
A 10% Service Charge will be added to table of 6 or more. 

Please note dishes may contain allergens. If you have any dietary requirements, please speak to a member of staff. 

Lunch Menu

EXPRESS LUNCH AVAILABLE WED-FRI 12-4PM

Chicken Quesadillas 						      £12
Grilled Chicken, Onion, Pickled Peppers, Tortilla Wrap, 
Cheddar, Sour Cream, Coleslaw, House Salad 

Duncano’s Club Sandwich 					     £13
Chicken, Bacon, Fried Egg, Baby Gem Lettuce, Tomato, 
Mayo, Bloomer Bread, Coleslaw, House Salad

Watermelon Poke Bowl (Vg)					     £15
Rice, Watermelon Poke, Avocado, Charred Broccoli, Micro 
Greens, Spring Onion, Toasted Sesame Seeds, Soy Dressing

Fish & Chip Butty						      £13
Breaded Haddock, Chips, Crushed Buttered 
Peas, Tartar Sauce, Lemon, Coleslaw

Homemade Soup of the day & Sandwich			   £10
(White, Seeded Brown or Tortilla Wrap)

Fillings
Chicken & Bacon Caesar 

Tuna & Sweetcorn Mayo, Cucumber

Egg & Paprika Mayo (V)

Ham, Cheese & Tomato

Brie & Cranberry (V)

AVAILABLE WED-SAT 12-4PM



A 10% Service Charge will be added to table of 6 or more. 

Please note dishes may contain allergens. If you have any dietary requirements, please speak to a member of staff. 

NIBBLES & BAR BITES

Mixed Marinated Olives (Vg)		  £6

Smoked Almonds (Vg)			  £6

SMALL PLATES 

Hoisin Beef Springroll			   £10
Fresh Asian Slaw, Toasted Cashew Nuts

Haggis Bon Bons			   £9
Pickled Turnip, Mustard Mayo, Whisky Dressing

Salt & Pepper Calamari		  £9
Coriander Chutney, Pickled Chilli, 
Grilled Lime, Spring Onion

Mac n’ Cheese				   £9

½ Burrata (V)				    £10
Fresh Beef Tomato, Crispy Capers, 
Herb Oil, Aged Balsamic

Scallops				    £15
Sweetcorn & Miso Puree, Mangetout 
Salad, Pancetta & Soy Dressing

Lemon Sole Goujons			   £12
Tartare Hollandaise, Pea Puree, Fresh Lemon

SHARING BOARDS

Charcuterie & Cheese Board		  £20
Selection of 3 Scottish Cheese, 2 Cured Meats, 
Red Onion Chutney, Sun-blush Tomato, Grapes, 
Gherkins, Bread, Crackers, Seasoned Butter

Mezze Board (V)			   £17
Coriander Falafel, Pickled Beetroot, 	
Red Pepper Hummus, Grilled Aubergine,
½ Burrata, Sun-blush Tomato, Olives, Flat Bread

Bread Board (V)			   £5.50 
Fresh Crusty Baguette, Bread Maker Focaccia Bread, 
Olive Oil, Aged Balsamic, Seasoned Butter

All Day Menu



A 10% Service Charge will be added to table of 6 or more. 

Please note dishes may contain allergens. If you have any dietary requirements, please speak to a member of staff. 

LARGE PLATES

Pea Risotto (V)				   £16
Charred Asparagus, Poached Egg, 		
Herb Oil, Pea Shoots, Shaved Parmesan 

8oz Sirloin Steak			   £30
Garlic Crusted Portobello Mushroom, 	
Slow Roasted Beef Tomato, Pepper Sauce, Chunky Chips

The Big “D” Burger			   £18
Brioche Bun, Burger Relish, Baby Gem, Tomato, 	
Gherkin, Streaky Bacon, Smoked Cheddar, Coleslaw

Chicken Espatada			   £18
Café de Paris Butter, House Salad, 
Braised Rice or Chunky Chips

