
À la Carte

Why not enjoy 2 courses for £17.95 from the a la car te or 3 courses for £22.95 per person 
(Please note supplements apply on cer tain dishes – see foot of menu)

Starters
Spiced Roast Pumpkin Soup, pumpkin tor tellini (v)  	 £4.95

Ham Hock and Pearl Barley Broth, tomato and parsley	 £4.95

Fresh Crab Spring Rolls, spring onion salad, chilli and mango salsa	 £6.45

Confit of Pork Belly with pan-fried scallop, pea purée and quails egg 	 £7.95

Roast Wild Pigeon Breast, onion tar t and crispy shallots, raisin purée	 £6.85

Salad of Baby Artichokes with Red Peppers and Parmesan,  
pesto and basil shoots (v)	 £5.95/£9.95

City Café Prawn Cocktail, avocado, tomato salsa and tempura king prawn 	 £6.95

Classic Moules Mariniere, shallots, parsley and white wine 	 £5.75/£9.75

Main Course
Buccleuch Steak Frites, 21 day aged beef with watercress and béarnaise 
	 8 oz rib-eye	 £13.95*  
	 12 oz rib-eye	£19.95**     
	 8 oz fillet     	£24.50***

Rump of Aged Lamb with Braised Lamb Shoulder, carrot purée, broads beans, 
basil lamb jus	 £14.95

Risotto of Roasted Butternut Squash, melting bellingham blue cheese,  
toasted pinenuts and shoots (v) 	 £5.50/£9.95

Coq au Vin, slow cooked chicken with girolles, baby onions and pancetta  	 £13.95

Smoked Haddock and Salmon Fishcakes with creamed leeks and arran grain mustard	 £11.95

Calf ’s Liver, Cured Bacon and Caramelised Onions, mash, sage and red wine jus	 £14.95

Lasagne of Celeriac and Carrot, beetroot and jerusalem ar tichoke, root crisps (v)	 £10.50

City Café Fish and Chips in Bitter and Twisted Beer Batter, hand cut chips,  
minted mushy peas, tar tare sauce 	 £13.95

Market Dish of the Day, the best meat or fish from today’s market  	 £13.50 
 
 
Should you wish to have fish and chips but without the batter or the chips, or should you prefer salad or  
vegetables to chips then please ask a member of staff.  We are delighted to accommodate your preferences. 
 
Supplements on 2 or three course pricing - * £5 ** £7 ***£12. 



Sides 

Roasted Root Vegetables, arran mustard and gar lic	 £2.95

Cauliflower Gratin	 £2.95

Steamed Broccoli with toasted sesame seeds	 £2.95

Wilted Spinach with or without butter 	 £2.95

Hand-cut Chips	 £3.50

New Potatoes rolled in parsley 	 £2.95

Mash Potato with olive oil 	 £2.95

French Fries 	 £2.95

Tomato and Shallot Salad	 £2.95

Rocket and Parmesan Salad, balsamic dressing	 £2.95

Desserts
Brioche with Roasted Plums, milk ice-cream 	 £5.50

Manuka Honey and Amaretto Parfait, mini flapjacks and raspberries	 £5.50

Blackberry and Pear Pithivier with mascarpone and thyme ice-cream	 £5.95

Apple Tart Fine with cinder toffee ice-cream  	 £5.95

Raspberry Crème Brulée with nutmeg shor tbread 	 £5.50

Bittersweet Chocolate Tart, coffee ice-cream	 £5.95

Selection of British or French Cheese,  
home-made fruit chutney and nairn’s oatcakes  	 £3.50 / £7.50 / £9.50

 
 
 
 
If you suffer from a nut allergy or any other food allergy please alert a member of staff  
and they will be happy to help guide you through the menu choices. 


