
VIP MENU
2 Courses with a cocktail on arrival

IF YOU HAVE A FOOD ALLERGY, PLEASE ASK FOR THE ALLERGEN GUIDE AS NOT ALL DISH INGREDIENTS ARE LISTED ON THE MENU.
AN OPTIONAL & DISCRETIONARY 10% SERVICE CHARGE WILL BE ADDED TO YOUR BILL, ALL OF WHICH GOES DIRECTLY TO OUR TEAM.

HAGGIS STACK	
Stack of traditional haggis, neeps and tatties,
rich red wine jus & whisky-mustard cream

SHETLAND MUSSELS 
Shetland mussels, leeks, Scottish cider, cream, garlic 
& sourdough bread

TEMPURA CHICKEN 	
Crisp-fried chicken breast pieces, sriracha mayo 
& toasted sesame seeds

MAINS

CITIZEN STEAK PIE 
Scottish beef, slow-cooked in red wine & port, with 
Cumberland sausage, butter puff pastry,your choice 
of mash, truffle mash or rustic chips

SHETLAND MUSSELS
Shetland mussels, leeks, garlic, Scottish cider, cream, 
sourdough bread & rustic fries

TEMPURA SEABASS 
Crisp-fried sea bass in light coriander batter,
served with rustic chips and red pepper-chilli jam

CITIZEN RED CURRY VG

Red coconut curry, lemongrass, ginger, pak choi,
sugar snap peas, baby corn, caramelised pineapple, 
sticky jasmine rice & optional prawn cracker

Add to your curry,
With chicken                                                       +3.00
With king prawns                                                 +5.00

CITIZEN BURGER 
Hand-pressed 100% Scottish beef patty, brioche bun, 
sweet dill pickle, lettuce, tomato, Thousand Island dressing 
& rustic chips 

Add extras to your burger, 
Cheddar cheese · Smokey bacon · Fried egg
Caramelised onions                                                each 	1.50

Cream & cracked peppercorn sauce 	 3.00

CITIZEN VEGAN BURGER VG

Moving Mountains® 100% plant-based burger, vegan pretzel 
bun, vegan bacon, vegan cheese, sweet dill pickle, lettuce, 
tomato, onion, veganaise & rustic chips

CHICKEN & SMOKED AYRESHIRE HAM PIE 
Chicken, smoked Ayrshire ham, leeks, Arran mustard cream, 
butter puff pastry, your choice of mash, truffle mash 
or rustic chips

SIDES

CHOOSE YOUR SPIRIT:
Finlandia vodka, Bombay Sapphire gin 

or Bacardi Carta Blanca

SOUP OF THE DAY VG 	
Chef’s soup of the day & sourdough bread
(Gluten free when served without croutons)

CITIZEN APRICOT & ALMOND SALAD  VG                    
Gem lettuce, apricots, sweet red onion, fresh mint,
giant couscous, Piquillo peppers, toasted almonds
& chilli dressing

CHICKEN LIVER PATE                    
Chef’s chicken liver pate, redcurrant gel
& toasted sourdough

STARTERS

THE CITIZEN HEADLINER
Briottet Pamplemousse Rosé, pineapple juice,

 fresh lemon juice and raspberry syrup

COCKTAIL

SEASONED CHIPS - Skinny fries dusted with your choice of rosemary & garlic vg, chilli & sea salt vg or truffle & Grana Padano  4.25       
MASH V  -  With cream & butter 4.00   TRUFFLE MASH V  -  With cream, butter & truffle oil 4.25   RUSTIC CHIPS vg - Skinny fries 4.00      

 ONION RINGS vg  - Hand-cut & lightly battered 4.00  BUTTERED GREEN BEANS v - French beans & black pepper 4.00      
 DUCK FAT ROAST POTATOES  - With bacon & onions 4.00   

TENDER STEM BROCCOLI vg  Chargrilled & seasoned with sea salt & pepper 4.00  
HOUSE SALAD vg  - Baby gem lettuce, carrot, cucumber & red pepper 4.00      

BREAD & OLIVES V  - Lanarkshire sourdough bread, rosemary scented whipped butter, marinated olives & caperberries 4.50


