
(v)  vegetarian • (vg) vegan� A discretionary service charge will be added to your bill, with 100% of this optional amount going directly to our team. 

a  celery  •  b  gluten  •  c  crustaceans  •  d  eggs  •  e  fish  •  f  lupin  •  g  milk  •  h  molluscs  •  i  mustard  •  j  nuts  •  k  peanuts  •  l  sesame seeds  •  m  soya  •  n  sulphur dioxide

The above should only be used as a guide and should be treated on an individual basis We prepare and serve food and drinks that may contain food allergens. In conjunction with our food suppliers take every care in preparing your meal and drinks. Our kitchen and 
bar operations involve shared cooking and preparation areas. Food and drink variations may occur due to ingredient substitutions, recipe revisions, and/or preparation methods. For these reasons, we cannot guarantee that food and drink menu items will be completely 
free of allergens. If you have a food allergy or intolerance or Coeliac disease, please speak to one of our managers about the specific ingredients before you order.

Check Our Board For Today’s Selection 
of Smaller And Larger Plates

Local Bakery Sourdough, � 5.50 
Miso Butter, Truffle Oil  (v) b,  d,  f,  l ,  m

Orange & Thyme Marinated Gordal Olives (vg)� 5.00

Cambrook Salted Mixed Nuts (vg) j ,  k ,  l� 5.00

Chilli Bites (vg) j ,  k ,  g,  b� 4.00 

Chorizo & Manchego Croquettes,  
Walnut Pesto Dressing a, b, d,  g,  i ,  j ,  k ,  l� 9.00 

Beef Chilli Taco, Lime Crème Fraiche a, b, d,  g,  i ,  l ,  m� 7.50 

Smoked Paprika & Coconut Corn Ribs, � 7.50 
Coconut & Lime Drizzle a, b, i 

Beetroot Hummus, � 8.00 
Crispy Chickpeas, Garlic Olive Oil & 
Cheese & Leek Bread  (v) a,  b,  f,  g,  i ,  j ,  l ,  m

Skinny Fries (vg) b� 4.00 

Chunky Chips (vg) b� 4.00 

Small Salad from the Deli Selection (v) a,  g,  i ,  j ,  l� 4.00

Moroccan Spiced Cous Cous a, i,  m� 5.50

Honey & Lime Marinated Chicken Skewer, � 9.50 
Moroccan Style Cous Cous, Chilli Oil a, b, g,  i

Roasted Red Pepper, Sundried Tomato � 17.50 
& Spinach Gnocchi ,  
Basil Pesto, Vegan Parmesan (vg) a,  b,  i ,  m

Mitchell’s Chefs’ Cuisine Board of The Week, � 28.00 
Ask Server for Today’s Option  
a, b, c,  d,  e,  f,  g,  h, i ,  j ,  k ,  l ,  m, n

Butcher’s Board, Cured Meats, � 27.00 
Scottish Cheese, Pickles, Sourdough a b, d, g,  i ,  j

Fish & Chips, � 19.00
Beer Battered Haddock, Mushy Peas, Tartare Sauce, 
Chunky Chips, Lemon b, d, e,  g

Mitchells Burger,  � 17.50 
6oz Steak Burger, Monterey Jack Cheese, Fried Egg, 
Gem Lettuce, Black Pepper Mayo, Seeded Bun, 
Skinny Fries b, d, g,  i ,  l ,  m

Mitchells Vegan Burger� 16.00  
Spinach & Chickpea Burger, Sliced Cheese, Gem 
Lettuce, Chunky Tomato Relish, Dill Pickle, Vegan 
Bun, Skinny Fries (vg)a, b,  i ,  m

Beef Featherblade Ragu, � 18.00 
Pappardelle, Beef Feather Blade, Rich Tomato Ragu,  
Parmesan a, b, d,  g,  i ,  m, n

Chicken Parmigiana, � 18.00 
Chicken Breast, Parmesan Breaded Chicken Fillet 
Topped with Mozzarella with in House Napoli 
Sauce & Crispy Fries
 a, b, d,  g,  i ,  m

Scottish Seafood Pie, � 18.00 
Smoked Haddock, Prawns & Salmon in a Leek & 
Dill Cream Sauce Topped with Mashed Potato, Herb 
Crumb & Served with Seasonal Green Vegetables b,c,d,e,g.h

Sticky Toffee Pudding, Butterscotch Sauce, � 8.00 
Vanilla Ice Cream (v) b,  d,  g,  j

Affogato, Dark Chocolate, Espresso, � 5.00 
Vanilla Ice Cream (v) g  

Apple & Pear crumble , Granola Crumble � 6.00 
Topping & Gingerbread Ice Cream (v)  b,g,j ,k 

Warm Chocolate Brownie, , � 9.00 
Honeycomb Ice-Cream, Chocolate Syrup  b,d,g,j

Welcome to our Mitchell’s culinary adventure! Our menu showcases a delightful array of smaller plates and larger dishes, perfectly crafted for 
sharing among the table or for enjoying a satisfying meal all to yourself.
Our offerings are thoughtfully organised by preparation time and portion size, ensuring a seamless dining experience as dishes arrive when they 
are perfectly ready. Embrace the joy of sharing or indulge in a personal feast—it’s entirely up to you!