SALADS

Classic Caesar Salad (V)		  £12
Baby Gem, Caesar Dressing, Parmesan, Croutons 

ADD: Chicken & Bacon £7

Asian Sticky Beef			   £15
Irn Bru Chilli Jam, Sesame Seeds, Spring Onions, 
Pickled Red Chillies, Pomegranate, Mixed Baby Leaves 

Seabass				    £18
Roasted New Potatoes, Grilled 
Courgettes, Roasted Tomato sauce

Pasta Putanesca (Vg)			   £15
Orecchiette Pasta, Crispy Capers, Olives, 
Micro Basil, Pickled Chillies, Cherry 
Tomatoes, Roasted Tomato Sauce

Korean Pulled Pork Bao Buns 		 £17
Gochujang Pulled Pork, Marinated 
Cucumbers, Miso & Tamari Bok Choy
 

DESSERTS

Sticky Toffee Pudding (V)		  £9.50
Vanilla Ice Cream, Salted Caramel Sauce

Triple Chocolate Brownie (V)		  £9.50
Miso Caramel, Caramelised Banana, Vanilla Ice Cream

Popcorn and Sundae (V)		  £10
Popcorn Ice Cream, Pistachio Brittle, Popcorn, Olive 
oil & Maple Caramel, Whipped Cream, Mini Doughnut

Affogato (V)				    £8
Double Espresso/ Vanilla Ice Cream/ Amaretti Biscuit 

Selection of Ice Creams (V)		  £3 per scoop

Please ask for todays selection

Cheese Plate				    £12
Cheddar, Blue Cheese, Brie, 			 
Red Onion Chutney, Grapes, Crackers

SIDES

Chunky Chips (Vg)  £5
Add Parmesan £2 | Add Truffle Oil (V) £1

Sweet Potato Fries (V)  £5.50

Tender-stem Broccoli (V)  £4.50

Duncano’s House Salad (V) £4.50

Chip Dips £4.50
Garlic & Saffron Aioli, 

Pepper Sauce, Bloody Mary Ketchup 

All Day Menu



A 10% Service Charge will be added to table of 6 or more. 

Please note dishes may contain allergens. If you have any dietary requirements, please speak to a member of staff. 

MAIN

Mini Mac & Cheese 				  
Chips

Goujons & Chips			 
A choice of fish or chicken

Beef Slider				  
Chips

Soup & Sandwich			 
Plain Ham or Cheese Sandwich, Soup of The Day

Tomato Pasta
Macaroni Pasta, Tomato Sauce, Cheese, Peas

DRINKS

Babyccino	 £1.50

DESSERT

Ice Cream				  
Vanilla, Strawberry, Chocolate 

Dinky 
Duncano’s

All Mains £7

£3 per scoop



A 10% Service Charge will be added to table of 6 or more. 

Please note dishes may contain allergens. If you have any dietary requirements, please speak to a member of staff. 

SWEETS & SAVOURY

COFFEE OR TEA

Buttermilk Fruit Scones
Strawberry Jam, Clotted Cream

Macarons

Fresh Strawberry & Crème Pâtissière Tart

Chocolate Brownie

A Coffee of your choice A Selection of Brodies Tea
English Breakfast, Decaf, Peppermint, Green, 	
Earl Grey, Lemon & Ginger or Red Berry Crush

Homemade Pork Sausage Roll

Ham & Smoked Cheddar Croissant

Mini Soup of The Day

Truffle & Tarragon Chicken Wrap

Beef & Brie Slider

Classic £28  |  Prosecco £35  |  Cocktail £39

Afternoon Tea 



A 10% Service Charge will be added to table of 6 or more. 

Please note dishes may contain allergens. If you have any dietary requirements, please speak to a member of staff. 

