
E L E M E N T ’ S  S E T  M E N U
2 courses £20 | 3 courses £27.50

SCOTCH PIE
Rocket pesto, confit tomato

HAGGIS, NEEPS & TATTIES
Haggis bonbon, swede, whisky purée

BUTTERNUT SQUASH SOUP
Roasted squash medley, apple, cinnamon crème, pumpkin seeds, bread,

honey butter. V, VG*, NGC*

STEAK PIE
Ale-braised Scottish beef shoulder with hearty root vegetables, encased in golden puff 

pastry. Served with your choice of creamy mash or chunky chips.

FISH & CHIPS
Cold Town Beer battered Peterhead haddock, chunky chips, minted pea purée,

homemade tartare sauce, lemon.

CHICKEN CAESAR SALAD
Gem lettuce, kale, focaccia croutons, pancetta crisp, Grana Padano,

Caesar dressing, anchovies.

RIGATONI WITH AUBERGINE &  WILD MUSHROOM RAGU
Basil, pine nut pesto, vegan Parmesan. V, VG*, NGC*

STICKY TOFFEE PUDDING
Brandy and vanilla bean custard. V, NGC

CRANACHAN
Heather honeycomb, vanilla ice cream, whisky-infused whipped cream,

honey oat crumble, raspberries. V

V  VEGETARIAN      VG  VEGAN      NGC  NON GLUTEN CONTAINING

* dishes can be modified to accommodate respective diets (ie  NGC* can be modified to non-gluten containing)

If you suffer from a food allergy or intolerance, please let your server know upon placing your order. Although 
every effort is made to provide allergen free meals, we use products that contain allergens in our kitchen and 

cannot rule out contamination due to shared equipment, work surfaces and airborne particles.
A 10% service charge will automatically be applied to your bill. If you would prefer not to pay it, please let your 

server know and it will be removed.


