RUFFLETS

ST ANDREWS
— 1924 ——

BRASSERIE MENU
STIARTERS

Freshly made Soup
Sourdough Bread & Edinburgh Butter

Terrine

Smoked Ham Hock, Cauliflower, Pickles

Skagen Toast

Prawns, Horseradish Mayo, Sourdough

A Swedlish classic, rooted in Nordic coastal tradition

Arancini

Kiln Roasted Smoked Scottish Salmon, Edamame Hummus

A traditional Sicilian dish, reimagined through a Scof-Scandi lens

Haggis
Neeps & Tatties, Pearl Barley, Whisky Cream

Courgette Frites
Lemon & Chilli Yoghurt

MAINS

Aberdeenshire Venison

Pot-au-Feu, Sauce Albert
Inspired by Northern European slow cooking

Chicken Parmigiano

Parmesan, Bocconcini, Tagliatelle, Marinara
A Southern Italian classic built on depth of flavour

Or Aubergine Parmigiano (v)
Swedish Meatballs

Cucumber, Cranberries, Pomme Purée

Comforting Scandinavian home cooking

Steak Frites

100z Aberdeen Angus Flat Iron, Skinny Fries

Add Pepper Sauce
Garlic & Herb Butter
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Aberdeen Angus Beef Burger 19
Bacon Jam, Cheese Sauce, Skinny Fries
Or Lion’s Mane Burger (v)
East Neuk Fish Pie 26
Seasonally Selected Seafood, Mash Potatoes
Mussels 20
Mariniére, Skinny Fries, Aioli
Fish & Chips 19.5
Battered Haddock, Homemade Tartare
Risotto 20
Foraged Mushrooms, Mascarpone, Truffle Shavings
Rufflets’ Seasonal Garden Salad 4
Add Goat’s Cheese 5
Hot Smoked Salmon
Chicken Breast 6
SIDES 5 each

Pierre Koffman Skinny Fries
Green Beans & Shallots

Honey Glazed Carrots

Lemon Marinated Tomato Salad

DESSERTS

Creme Briilée

Lemon Thyme

Crumble
Apple & Hazelnut, Clotted Cream Ice Cream

Tiramisu
Cheesecake, Dark Chocolate Sorbet
Our Pastry Chef Bidur’s take on the ultimate Venetian dessert

Sticky Toffee Pudding

Salted Caramel Ice Cream, Toffee Sauce
Ice Creams & Sorbets

Cheese

Scottish Cheeses from |. J. Mellis, Homemade Chutney, Biscuits

Please advise us of any diefary requirements or allergies that you may have.

A discretionary 12.5% service charge will be added to your bill