Sunday Roast
ROAST BEEF &/ OR ROAST CHICKEN

Served with Roast Potatoes, Seasonal Vegetables, 
Homemade Skirlie & Yorkshire Pudding

Sharing Board for 2			   £42

Single Roast				    £21

Dinky Roast Board			   £13

Nut Roast (Vg) Available on request	 £18

Side Plates
Honey Glazed Chipolatas 			   £6

Mac & Cheese (V) 				    £5  

Cauliflower Cheese (V)				    £5  

Creamy Mash					     £5  

DESSERTS

Sticky Toffee Pudding (V)		  £9.50
Vanilla Ice Cream, Salted Caramel Sauce

Triple Chocolate Brownie (V)		  £9.50
Miso Caramel, Caramelised Banana, Vanilla Ice Cream

Popcorn and Pistachio Sundae (V)	 £10
Homemade Popcorn Ice cream, Popcorn, Pistachio 
Brittle, Mini Doughnut, Cream, Sprinkles, Olive Oil 	
and Maple Caramel  

Affogato (V)				    £8
Double Espresso, Vanilla Ice Cream, Almond Biscotti

Selection of Ice Creams (V)		  £3 per scoop

Chefs Selection

Cheese Plate				    £12
Cheddar, Blue Cheese, Brie, Red Onion, Chutney, 
Grapes, Crackers



A 10% Service Charge will be added to table of 6 or more. 

Please note dishes may contain allergens. If you have any dietary requirements, please speak to a member of staff. 

CHAMPAGNE & SPARKLING

Santi Nello Prosecco
Flute				    £7.30
Bottle				    £34  

Laurent - Perrier NV
Bottle				    £89  

Col Brioso Rose Prosecco
Flute				    £7.30
Bottle				    £34  

Laurent - Perrier Rosé
Bottle				    £137  

WHITE WINE

Corte Maggio Pinot Grigio						      £7.50 (glass)  |  Bottle £29.50

DOC VENEZIE, ITALY
Dry and fruity with a punch of grapefruit and herbal notes of sage.

Eradus Sauvignon Blanc						      £9.50 (glass)  |  Bottle £37.50

MARLBOROUGH, NEW ZEALAND
Moreish and powerful with succulent fruit balanced by flinty minerality.

Picpoul de Pinet, Combe Rouge					     £9.50 (glass)  |  Bottle £39  

LANGUEDOC-ROUSSILLON, FRANCE
A dry white with a light & delicate style, pale gold colour and fresh 
fruit, floral aromas leading in to a refreshing palate.

Pregon Verdejo								       £7.50 (glass)  |  Bottle £30  

SPAIN
Refreshing and zesty with citrus, green apple and floral notes.

Sancerre, ChauMeau-Balland 								         Bottle £39  

LOIRE VALLEY, FRANCE
Waves of juicy tropical fruits peppered with zesty and herbaceous touches.

Wine List



A 10% Service Charge will be added to table of 6 or more. 

Please note dishes may contain allergens. If you have any dietary requirements, please speak to a member of staff. 

RED WINE

Mucchietto Primitivo							       £8   (175ml)  |  Bottle £30  
APULIA, ITALY	
Rich fruit and sweet spices balanced with velvety  annins and a fresh finish.

La Poderosa Merlot							       £7.50 (175ml)  |  Bottle £28  
RAPEL VALLEY, CHILE
Rich orchard fruit aromas characterise this juicy and interesting Merlot.

Goyenechea Centenario Reserva Malbec				    £9.50 (175ml)  |  Bottle £38  
MENDOZA, ARGENTINA
Fruity notes and a distinctive smoky touch from the barrel.

Beronia Rioja Reserva									             Bottle £49  
RIOJA, SPAIN
Hints of chocolate and spice on the nose and a smooth, gentle finish.

Sanziana Pinot Noir, Cramele Recas							           Bottle £26  
TRANSYLVANIA, ROMANIA
A fresh, juicy pinot layered with spice and savoury undertones.

Baby Amarone										             Bottle £37  
DOMINI VENETI MARCO POLO, ITALY
Spiced with notes of vanilla and cherry.

ROSÉ

Villa Molino Pinot Grigio Blush					     £7.50 (glass)  |  Bottle £28  
DELLE VENEZIE IGT, ITALY
Aromatic with delicate citrus notes; crisp
and refreshing on the palate.

Routas											            Bottle £37  
VIN DE PROVENCE, FRANCE
Aromas of freshly cut watermelon, ripe peach and floral notes with a palate alive 	
with wild strawberries and hints of mineral notes followed by a crisp, refreshing finish.

