


TO START

SHARERS

GRILLS

THE MAIN SHOW 

64 Degree Duck Egg                                                              14
chicken crackling, asparagus tips, truffle 

Pig’s Cheek Terrine                                  16
peas, apples, crackling, onion jam 

Watercress & Wild Garlic Velouté                                         9
balsamic roasted red onion

Steak Tartare                                       18
egg yolk, mustard, capers, crisp bread 

Mussels                                                                                    16
chorizo, thyme and white wine cream, garlic bread

Charred Pickled Mackerel                                  15
horseradish, citrus, cucumber 

Artisan Breads 6
extra virgin olive oil, aged balsamic 

Kalamata Olives                                         5

Giant Bruschetta                                15
bocconcini, basil, tomato, balsamic 

Korean Buttermilk Chicken Wings                                     14
gochujang, spring onion, sliced chilli 

Foxy’s Feast                                                                              24
burrata, balsamic onions, focaccia, olives, padron peppers, 
parma ham, mortadella, shaved pecorino 

Grilled North Sea Langoustine                  6/24, 12/32
garlic butter 

Veggie Sushi                                                                14
wasabi, light soy, mustard cress 

6 each
Summer Vegetables 

Parmesan Mashed Potatoes 
Sauteed Green Vegetables 

Local Tatties & Parsley Butter 
Koffman Fries 
Garlicky Fries 
House Salad

Baby Caesar Salad 

Lamb Rump                            28
rosemary & garlic jus, fondant potato, roasted root vegetables

Butter Chicken                                26
leg and thigh, murgh makhani sauce, rice, coriander 

Foxy’s French Onion Braised Short Rib                         26
parmesan mash, summer vegetables, black onion jus 

Salt & Pepper Chicken Loaded Fries                                    18
ginger and soy glaze 

BL Burger                                                               18
bacon jam, Strathdon blue, onion, tomato, lettuce, 
gravy mayo, pickles, Koffman fries 

Fish & Chips                                                             19
chunky chips, mushy peas, tartar sauce, burnt lemon

Mediterranean Vegetable Skewers                               18
flat bread, coriander yoghurt, red pepper dressing

Seared Sea Trout                                               26
fregola, saffron, pancetta, salsa verde

Veggie Egg Fried Rice                                                 18
jasmine rice, sesame, sriracha sauce, crispy onions, fried hen’s egg 

All our steaks are based on 8oz portions and come 
from the best local butchers. 

Fillet    36
Ribeye  32
Sirloin  34
Rump 28

All served with fries, grilled tomato & mushroom

SAUCES

ADD

SIDES

Allergens: please scan the QR code 
or ask a member of our team 

Note: we are unable to guarantee that our food is
allergen free due to the risk of cross-contamination. 

Tip Jar Appreciation
In this new cashless society, it is harder to show appreciation for good service. 

We therefore have added a discretionary 10% contribution to 

the tip jar. Every penny is fairly shared with the whole team. 

If you’d rather not, we will simply remove it.

4 each
Peppercorn
Bearnaise
Red Wine 

Diane 

8 oz Ribeye Steak                             36
8oz Sirloin Steak                              34
8 oz Fillet Steak                                38
Deeside guest steak £ market price

MAIN MENU

Spring Super Food Bowl                                16
Spinach, rocket, pickled slaw, beets, avocado, 
pomegranate, spiced cous cous 

Caesar Salad                                      16
gem lettuce, shaved parmesan, streaky bacon, 
hard boiled egg, anchovies

grilled chicken                   4
grilled rump steak             5
fried halloumi                     4                                               


