RUFFLETS

ST ANDREWS
— 1924 ——

BRASSERIE MENU

STARTERS

Freshly made Soup
Sourdough Bread & Edinburgh Butter

Terrine
Coronation Chicken, Pickles, Chilli, Chicken Skin Granola

Skagen Crumpet

Shrimps and Crayfish, Sour Cream, Fresh Horseradish, Crumpet

Sea Trout

Pastrami Spices, Créme Fraiche, Lovage, Rye Bread

Hot Smoked Salmon Arancini

Sauce Gribiche, Caper, Lemon

Courgette

Grilled Courgette, Pumpkin Seeds Pesto, Pea and Broad Bean Dressing, Pane Carasau

MAINS

Daube of Venison

Celeriac Pureé, Root Begetable, Braising Sauceeu, Sauce Albert

Poussin
Spatchcock Poussin, Roasted Pepper Salsa, Burned Onion Oil

Hogget
Rack of Hogget, Cannellini Puree, Young Vegetables

Bloody Mary Mussels
Gochujang, Celery, Sourdough

Steak Frites

100z Aberdeen Angus Flat Iron, Skinny Fries

Add Pepper Sauce 2
Garlic & Herb Butter 2
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Aberdeen Angus Beef Burger 22
Homemade Burger, Signature Sauce, Smoked Dunlop, Streaky Bacon
Or Lion’s Mane Burger (v)
East Neuk Fish Pie 26
Seasonally Selected Seafood, Mash Potatoes
North Sea Cod 24
Green Sriracha, Yoghurt, Watercress
Fish & Chips 20
Battered Haddock, Homemade Tartare
Celeriac 21
Salt Baked Celeriac, Pickled Celery, AlImonds, Mushroom Sauce
SIDES 8 each
Pierre Koffman Skinny Fries Grilled King Oyster
Corra Linn, Garlic Oil Truffle Granola, Chives
Fried Baby Potatoes Beef Fat Carrots
Smoked Yoghurt Seaweed, Sesame
Rufflets Garden Leaf Salad
Radish, Anster Cheddar, White Balsamic
Creme Briilée 10
Lemon Verbena
Apple Tarte Tatin (to share) 24
Clotted Cream Ice Cream
Cheesecake 10
Caramelised Banana, Salted Caramel Ice Cream, Sea Buckthorn
Sticky Toffee Pudding 10
Vanilla Ice Cream, Toffee Sauce
Ice Creams & Sorbets 8
Cheese A

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

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

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




