
Loaded fries          Small 7.50 Large 13.00

HIGHLANDER haggis, whisky peppercorn sauce, chives.

CHEESY smoked applewood, comté, cheese sauce V

FESTIVE pigs in blankets, pork stuffing, gravy, cranberry sauce.

Breakfast every day until 11.45am

Filled rolls & bagels 7.00
 
Choose from roll or bagel, served with your choice of 2 fillings below:
HARDIESMILL BEEF SAUSAGE  |  PORK LINK  |  BACK BACON  |  HAGGIS  
SMOKED SALMON  |  BLACK PUDDING |  POTATO SCONE | FREE-RANGE EGG
Veggie alternatives available

Staff favourites
H UXLEY ’S HASH 
N’duja piccante, roast baby potatoes, pico de gallo, poached free-range eggs, 
chimichurri NGC 12.00

WARM MEXICAN SWEET BUNS 
Made of a fluffy, buttery brioche-like dough, served with butter & jam V 4.50

OVERNIGHT CHIA PUDDING 
Lemon curd & berries V, NGC 9.00

Eggs bennies
Poached free-range eggs served on a toasted English muffin with hollandaise and 
your choice of:
- BENEDICT with smoked ham.  10.50
- ROYALE with smoked salmon. 11.50
- FLORENTINE with wilted spinach.  10.50

Waffles & French toasts 11.00

Choose from waffles or brioche French toast, served with your choice of:
- SMOKED STREAKY BACON & MAPLE SYRUP
- BANANA, NU TELLA & CRUSHED NU TS  V
- BLUEBERRIES, FRUIT COMPOTE & VANILLA YOGH URT  V

Breakfast classics 
F ULL SCOT TISH
Hardiesmill beef sausage, pork link, back bacon, haggis, black pudding, slow roast tomato, 
mushroom, potato scone, granary toast and a free-range egg your way. 13.50

F ULL VEGGIE
Veggie haggis & black pudding, link & lorne sausage, slow roast tomato, mushroom, 
spinach, potato scone, granary toast and a free-range egg your way V 13.50

SMASHED AVO ON TOAST
Poached free-range eggs, smashed avo, granary toast, pico de gallo, chilli flakes V 10.00

GRANOLA BOWL 
Natural yogurt, fruit compote, nuts, berries V 9.00

PORRIDGE 
With milk & honey V, NGC 7.00
Add NU TELLA, BANANA, FRUIT COMPOTE or BERRIES for £1

small plates  
MAC & CHEESE BITES  cranberry sauce, chives.  7.00

LASAGNA BITES  cheese sauce, pomodoro, grated parmesan.  9.00

SALT ’N PEPPER PIGS IN BLANKETS  fried peppers, green onions, 
coriander. 9.00

PORK & SAGE STUFFING BALLS confit onions, gravy.  9.00

BUFFALO CAULIFLOWER ‘WINGS’ saffron aioli VG 7.00

CRISP Y FISH TACOS  crispy haddock goujon, corn tortilla, sriracha slaw, 
coriander.  9.50

BUFFALO CHICKEN WINGS blue cheese sauce. 9.00

CRISP PORK BELLY BITES  sticky marmalade glaze, pork scratchings. 9.00

HALLOUMI FRIES  chilli jam, yoghurt V 9.00

sandwiches
All served on warm rosemary focaccia with skin on fries or a side salad.

BBQ BEEF BRISKET Swiss cheese, chipotle mayo, pickled red onion,
watercress. 12.00

FISH FINGER breaded haddock goujons, tartare sauce, cucumber, little gem, 
lemon. 12.00

hot dogs
All served with skin on fries.

H UXLEY CLASSIC ketchup, American mustard, grilled onions.  14.00

SCOT T Y DOG haggis, peppercorn sauce, chives.  15.00

Trio of sliders
One of each below, all served on a brioche bun with skin on fries.
BBQ PORK BELLY pork scratchings, crispy shallots.

CHEESEBURGER jack cheese, streaky bacon, burger sauce.

FISH FINGER crispy haddock goujon, lettuce, tartare sauce.

£16

burgers
All served with skin on fries.

CLASSIC CHEESE double beef patty, burger sauce, jack cheese, streaky bacon.  15.00

FESTIVE crispy chicken, stuffing, pig in blanket, brie, cranberry sauce, gravy.  15.00

B12 VEGAN vegan cheese, lettuce, sundried tomato, saffron aioli VG 15.00

mains
COLD TOWN BEER BATTERED SCOTTISH HADDOCK beef 
dripping chips, tartare, chippy sauce, crushed peas, grilled lemon.  17.00

28 DAY AGED RUMP STEAK  whisky peppercorn sauce, herb roasted
tomato, watercress.  22.50

BU T TERMILK CHICKEN & WAFFLES  hot honey glaze, green onions, 
lime crème fraîche, crispy shallots. 12.00

SUPERFOOD SALAD  giant couscous, cherry tomatoes, pomodoro, smoked 
almonds, watercress, radish, chimichurri VG 11.00

sides
SKIN ON FRIES VG 4.00

GARLIC & CHIVE MASH V, NGC 4.50

SRIRACHA COLESLAW V, NGC 3.50

FINE BEANS garlic & chilli dressing VG, NGC 4.50

BEETROOT, FETA & WATERCRESS SALAD sherry vinegar
reduction V, NGC 4.50

desserts
CHOCOLATE CHIP BAKED COOKIE DOUGH
‘I take 10 minutes to bake to perfection, please don’t rush me!’
Dark chocolate ice cream, frosted hazelnuts, chocolate sauce V 7.50

BAKED VANILLA CHEESECAKE salted caramel ice cream, toffee popcorn, 
honeycomb, caramel sauce V, NGC 7.50

CHOCOLATE S’MORES SUNDAE chocolate & vanilla ice cream, 
torched meringue, shortbread, chocolate sauce V 7.50

I.J  MELLIS SCOT TISH CHEESE SELECTION homemade 
oatcakes, porridge crackers, grapes, tomato chutney  NGC  11.00

V VEGETARIAN | VG VEGAN | NGC NON GLU TEN CONTAINING
Although every effort is made to provide allergen-free meals, we use products that 

contain them in our kitchen and cannot rule out contamination. Please inform your 
server of any allergies or dietary requirements when ordering.

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.

Why not add to your breakfast...
PASSIONFRUIT BELLINI  with passionfruit purée & prosecco. 8.50
ESPRESSO MARTINI with vodka, Kahlua & fresh espresso. 9.95
HUXLEY BLOODY MARY vodka & our homemade Bloody Mary mix. 9.95