Wine List



Summer Cocktails
SPRITZES £11 .50

COCKTAILS £11 .50

SANGRIAS £15.00

Mint & Elderflower Spritz 
Mint tea infused vodka with Elderflower Liquor topped with Prosecco & Soda 

Hugo Spritz 
Elderflower Liquor, Mint topped with Prosecco & Soda

Limoncello Spritz
Limoncello, topped with Prosecco & Soda 

Pimm’s Spritz
Pimm’s, Lemonade, topped with Prosecco & lemonade

Bramble 
Gin, Crème de Mure, Lime Juice & Sugar Syrup

Mango & Jalapeno Margarita  
Jalapeno infused Tequilla, Mango Juice, Lime Juice, Triple Sec & Sugar Syrup

Mojito 
Bacardi Rum, Mint, Lime Juice, Brown Sugar, Topped with Crushed Ice & Soda 
Original Lime, Strawberry, Peach or Passion Fruit 

Hazelnut Espresso Martini 
Frangelico, Vanilia Vodka, Kahula, Fresh Shot of Coffee 

Red or White Sangrias 
Served with Fresh Fruit

A 10% Service Charge will be added to table of 6 or more.

Please note some drinks may contain allergens. If you have any dietary requirements, please speak to a member of staff.



A 10% Service Charge will be added to table of 6 or more. 

Please note dishes may contain allergens. If you have any dietary requirements, please speak to a member of staff. 

French Martini  |  Pornstar Martini  |  Espresso Martini  |  Old Fashioned  

Cosmopolitan  |  Aperol Spritz  |  Bellini  |  Margarita  |  The Duncano

COCKTAILS All Cocktails £11.50

Drinks

BEER & CIDER

ALCOHOL FREE

SOFT DRINKS

Draught Peroni Pint			   £6.50

Draught Peroni Schooner		  £5

Peroni (330ml)  			   £5.50

Estrella (330 ml)  			   £5.90

Birra Moretti (330ml)  			   £5

Corona (330ml)  			   £5

Thistly Cross (330ml) Original 		  £5.70

Thistly Cross (330ml) Scottish Fruits 	 £5.70

Gordons 0% Gin 			   £3.70

Peroni 0% (330ml) 			   £4.80

Rekorderlig 0% (500ml) 		  £5.70
Strawberry & Lime

Mocktail 				    £7.20
Pornstar or Cosmopolitan

‘Seachange’ Sparkling White 0% 	 £28
Per bottle

Coke (330ml) 				    £3

Diet Coke (330ml)			   £3

Coke Zero (330ml)			   £3

Fanta Orange (330ml)			   £3

Irn-Bru (330ml) 			   £3

Diet Irn-Bru (330ml) 			   £3

Sprite Sugar Free (330ml)		  £3

Appletiser (275ml)			   £4.20

J20 (275ml)				    £4.20

Red Bull				    £5.20

Ginger Ale Fever-Tree (200ml)		  £3.20

Ginger Beer (200ml)			   £3.20

Tonic (200ml)				    £3.20

Light Tonic (200ml)			   £3.20

Soda Water (200ml) 			   £3.20

Deeside Still or Sparkling
Small					     £2.10
Large 					     £4.20



A 10% Service Charge will be added to table of 6 or more. 

Please note dishes may contain allergens. If you have any dietary requirements, please speak to a member of staff. 

