RAW BAR

3 / 6/ 12 Natural Oysters cF oF 15/28/48
raspberry vinegar, lemon

John Gilmour Beef Tartare c¢ 14
aged beef, confit egg yolk, avocado mousse

Spicy Tuna Tartare 17
truffle mayo, caviar, ink tempura

Cured Scottish Mackerel &r 13

compressed cucumber, dill & buttermilk

STARTERS

Langoustine Cocktail cr

"Marie Rose" sauce, charred baby gem, lemon preserves, tarragon

Campbells Haggis Croquettes
Monkey Shoulder whisky air, whipped mash potatoes,
turnip chips

Leek & Potato Soup v
Isle of Mull cheddar crouton

Commons Club Caesar
grilled romaine, quail eggs, anchovy tempura,
Scottish aged Parmesan

Bao Bun Fried Chicken

gochujang, coriander, spring onion, lemon mayonnaise

Egg & Peas v

Cacklebean egg, pea foam, wild garlic, brioche crumb

Endive Salad cFv

leaf endive, Lanark Blue cheese, candied hazelnuts,

poached pear
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FROM THE GRILL

LAND

Sirloin (200g / 400g) cF oF 27147
Ribeye (2504 / 400) oF 0F 39/59
Fillet (180g) cr o 41
Rump (250g) o oF 29
LARGE CUTS

Our steaks are a minimum of 700g, please check with
the team what we have available for you today.

Beef Wellington for 2 95
Prime Rib on the Bone cror 16 per 100g
Porterhouse cr o 13 per 100g
SEA

Seabass Fillets cr oF 29
Scottish King Scallops o 22
Loch Duart Salmon Steak On The Bone 6r o 24
Lemon Sole cr o MP
Half or Whole Scottish Lobster ¢ MP

butter and garlic sauce

MAINS

Commons Club “Fish & Chips” 21

our version

Steak Frites 22

peppercorn sauce, fries

Wagyu Burger 25

homemade brioche burger bun, beef tomatoes, truffle mayo, lettuce, fries

Corn Fed Chicken Breast 24
haggis bon bon, wilted spinach, Monkey Shoulder whisky, red wine jus

Crispy Fried Cauliflower cr ve 18

maple syrup, chilli, coriander, sesame seeds

Organic Pearl Grain v 14
barley & spelt risotto, green asparagus, broad beans,
preserved lemon

SAUCES All 3

Blue Murder Cheese Sauce / Peppercorn & Whisky
Red Wine Jus ¢/ Garlic Butter ¢/ Salsa Verde

ON THE SIDE All 7

Bitter Leaf Salad crve

mustard vinaigrette

New Potatoes 6 v
garlic, herb butter

Homemade Bread v
créme fraiche

Garlic Mash Potatoes oF

Skinny Fries

Parmesan & rosemary Chantenay Honey
Spiced Carrots v

Heritage Tomato Salad cF vs pistachio dukkah

shallots, vinaigrette
Tenderstem Broccoli
Green Beans ¢ ve chilli & garlic

garlic oil, toasted almonds

DF = DAIRY FREE GF = GLUTEN FREE
V = VEGETARIAN VG = VEGAN



https://fp.sevenrooms.com/reservations/commonsbarrestaurantvhedinburgh?_gl=1*1uxb7mh*_gcl_au*NTU4MDg3NDAxLjE3Nzk4OTAzNTI.*_ga*MjgzODAzOTU0LjE3Nzk4OTAzNTI.*_ga_YD75XQG92W*czE3Nzk4OTAzNTIkbzEkZzEkdDE3Nzk4OTA0MTIkajYwJGwwJGgxNjMzMjMyOTg5JGR6RW5uV1M1ckJNdGdVSGE3WE44enNiRVNvV1FGbGdmUkJR

