BONNIE BRUNCH

Available Fridays, Saturdays
and Sundays until 3pm

Eggs How You Like ‘Em | 7
Eggs or scrambled tofu (vg) on toasted sourdough

S H OTG U N S H A R E R S
Oh So Naughty Nachos | 9
Oven baked nachos, cheddar cheese sauce, refried black beans, house
salsa & guacamole (v)

- Gluten free bread available
- Add avocado/bacon/vegan bacon | +2.5

- Gluten free option available
- Add pulled pork/spiced chicken | +2.5

Waffles Without Abs (Pancakes) | 8

McMac & Cheese (Wee Yin) | 6

Baked banana with maple or bacon with maple

Macaroni, cheddar & paprika sauce, toasted veggie parmesan

- add extra baked banana/bacon | +2

- Add pulled pork/spiced chicken/bacon | +2.5

I’m Trying To Be Healthy | 8.5

Just Wing It | 7

Homemade hummus, crushed new potatoes & fresh herbs, poached
free range egg or scrambled tofu, green beans, cherry tomatoes
(vg available)(gf)

Eggs Benny | 8.5
Poached eggs, breakfast muffin, paprika & chive hollandaise, choose from
avocado or bacon

I’m Still Vegan Cauliflower Wings (vg)(gf*) /
I’m Very Much Not Vegan Chicken Wings (gf*)
Sticky Korean BBQ sauce, coriander, black sesame seeds (vg)
Buffalo sauce, blue murder, celery (v)
- add 4 extra wings | +2

Load ‘Em Up Fries | 5

Cured pork belly, charred baby gem lettuce, tomato & chilli jam, toasted
sourdough, homemade mayo

Sticky Korean BBQ sauce, coriander, black sesame seeds (vg)(gf*)
Veggie parmesan, truffled garlic butter (v)(gf*)
Haggis, cheese & lime crema | +1.5

- Gluten free bread available

Kilty Pleasures | 7

The Full Leither | 12

Traditional or vegan haggis tempura bites, sweet green chilli dipping
sauce, pickled daikon slaw (vg available)

The Notorious BLT | 10.5

Bacon, pork & leek sausage, Lorne sausage, black pudding, haggis,
tomato, baked beans, free range egg (how you like ‘em), tattie scone,
sourdough toast

The Did You Know I’m Vegan? Breakfast | 12

Smokey vegan rashers, vegan haggis, vegan sausage, breakfast
mushroom, scrambled tofu, tomato, baked beans, sourdough toast (vg)

*Potential frying oil contamination
Please let us know if you have a serious gluten allergy and
we’ll do our best to accommodate.

B I G B OY B O N N I N GTO N B U R G E R S

W E E P L AT E S

Served with fries, obvs! Upgrade to sticky Korean or truffle & parmesan fries | +2

Prawn To Be Wild | 7.5

Meaty Style | 15

Prawn tempura, sweet green chilli dipping sauce, pickled daikon slaw

Chargrilled Scottish beef with red onion, tomato & chili jam, cheddar
cheese sauce, gherkins, lettuce, French’s mustard, toasted brioche

Peter Piper’s Padrón Peppers | 6.5

- Gluten free bun available
- Add bacon/haggis/blue cheese | +2

Padrón peppers, smoked chilli salt, olive oil (vg)(gf)

Chickeny Style| 15

Crispy spicy potatoes with roast plum tomato sugo (vg)(gf)

Greek yoghurt fried chicken breast, Buffalo sauce, blue murder, gem
lettuce, toasted brioche
- Gluten free bun available
- Add bacon/haggis/blue cheese | +2

Vegany Style | 14.5
Courgette, carrot & sun dried tomato patty, chimichurri, daikon slaw,
toasted vegan brioche (vg)(gf)

Patatas Bravissima | 6
Hummus Where The Heart Is | 6
Homemade hummus, roast carrot, aubergine & courgette, feta, cherry
tomatoes, toasted pitta (vg)
- Add pulled pork/spiced chicken | +2.5

Eat Your Greens | 6
Garlic pan seared seasonal greens (vg)(gf)
Vegetarian (v)

Vegan (vg)

Gluten-free (gf)

B I G P L AT E S
Karate Pig | 14
Roast pork chop, new potatoes, charred leeks, pancetta, peach jam (gf)

FO R D U G S

Livin’ The Bream | 14

Ask us for a water bowl and a treat

Pan roast sea bream, romesco sauce, green beans, black olives, cherry
tomatoes, toasted almond crust (gf)

Ohana Pooch Pop | 2.5

Less Worry, More Curry | 14
Vegan Thai green curry with aubergine & courgette, jasmine rice, crispy
shallots (vg)(gf)

Frozen treat made from banana, pure peanut butter, coconut milk with a
doggy pretzel treat

Puppercino | 0.5

McMac & Cheese (Big Yin) | 12
Macaroni, cheddar & paprika sauce, toasted veggie parmesan (v)
- Add pulled pork/spiced chicken/bacon | +2.5

FO R T H E B A I R N S

Reel It In| 15

Ask us about our kids menu

Beer battered coley, double cooked hand cut chips, mushy peas, tartare
sauce

