
No.1 Fleet Street
Food Served 17:00 till 20:00

Poached Pear, Crumbled Fleet Valley Blue Cheese, Walnuts, Balsamic & Honey

Dressing (GF)

Local Smoked Salmon, Prawns Marie Rose, Homemade Gravlax, Brown Bread. (GF

Avail.)

Soup of the Day served with Ciabatta Bread. (GF Avail.)

Homemade Nepalese Momo Pork Dumplings served with Nepalese Curry Dip.

Baked Button Mushrooms in a Rich Tomato & Garlic Sauce, with Garlic Bread. (GF

Avail.)

Scottish Pan-Fried Scallops, Minted Pea Puree, Black Pudding, Chorizo. (GF Avail.)

Starters

£8.45

£12.95

£6.40

£9.20

£8.20

£12.95

V=Vegetarian  VG= Vegan GF= Gluten Free

Service charge of 10% will be added to parties of 6 & over
Please Advise Your Server of Any Allergies/Intolerances

Contains: Dairy, Nuts, Sulphites.

Contains: Shellfish, Egg, Gluten.

Contains: Gluten, Celery, Mustard, Lupin

Contains: Gluten,
Molluscs

Vegan Feta & Butternut Squash Strudel, with Mash, Asparagus & Creamy Leek Sauce (V,

VG)

Butternut Squash, Chickpea & Mushroom Curry with Pilaff Rice & Naan (V, VG, GF Avail.)

Vegetarian
Mains

£20.30

£19.60
Contains: Celery

Contains: Gluten, Celery, Mustard

Seafood
Classic Beer Battered Haddock & Chips, Homemade Tartare Sauce, Garden

Peas

Pan-Fried Sea Bass Fillet, Crushed Potatoes, Samphire, Lemon & Dill Sauce

(GF)

Homemade Fish Curry ( Coley, Salmon & Scottish Halibut) with Pilaff Rice &

Naan Bread

£19.90

£24.50

£24.95

Contains: Gluten, Sulphites, Lupin

Contains: Fish & Shellfish, Gluten, Celery, Milk , Mustard, Sulphites

Contains: Milk



Meat

No.1 Fleet Street Famous Steak & Ale Pie, Seasonal Veg, Rich Gravy, Mash Potato
or Chips

Balmoral Chicken, Truffle Mash, Seasonal Veg, Asparagus, Whisky &
Peppercorn Sauce 

Slow-Cooked Lamb Rump, Gratin Potato, Seasonal Vegetables, Minted Gravy
(GF)

Loin of Local Venison, Seasonal Vegetables, Gratin Potato, Red Wine & Wild
Mushroom Jus (GF)

Ballards 12oz Rib-Eye, served with Chips, Grilled Tomato & Mushroom, Onion
Rings. (GF Avail.)

£21.50

£23.95

£27.95

£29.95

£34.95

V= Vegetarian  VG= Vegan  GF=Gluten Free

All Red Meats will be served Medium Rare unless you request otherwise
Fish May Contain Bones

Please Advise Your Server of Any Allergies or Intolerances

Service Charge of 10% will be added to Parties of 6 & over

Smaller Appetites Menu Available on Request

Contains: Gluten, Celery, Eggs, Milk, Sulphites

Contains: Gluten, Eggs, Milk

Contains: Celery, Eggs, Milk:

Contains: Celery, Eggs, Milk

Whisky & Peppercorn Sauce

Red Wine & Wild Mushroom Sauce

Bread Bloomer with Olive Oil & Balsamic Dip

Onion Rings

Side Salad

Side of Vegetables

Chips

French Fries

Sweet Potato Fries

Garlic Bread x4 Slices

£4.90

£4.90

£5.20

£4.20

£3.95

£5.20

£3.95

£3.95

£3.95

£4.00

Sides

Mains

Contains: Celery, Milk, Sulphites

Contains: Celery, Milk, Sulphites

Contains: Gluten, Milk, Sulphites

Contains: Gluten, Sulphites, Lupin

Contains: Milk, Sulphites



Desserts

Selection of Scottish Cheeses (Fleet Valley Blue, Rainton Tomme, Scottish Brie)
with Homemade Sourdough Crackers, Oatcakes, Poachers Pickle, Grapes &
Celery

Affogato: Vanilla Ice-Cream with a Shot of Espresso, Diced Brownie & a choice of
Tia Maria, Disaronno, Baileys or Frangelico (GF)

Homemade Tiramisu with Baileys Cream

Homemade Sticky Toffee Pudding with Toffee Sauce & Ice-Cream

Fresh Fruit Salad with Mango Sorbet (V, VG)

Trio of Scottish Ice-Cream (Vanilla, Chocolate & Raspberry Ripple) Topped with
Whipped Cream & Chocolate Sauce

Chocolate Brownie Sundae (GF Avail.)

Vegan Red Velvet Cake with Vegan Coconut Ice-Cream (V, VG)

Lemon Meringue Roulade, served with Lemon Curd Cream (GF)

V=Vegetarian  VG= Vegan  GF= Gluten Free

£12.55

£11.45

£8.65

£8.65

£8.30

£8.65

£8.65

£8.65

£8.65

Hot Drinks
Americano

Flat White

Cappuccino

Latte

Espresso

Double Espresso

Decaff Cafetiere

Irish Coffee

English Breakfast Tea

Flavoured Teas

£3.10

£3.85

£3.80

£3.85

£3.00

£4.95

£2.10

£7.50

£2.50

£2.90

Contains: Gluten, Milk, MustardSulphites

Contains: Eggs, Milk, Soya, Sulphites

Contains: Gluten, Eggs, Milk, Lupin

Contains: Gluten, Eggs, Milk, Soya,
Sulphites

Contains: Eggs, Milk

Contains: Eggs, Milk, Soya

Contains: Gluten

Contains: Milk, Egg
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