
Eve Brunch Burger, pork sausage patty, maple cured streaky bacon & fried free-range egg. 
Eve’s French Toast, smoked streaky bacon & maple syrup. 
Crispy Chicken Burger, sweet & spicy crispy chicken, kimchi slaw, BBQ yangnyeom sauce.
Posh Ham & Cheese Croque Madame, Serrano ham, brie, truffle sauce & fried egg.
Salmon Poke Bowl, cherry tomato, Japanese rice, avocado, Japanese mayo 
& sriracha, toasted sesame seeds (gf) 
Avocado Benedict, English muffin, smashed avocado, plum vine tomato, 
free range poached egg, harissa hollandaise (v)
Shakshuka, roasted red peppers, onions, smoked paprika, coriander yoghurt, 
egg & toasted sourdough (v)
Hirata Buns, plant-based chicken & shitake, blackberry sriracha, vegan mayo (vg) 
Sweet Potato Hummus, falafel, spinach, cucumber, red onion, lemon & pitta (vg)
Beer Grilled Steak 'n' Chips, beer marinated & Grilled chuck steak, fried eggs & confit tomato
Duck Ragout & Waffle, slow-cooked duck & olive ragout, waffle & fried duck egg
Gratinated or Natural Oysters, with cabernet sauvignon vinegar shallots or auld reekie &
brioche crumb, eve beer sauce.
Half Lobster 'n' Chips, with garlic butter & chunky chips.

BELHAVEN SMOKED SALMON | MAPLE CURED STREAKY BACON | FRIES | SMASHED AVACADO

Brunch Board, pancakes, waffles, French toast & morning cake with chocolate & butterscotch
sauce, fresh fruit, berry compote & Chantilly cream. (v)
The Granola, house-made fruit, nut & wild honey granola, super seeds, salted caramel 
& coconut yoghurt (v) [vegan granola available]
Mango & Pineapple Brûlée, Scottish farm yoghurt, pistachios (v) 
The Waffles or Pancakes, fresh strawberries, chocolate sauce, Chantilly cream (v) 
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Sweet Treats

Brunch Classics

Brunch With Eve

Vegetarian [V] | Vegan [VG] | Dairy Free [DF] | Gluten Free [GF]
Please inform us of any allergies, intolerance or dietary requirements you may have. Allergen information is available for each item on our menu
and can be obtained by asking a member of staff. Whilst the utmost care will be taken in preparation, we cannot guarantee there will not be traces of
other products due to the nature of our production area. We have applied a 12.5% service charge to your bill. 100% of all service goes to your staff.
VAT is included at the standard rate.

Bloody Mary - 10
Tito's vodka, lemon, spiced tomato, Eve spice mix, celery,
chilli & cucumber. 

Red Snapper - 10
Hendricks gin, lemon, spiced tomato, Eve spice mix,
celery, chilli & cucumber.

Bloody Maria - 10
Patron silver tequila, lemon, spiced tomato, Eve spice mix,
celery, chilli & cucumber. 

Hair of the Dog

Espresso Martini - 10
A pick-me-up you won't want to put down.
Tito's vodka, Mr Black coffee liqueur, PX sherry, fresh
espresso & salt.

Breakfast Martini - 10
We'd hate to burst your bubble, so instead we're
infusing one with flavour for some table-side fun
Blood orange gin, Lucky Liqueur Orange, Lemon Juice,
Aromatised Bubble

French Martini - 10
Pillowy and pink, the perfect landing after having
partied until the wee hours
Tito's vodka, Chambord, pineapple, raspberry.

Martinis

Apple | Grapefruit | Orange - 8
Bubbles cut with fruit to take the edge off - not one of
your five-a-day!
Belstar prosecco, fresh fruit juice.

Mimosas

Brunch
Cocktails

Your weekend kick-starter or hangover cure.

This isn’t your average brunch, darling. Available between 12pm-4pm every Saturday & Sunday.

Chandon Garden Spritz  | 9 per drink, or 54 per bottle
Chandon sparkling wine combined with orange peel liqueur, carefully selected spices & locally sourced
Valencian oranges. A stylish, naturally delicious and ready-to-drink aperitif.


