
LUNCH 12-5 daily

APPETIZERS
Soup Du Jour (v)    £3.95
With bread & rock salted butter

    

Roast Sea Scallops    £9.95
Champ potato & lemon butter

Pressed Corned beef £6.95
Homemade piccalilli & pain poilane

Butcher’s Charcuterie { For Two }  £13.95
A selection of cold cuts. Parma ham, salami, chorizo
& pastrami, homemade slaw, wholegrain Arran
mustard, red onion chutney, cornichons, olives 
& toasted country bread

Loch Fyne Oysters 12 piece £16.95
  
6 piece £9.95

Red wine shallot mignonette & lemon

STEAKS
All our beef is reared in Scotland naturally and fed on grass. This natural diet ensures the full rich 
flavour of the beef as it used to taste gaining further richness and succulence from being matured  
the traditional way from 21 - 28 days on the bone. Beef is supplied by John Gilmour the renowned
East Lothian butcher & award winning farm Cairnhill from Ayrshire. All our beef is fully traceable.  

Rib Eye 10oz..................................... ........ £22.95

Sirloin 10oz .............................................. £22.95

Fillet 8oz.................................................. £26.95

T-Bone 16oz.............................................. £27.95

Chateaubriand { For Two } .................... £60.00

 
House Signature Cut

18oz Côte de bœuf............................ £29.95

 

Steaks served with confit tomato, hand cut chips 
or creamy mash potato and a choice of steak top

CHOICE OF STEAK TOPS: BEARNAISE,
PEPPER & BRANDY, GARLIC MIXED HERB BUTTER

Extra top £1.95 each  

MAINS

SIDES £2.95 each Warmed bread loaf with oil & rock salted butter, Mixed olives, Onion Rings, Creamed Spinach, 
Mac & Cheese, Green beans & garlic, Sauteed mushrooms, Handcut chips, Mash Potato, 
Rocket & parmesan salad, House salad, Homemade slaw   
    

   

  

    
  
        

Butchershop Signature Steak Salad   £13.95
Sliced aged rump steak, onions, lardons, stilton, 
olives, green beans, potato, cherry tomato, crouton 
& house leaves mixed with creamy blue cheese dressing
Grilled Sea Bream    £15.95
Crushed rosevale potatoes, sauteed green beans, 
crispy fried prawns & lemon butter sauce
Grilled Breast of Chicken    £14.95
On a bed of creamy mash, confit tomato, 
with a rich red wine & lardon sauce

Sage & Herb Gnocchi (v)   £12.95  
Maple roasted pumpkin,parmesan & pumpkinseed oil
 

Warmed Goats Cheese Cake (v) £5.95
Caramelised apple & hazelnut salad

House Cured Salmon Gravlax   £6.95
Olivier salad & lemon dressing 

Garlic King Prawn Top £3.95     Bone Marrow Top £2.95     Lanark Blue Cheese Butter Top £2.95 

Butchershop Burger & Fries   £9.95 
On a toasted brioche with rocket & tomato 
TOPPINGS (£1 each) Cheddar, Goats, 
Blue,Gruyere,Caremalised onion
Fish & Fries     £10.95  
Deep fried battered Haddock, 
hand cut fries, tartare sauce & lemon
Steak Frites      £12.95 
8oz Rump, fries & garlic butter
Cheese Steak Sandwich     £8.95  
Rump steak with caramelised onions 
& melted Gruyere 
Homemade Aged Beef Chilli    £9.95 
With melted spiced butter ,toasted 
cornbread & sour cream

LUNCH BITES 12-4  

Roast Available Every Sunday........................ £11.95
Ask your server about our new weekend eggs menu 

Sautéed Calamari, Chorizo & Serrano Ham       £7.95
Olives, broad beans & spiced tomato butter

Braised Oxtail     £6.95  
Lightly crisped with buttered spinach & 
celeriac puree

 PLEASE MAKE YOUR SERVER AWARE IF YOU HAVE ANY DIETRY REQUIREMENTS