GIN

VODKA APÉRITIFS

RUM

WHISKY

Tanqueray 				    £3.80

Bombay Sapphire 			   £4

Hendrick’s  				    £4.90

Caorunn 				    £4.90

Esker  					     £4.90

Whitley Neil Rhubard & Ginger 	 £4.20

Malfy Blood Orange			   £4.90

Malfy Pink Grapefruit 			   £4.90

Edinburgh Raspberry Gin 		  £4.90

Absolut 				    £4
Original, Raspberry, Citron, Vanilla

Grey Goose 				    £5.30

Martell 					    £4.90

Disaronno 				    £3.80

Tia Maria 				    £3.70

Baileys 					    £3.70

Cointreau 				    £4.10

Campari 				    £3.70

Sambuca 				    £3.80

Drambuie 				    £4.60

Glayva 					    £4

Kopke Ruby Port 			   £4.60 

Tequila Rose 				    £3.40

Tequila Silver 				    £3.80

Frangelico 				    £4.20

Limoncello				    £3.80

Captain Morgan Spiced 		  £3.60

Bacardi 				    £3.60

Malibu 					    £3.60

Havana 7 yo 				    £4.10

Havana Especial	  		  £4

Kraken Black Spiced 			   £4.30

Southern Comfort 			   £4

Jameson Irish 				    £4

Jack Daniel’s 				    £4.10

Woodford Reserve Bourbon 		  £5.50

Glenlivet 12 yo 			   £6.70

Talisker 10 yo 				    £6

Balvenie Doublewood 12 yo 		  £7

Glenfiddich Solera 15 yo 		  £7.50

Drinks



Hot Drinks
COFFEE

TEA, HOT CHOCOLATE & EXTRAS

Espresso	 £2.50

Americano	 £3.20

Macchiato	 £2.90

Cortado	 £2.90

Flat White	 £3.80

Latte	 £3.90

Cappuccino	 £3.80

Mocha	 £4.00

English Breakfast, Earl Grey, Mint, Fruit, Decaf or Green Tea	 £3.50

Hot Chocolate	 £4.50
With Cream & Marshmallows (optional)

Syrups	 +50p
Vanilla, Caramel or Hazelnut

Milk	 +50p
Soy or Oat

A 10% Service Charge will be added to table of 6 or more.

Please note some drinks may contain allergens. If you have any dietary requirements, please speak to a member of staff.



A 10% Service Charge will be added to table of 6 or more. 

Please note dishes may contain allergens. If you have any dietary requirements, please speak to a member of staff. 

EXPRESS LUNCH 

Chicken Quesadillas 					     £12 (Can be DF)
Grilled Chicken, Onion, Pickled Peppers, 		
Tortilla Wrap, Cheddar, Sour Cream, Coleslaw, House Salad 

Duncano’s Club Sandwich 	  			   £13 (DF/Can be GF)
Chicken, Bacon, Fried Egg, Baby Gem Lettuce, Tomato, 
Mayo, Bloomer Bread, Coleslaw, House Salad 

Watermelon Poke Bowl (Vg)				    £15 (GF/DF)
Rice, Watermelon Poke, Avocado, Charred Broccoli, 		
Micro Greens, Spring Onion, Toasted Sesame Seeds, Soy Dressing

Homemade Soup of the day & Sandwich		  £10
(White, Seeded Brown or Tortilla Wrap) 

(Gluten Free bread available on request)

Fillings

Chicken & Bacon Caesar (DF)
Tuna & Sweetcorn Mayo, Cucumber (DF)
Egg & Paprika Mayo (V) (DF)
Ham, Cheese & Tomato

Brie & Cranberry

AVAILABLE WED-SAT 12-4PM

AVAILABLE WED-FRI 12-4PM

GLUTEN & DAIRY FREE MENUS

Lunch Menu



A 10% Service Charge will be added to table of 6 or more. 

Please note dishes may contain allergens. If you have any dietary requirements, please speak to a member of staff. 

SMALL PLATES 

Hoisin Beef Springroll		  £10 (DF)
Fresh Asian Slaw, Toasted Cashew Nuts

Haggis Bon Bons		  £9 (DF)
Pickled Turnip, Mustard Mayo, Whisky Dressing

Salt & Pepper Calamari	 £9 (GF/DF)
Coriander Chutney, Pickled Chilli, 			
Grilled Lime, Spring Onion

½ Burrata (V)			   £10 (GF)
Fresh Beef Tomato, Crispy Capers, 			
Herb Oil, Aged Balsamic

Scallops			   £15 (GF/DF)
Sweetcorn & Miso Puree, Mangetout Salad, 	
Pancetta & Soy Dressing

