
burgers
all served with fries, oven roast tomato 
and toasted artisan bun*

Beef burger, Applewood smoked 
cheddar, dill pickle 

Hot cracker crusted chicken breast 
burger, pickled papaya, mango yoghurt

Beetroot, puy lentil and white bean burger, 
green apple chutney (v     without bun)

sandwiches
all served on French baguette* with fries. 
*Only available until 5pm. GF bread available

Slow braised brisket po’ boy, homemade 
pickles, tomatoes, BBQ sauce 

Chicken breast, spinach, carrot and 
pumpkin seed ‘slaw, smoked bacon 
mayo

Curried chickpeas, avocado, spinach, 
mango (v    )

**Change up to sweet potato fries £1

homemade waffles
Buttermilk fried chicken, spring onions, 
honey, lemon, thyme and red chilli butter
**add mac n cheese £3

Avocado, feta, fresh mint, pea shoots, 
pumpkin seeds, red chilli jam (gf v) 

Virginia cured bacon, homemade peanut 
butter, maple syrup (gf)       

Vegan chia seed waffles, caramelised 
banana, salted maple, shaved coconut, 
toasted pecans (gf v    ) 

small plates
Today’s soup, charred sourdough*

Wilted kale salad, extra virgin olive oil, 
toasted almonds (gf v    )

Pan fried halloumi, basil, 
pickled strawberries, balsamic (gf v) 

Italian prosciutto, figs, pickled walnuts, 
fresh mint (gf)

Pan fried chipolatas, blossom honey

Sticky chicken wings, lemon, fresh mint, 
pomegranate molasses (gf)

Crispy salt beef fritters, red chilli jam (gf)

large plates
Slow braised beef short rib, salt beef croquettes, 
saffron polenta mash, red pepper relish (gf)

Chicken breast, giant couscous salad, globe 
artichokes, spinach, oven baked tomatoes, 
mint pesto

Fish and chips; deep fried haddock, fries, 
smashed peas, fresh mint, caper mayo 

Baked macaroni cheese, aged cheddar, 
mozzarella, nutmeg, crispy brioche crumb* (v)

Pan fried seabass, linguini, rocket pesto, 
lemon, red chilli, brown shrimp butter

on the side
French fries, hot mayo (gf v)

Beer battered pickles, whisky caramel glaze

Warm artisan bread*, marinated olives, 
lemon, rosemary  (v     ) 

Sweet potato fries, melted Manchego, 
pickled shallots (gf v)

Guacamole bowl; smashed avocado, lemon, 
vegetable crisps (v     )

sweet plates
Homemade waffles, smashed brownie 
cream, salted caramel, vanilla pod ice 
cream (gf)

Dehydrated meringue, lemon curd 
Mascarpone, thyme, fudge pieces (gf)

Baked to order; American style chocolate 
peanut butter cookie, chocolate chips, 
vanilla pod ice cream (v)
**this takes a while but worth the wait

Please ask about our choice of ice creams 
and vegan sorbets (gf v    )

£8.95

£8.95

£8.95

£8.95

£3.95

£3.95

£5.95

£6.95

£4.95

£5.95

£6.95

£12.95

£12.95

£11.95

£8.95

£8.95

£8.95

£14.95

£13.95

£13.95

£9.95

£14.95

£6.95

£5.95

£5.95

£2/scoop

@TBBEdin

Please make us aware of any allergies. All dishes prepared in a kitchen that handles nuts and 
gluten. Gluten free bread is available. We only use cage free eggs. 
We add a discretionary 10% service charge to parties of 6 or more which goes directly to our staff.
(gf) Contains gluten free ingredients (v) Vegetarian     Vegan 
*All artisan bread from our friends at Le petit Francais, Leith  
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