | Tia Maria | Espresso | Gomme  

 

Fruit Salad Martini £7.95  
Edinburgh Raspberry Gin Liqueur |  

Fraise De Bois |  Pineapple | Strawberry Gomme  
 

Cosmopolitan £7.95 
Smirnoff | Cointreau | Cranberry  

 

Classic Sour £7.95 
Amaretto or Famous Grouse|  
Lemon | Gomme | Egg White  

 

Kir Royale £8.95 
Crème De Cassis | Prosecco  

 

Mojito £7.95 
Bacardi | Mint | Lime | Gomme  

 

Blue Lagoon £7.95  
Smirnoff | Blue Curacao | Lemonade  

 

Caribbean Crush £7.95 
Archers | Bacardi | Pineapple  

 

Bramble £7.95 
Gordon’s | Lemon | Gomme  

 

Tom Collins £7.95  
Gordon’s | Lemon | Gomme | Soda 

 

Sex on the Beach £7.95 
 Smirnoff | Archers | Orange  | Cranberry  

 

Aperol Spritz £8.95 
Aperol | Prosecco  

 

Southern Punch £7.95 
Southern Comfort | Jack Daniels |  

Pineapple | Lime | Grenadine  
 

Daquiri £7.95 
Strawberry | Bacardi | Gomme | Lime  

 

MOCKTAILS 
   

Raspberry Nojito £3.50  
Raspberry | Lime | Mint 

  

Cirtus Martini £3.50 
Pineapple | Orange | Lemon | Lime 

  

Strawberry Daquiri £3.50 
Strawberry | Lime | Gomme | Grenadine 

  

Kiss on the Beach £3.50 
Orange | Cranberry | Lemonade  

 

RED WINE           125ml | 175ml | 250ml | Bottle 
  

Merlot            £3.95    £5.65   £7.35    £21.00 
Merlot has dark fruit flavours of black cherry, blackberry, plum, and 
raspberry layered with herbal notes and undertones of vanilla and 
mocha.  
 

Cabernet Sauvignon     £4.25   £5.95   £7.75   £22.00 
Cabernet Sauvignon is well known for its firm tannins and full and rich 
taste, including such notes as blackcurrant, as well as woodsy  
flavours, such as cedar, oak, and herbs. 
 

Shiraz            £4.55    £6.25   £7.85    £23.00 
Shiraz wines are well known for their rich and juicy mid-palate. You 
can expect to taste flavours of pepper, spice and sweet red fruit. 
 

Malbec                            £4.60   £6.45   £8.30    £24.00  
Argentinian Malbec has become known for a fruit-forward, juicy style 
often showing ripe plum notes with dark fruits such as blackberries 
and black cherry.  
 

Pinot Noir             £4.80   £7.00   £9.30    £27.00 
Pinot Noir is dry, light- to medium-bodied, with bright acidity, silky 
tannins and has complex flavours that include cherry, raspberry, 
mushroom and forest floor. 
 

WHITE WINE          125ml | 175ml | 250ml | Bottle 
  

Sauvignon Blanc           £3.95    £5.65   £7.35   £21.00 
Sauvignon Blanc is a white wine grape variety that is most often used 
to produce dry white wines. Light and refreshing, most commonly 
associated with tropical, tree and citrus fruit.  
 

Pinot Grigio            £4.25    £5.95   £7.75   £22.00 
Pinot Grigio is a dry white wine that has a punchy acidity with flavours 
of lemons, limes, green apples and honeysuckle  
 

Chardonnay   £4.55   £6.25   £7.85    £23.00  
Chardonnay is a dry, medium- to full-bodied wine with moderate 
acidity and alcohol. Its flavours range from apple and lemon to  
papaya and pineapple, and it also shows notes of vanilla when it's 
aged with oak.  
 

ROSE WINE          125ml | 175ml | 250ml | Bottle 
  

White Zinfandel            £3.95   £5.65    £7.35   £21.00   
White Zinfandel wine is often a mesmerising blend of floral and fruit 
with gentle but crisp acidity, and is a great wine to drink both on its 
own, or with a meal.  
 

Pinot Grigio Blush         £4.10   £5.95    £7.85   £22.50  
The colour of this delicate "blush" wine comes from the skins of the 
pink-tinged Pinot Grigio grapes. This is a fresh and crisp wine with 
a zesty aroma and a fruity flavour with notes of ripe pear and peach.  
 

PROSECCO       200ml     Bottle 

Prosecco                   £7.50    £27.00  
Prosecco is a light-bodied, vibrant, fresh, highly aromatic and crisp 
wine. It has a medium to high amount of acidity and large, frothy 
bubbles. Dominant flavours typically include apple, honeysuckle, 
peach, melon and pear.  