NIBBLES & BAR BITES

Mixed Marinated Olives (Vg)	 £6 (GF/DF)

Smoked Almonds (Vg)		 £6 (GF/DF)

Bread Board (V)	 £5.50 (Can be GF/DF)
Fresh Crusty Baguette, Bread Maker Focaccia	
Bread, Olive Oil, Aged Balsamic, Seasoned Butter

SHARING BOARDS

Charcuterie & Cheese Board £20 (Can be GF)
Selection of 3 Scottish Cheese, 2 Cured Meats, 
Red Onion Chutney, Sun-blush Tomato, Grapes, 
Gherkins, Bread, Crackers, Seasoned Butter

Mezze Board (V)	 £17 (Can be GF/DF)
Coriander Falafel, Pickled Beetroot,  
Red Pepper Hummus, Grilled Aubergine,  
½ Burrata, Sun-blush Tomato, Olives, Flat Bread

GLUTEN & DAIRY FREE MENUS

All Day Menu



A 10% Service Charge will be added to table of 6 or more. 

Please note dishes may contain allergens. If you have any dietary requirements, please speak to a member of staff. 

LARGE PLATES

Pea Risotto (V)		       £16 (GF/Can be DF)
Charred Asparagus, Poached Egg, 		
Herb Oil, Pea Shoots, Shaved Parmesan 

8oz Sirloin Steak	       £30 (GF/Can be DF)
Garlic Crusted Portobello Mushroom, 
Slow Roasted Beef Tomato, Pepper Sauce, Chunky Chips

The big “D” Burger           £18 (GF/Can be DF)
Brioche Bun, Burger Relish, Baby Gem, Tomato, 
Gherkin, Streaky Bacon, Smoked Cheddar, Coleslaw

Chicken Espatada	      £18 (GF/Can be DF)
Café de Paris Butter, House Salad, Braised Rice 		
or Chunky Chips

SALADS

Classic Caesar Salad (V)	 £12 (Can be GF)
Baby Gem, Caesar Dressing, Parmesan, Croutons 

ADD: Chicken & Bacon £7

Asian Sticky Beef		  £15 (GF/DF)
Irn Bru Chilli Jam, Sesame Seeds, Spring Onions, 
Pickled Red Chillies, Pomegranate, Mixed Baby Leaves 

Seabass			   £18 (GF/DF)
Roasted New Potatoes, Grilled 
Courgettes, Roasted Tomato sauce

Pasta Putanesca (Vg)	          £15 (DF/Can be GF)
Orecchiette Pasta, Crispy Capers, Olives, Micro Basil, 
Pickled Chillies, Cherry Tomatoes, Roasted Tomato Sauce 

Korean Pulled Pork Bao Buns	  £17 (DF)
Gochujang Pulled Pork, Marinated 
Cucumbers, Miso & Tamari Bok Choy

DESSERTS

Sticky Toffee Pudding (V)	 £9.50 (Can be GF)
Vanilla Ice Cream, Salted Caramel Sauce

Popcorn Sundae (V)		  £10 (Can be Gf)
Popcorn Ice Cream, Pistachio Brittle, Popcorn, Olive oil 
& Maple Caramel, Whipped Cream, Mini Doughnut

Selection of Ice Creams (V)	 £3 per scoop

Please ask for todays selection	 (Can be GF/DF) 

Cheese Plate			   £12 (Can be GF)
Cheddar, Blue Cheese, Brie, 
Red Onion Chutney, Grapes, Crackers

SIDES
Chunky Chips (Vg) £5 (DF/Can be GF)

Add Parmesan £2 (GF) | Add Truffle Oil (V) £1 (GF/DF)

Sweet Potato Fries (V) £5.50 (DF/Can be GF)

Tender-stem Broccoli (V) £4.50 (GF/DF)

Duncano’s House Salad (V) £4.50 (GF/DF)

Chip Dips £4.50 (GF)
Garlic & Saffron Aioli, Pepper Sauce, Bloody Mary Ketchup 

GLUTEN & DAIRY FREE MENUS

All Day Menu


