
SELECTION OF WARM BREADS - 5
Oils, Pickles, Balsamic Vinegar, Edinburgh Butter  

(V, VG & GF on request)

MARINATED OLIVES & SMOKED PAPRIKA HOUMOUS - 8 
Toasted Pitta Bread & Sourdough (V, VG)

B R E A D  &  S N A C K S

S T A R T E R S

HOT SMOKED SALMON - 10
Pickled Vegetable Ribbons, Horseradish Crème Fraîche, Crostini 

(GF on request)

KEDGEREE ARANCINI - 9
Poached Egg & Curried Onion Puree 

CHORIZO & CHILLI TIGER PRAWNS - 12
Soy & Chilli Dip (GF)

CARAMELISED ONION & GOATS CHEESE TART - 9
Rocket Salad, Herb Oil (V, GF)

ASPARAGUS & HAM HOCK TERRINE - 9
Piccalilli & Pea Gel, Crostini (GF on request)

BEETROOT & GOATS CHEESE GNOCCHI – 7 
Sage Butter (V, VG on request) 

M A I N S

ROLLED TURKEY BREAST - 18
Sage Stuffing, Garlic Infused Potatoes, Roasted Winter Vegetables, Jus 

OVEN ROASTED COD – 17
Mixed Bean & Tomato Cassoulet, Baby Potatoes, Roasted Lemon (GF)

SCOTTISH DRY AGED STEAK (8OZ) – 35
Smoked Sea Salt Fries & Roasted on the Vine Cherry Tomatoes (GF)

Peppercorn or Blue Cheese Sauce Available – 4

PROSCIUTTO WRAPPED CHICKEN – 18
Mozzarella, Basil, Roasted Mediterranean Vegetables, Rich Tomato Sauce (GF)

BATTERED HADDOCK FILLET – 18 
Smoked Sea Salt Chips, Crushed Peas, Tartare Sauce

(GF Available upon request)

THE ABACUS BURGER – 18 
Smoked Sea Salt Fries, Pickled Onions, Toasted Brioche, Garlic Mayonnaise

(Vegan option available on request)

VENISON LOIN – 25
Celeriac Crushed Potatoes, Wild Mushroom, Savoy Cabbage,  

Rich Blackberry Jus (GF)

WINTER SQUASH, HARISSA & SPINACH WELLINGTON – 15
Spiced Onion Sauce, Roasted Vegetables and Garlic Infused Potatoes (V, VG)

WARM PEPPERED GOATS CHEESE SALAD – 14 
Picked Vegetable Ribbons, Pomegranate (V)

S H A R I N G

TRIO OF SCOTTISH SALMON – 16 / 22 
Arbroath Smokie Pate, Warm Bread, Edinburgh 

Butter (GF on request)

BAKED CAMEMBERT – 14 
Honey, Thyme, Garlic, Warm Sourdough Bread

(V, GF on request)

SELECTION OF SCOTTISH CHEESE 
– 3 FOR 9 / 5 FOR 15 

Tomato & Chilli Chutney, Artisan Crackers, 
Edinburgh Butter (V, GF on request)

ABACUS G&T - 7.50
Tanqueray Gin, Fever-Tree Elderflower Tonic, Lime

KEEPING COUNT - 7
Seedlip 94, Fever-Tree Tonic, Grapefruit

WHISKY SOUR - 10
Highland Park, Lemon, Sugar, Angostura Bitters

F O R  T H E  T A B L E

SMOKED SEA SALT FRIES – 5 HOUSE ONION RINGS - 5
Garlic Mayonnaise

GREEN SALAD - 4
House Dressing

SEASONAL GREENS – 6 BABY NEW POTATOES – 6

Should you have any allergies or dietary restrictions, please notify your server and we will guide you through the menu.
Dietary and Allergen Information - Allergen information can be found by scanning the QR code or at: hotels.mysaffronportal.com 

GF - Gluten Free, V - Vegetarian, VG - Vegan