 

VODKA 
  

Cîroc £3.50  
Grey Goose £3.95  

Smirnoff £2.75 
Smirnoff Gold £2.80   

Absolut Selection £2.95  
 

GIN 
 

Boe £3.50  
Bombay Sapphire £3.80  

Botanist £3.70 
Brockmans £3.80  

Caorunn £3.40  
Edinburgh Gin Selection £3.25  

Gordons Selection £2.65  
Hendricks £3.40  

Tanqueray Selection £2.80 
 

WHISKY & BOURBON 
  

Famous Grouse £2.50 
Canadian Club £2.60 

Grants £2.35 
Jameson's £2.80  

Johnny Walker Black  £3.20  
Jack Daniel’s £2.80  

Jim Beam £2.40  
Maker’s Mark £2.95  

 

MALTS 
  

Aberlour 10 £3.30  
Balvenie Doublewood 12 £4.50  

Bowmore 12 £3.90  
Bunnahabain 12 £3.75  

Dalmore 12 £5.10 
Deanston 12 £2.80  

Glenfiddich 12 £3.90 
Highland Park 12 £3.80  

Talisker 10 £3.50  
Laphroaig 10 £3.90  

Loch Lomond Single Malt £2.90  
Macallan Gold £3.80  

 

HOT DRINKS 
  

Mason Belles Own  
Roast Blend of Coffee.. 

 

Flat White       £2.95 
Americano      £2.75 
Cappuccino                   £2.95 

Mocha                               £2.95  
Espresso               £2.25/£2.95 

Latte        £2.95 
Hot Chocolate      £2.95 
Jenier Tea Infusions     £2.75 
Liqueur Coffee      £6.00 

 

Add a Syrup  £0.50  
Vanilla | Caramel | Cinnamon  

 

 
 

 
 

DRAUGHT &  
BOTTLED BEERS  
 

Staropramen 4.7%           £2.50 | £5.00  
Birra Moretti 4.6%             £2.50 | £5.00  
Heineken 5%                      £2.50 | £4.90  
Carling 4%                      £1.95 | £3.70  
Coast to Coast 4.6%         £2.40 | £4.80 
Belhaven Best 3.2%          £2.10 | £4.20 
Guinness 4.3%          £2.10 | £4.20 
Strongbow 4.5%          £1.95 | £3.90 
Kopparberg 4%            £4.00 
Dark Fruits Can                            £3.50  
Budweiser 4.5%            £3.20 
Peroni 5.1%                      £3.80 
Corona 4.5%                        £3.65 
Coors Light 4.5%            £2.60  
Becks blue 0%                                       £2.80 
Erdringer 0%                                 £4.20 
Kopparberg 0%                             £3.80 
 

LIQUEURS  
 

Amaretto Disaronno £2.45 
Archers £2.30 
Aperol  £3.50 
Baileys £3.80 
Chambord £2.80 
Cointreau £2.80 
Drambuie £2.95 
Glayva £2.80 
Kahlua £2.45 
Midori £2.30 
Southern Comfort £2.60  
Tia Maria £2.45 
Jägermeister £2.50 
Tequila £2.80 
Sambuca £2.60  
Sourz £2.50  
 

RUM  
 

Bacardi £2.60  
Captain Morgan's £2.60  
Havana 7 £2.90  
Kraken £2.90  
Malibu £2.35  
Sailor Jerry £2.50  
Matusalem £2.40  
 

COGNAC, BRANDY,  
PORT & SHERRY  
 

Courvoisier  £3.30 
Hennessey £3.30 
Martell £2.95 
Cockburn's Ruby Port £3.20  
Dows Fine Ruby Port £3.40 
Croft Pink Port £2.95 
Harveys Bristol Cream £3.10 

SOFT DRINKS 
 

Coca Cola £2.20 
Diet Coke £2.20 
Irn Bru  £1.95 
Irn Bru Sugar Free £1.95 
Fanta £1.95 
Appletiser £2.95 
J20 £2.60 
Ginger Beer £1.95 
Ginger Ale £1.95 
Sprite £1.95 

Ginger Ale £1.95  
Sprite £1.95  
Red Bull £3.00 
Emerge £2.20 
Simply Fruity £1.80  
Still Water £1.50  
Sparkling Water £1.50  
Tonic | Slimline Tonic £2.00  
 

DRAUGHT JUICE  
 

Cola £1.90 | £2.60 
Diet Cola £1.90 | £2.60 
Lemonade  £1.90 | £2.60 
Soda Water  £1.00 | £1.50 
Dash £1.00 | £1.50 
Fruit Juice £1.95 | £2.65  
Fruit Juice & Lemonade £2.20 | £2.80  
Cordial & Lemonade £2.10 | £2.70  
Cordial £0.50 | £0.75  
 

FANCY SOMETHING FESTIVE……  
 

LOOK OUT FOR OUR FESTIVE 
COCKTAIL MENU OUR BAR TEAM 

HAVE CREATED TO ADD THAT 
SPARKLE TO YOUR FESTIVE 

DINING EXPERINCE.  
 

MERRY CHRISTMAS  
 

TEAM MBK X  
 

 


