
Basket of fish £13.00 

Lemon, tartare and skinny fries 

DESSERTS 

Michael’s beef burger - £13.00 

Brioche bun, red pepper  

ketchup, pesto mayo,  

tomato, baby  gem  

and chunky chips 
Add: cheese, bacon, caramelised  

onion, blue cheese £1 

Urban fish soup - £9.50 

Crabmeat, prawn dumplings  

and coriander   

Seared king prawn and  

scallop skewers - £13.00 

tomato, chick pea and  

smoked harissa cous cous  

Goats cheese salad - £8.00 

Roasted red peppers,  

olives, avocado and  

pesto dressing 

Prawn and crab  - £9.00 

Prawn and crab  

Marie Rose cocktail with  

apple and chilli 

Chicken liver parfait - £8.00 

Apple and pear chutney  

and toasted brioche 

Soup of the day - £5.00 

Served with  

homemade bread 

Confit duck cake- £9.50 

Black pudding, Perthshire  

smoked pancetta,  

poached duck egg  

and wholegrain  

mustard dressing 

Mixed bean falafel  -£7.00 

Tomato salad and  

smoked cheddar dip  

Bayonne ham £9.00 

Peppered mozzarella, confit  

tomato, spinach and  

roast garlic oil 

STARTERS 

MAINS 

Fillet of hake -£16.00 

Pan fried, scallops, cauliflower  

puree, asparagus and  

Sun blush tomato oil 

Peppered smoked mackerel - £8.00 

Spring onion, beetroot carpaccio  

and Arran mustard potato salad 

Butternut hummus- £6.00 

Chilli and butternut squash  

with warm pitta 

Lemon sole - £23.00 

Simply grilled, chunky chips  

and tartare sauce  

(on or off the bone) 

Roast pork loin - £17.50 

Celeriac puree, fondant  

potato, green beans  

and rosemary jus 

Grilled langoustines - £22.00 

With lemon, garlic  

and parsley oil with skinny fries 

Duck leg confit - £16.00 

artichokes, roast onions bacon  

and herb mash with garlic jus 

Penne pasta- £13.00 

With roast courgette, peppers,  

red onion, feta, spinach  

and tomato cream 

Lamb rump- £19.00 

Pistachio crusted lamb rump,  

spinach, new potatoes, goats  

cheese and citrus jus 

Urban fish cake £12.50 

Sautéed samphire, soft herb  

cream, poached hens egg  

Roast chicken supreme £14.00 

Tender stem broccoli, olive  

crushed potatoes, pea puree  

and red wine jus  

Goats cheese risotto £13.00 

Beetroot and pine nut  

with spinach pesto 

Fillet of salmon £17.50 

King prawns, Mediterranean  

vegetable cous cous, lemon  

and garlic oil  

Crab linguine £14.50 

Chilli, rocket  

and citrus oil 

Market dish of the day- £mp 

Ask your server for todays special  

Steak Frites - £17.00 

Garlic and tomato butter and watercress 

7oz Fillet Steak - £30.00 

Centre cut, grass-fed beef with chunky chips 

STEAKS 

10oz Ribeye - £31.00 

On the bone, dry aged, grass-fed with chunky chips 

7oz Sirloin - £28.00 

Dry aged, grass fed with chunky chips 

SAUCES 

 - peppercorn – garlic and tomato butter – blue cheese   

SIDES 

- Rocket and parmesan salad  - £3.00 - Salted skinny fries - £3.50 

- Tender stem broccoli - £3.50 

with salt and pepper hazelnuts 

- Truffle and parmesan  fries - £3.50 - Thyme roasted carrots- £3.50   

- Chunky chips - £3.50 - Olive crushed new potatoes- £3.50 

 - Scallops £8.00 

-  King prawns £6.00 

Basket of bread  £2.95/4.95 

Rosemary olive oil and balsamic  
Haggis/ veggie bon bons - £5.95 

Pepper sauce 

Double fried tortillas - £3.00 

Salsa & tzatziki  

Mixed olives - £2.50 
Roast beef  - £9.50 

Balsamic onions, 

gorgonzola and rocket 

Mixed bean falafel - 

£8.50 

Roast peppers, olives, 

rocket, sunblush tomato 

mayo 

Smoked salmon - £9.00 

Crab, spinach, pesto mayo 

Prawn Marie Rose-

£10.50 

Avocado, harissa mayo, 

tomato, baby gem 

SANDWICHES 

12-5pm 

2 courses for £16.95 
 
 

Sun-Thurs 12-8pm 

Fri 12-630pm 

Sat 12-5pm 

URBAN MARKET MENU 

Crème brûlée- 

£5.95 

Coffee flavoured with 

cinnamon shortbread 

Cherry bakewell tart- 

£6.50 

With raspberry ripple 

frozen yoghurt 

Nutella and hazelnut 

crunch cheesecake- 

£5.95 

Milk chocolate ice cream 

Affogato- £4.00 

Thortonhall Madagascan 

vanilla bean ice cream 

with a shot of espresso 

Make it boozy for £3 

Cheese board - £10 

Brie de meaux, 

Applewood smoked 

cheddar, Comté, Kintye 

blue with chutney, 

grapes and oatcakes  

SPARKLES 

Prosecco, Botter, Italy                              £6.50/28.95 

Cava grand brut, Bach, Spain                  £6.50/£29.95 

Pongracz Rosé, South Africa                       £7/£29.95 

Laurent-Perrier La Cuvée Brut NV       £12/£59.95    

COCKTAILS 2 FOR £10 
Before you order quench your thirst with  

one of our house cocktails (£6.50 each) 

Urban mule   
Vodka, Chambord, raspberry puree, lime, ginger beer 

Raspberry collins 
Edinburgh gin raspberry liqueur, lemon, sugar, lemonade 

Kentucky lemonade 
Evan Williams Bourbon, Cointreau, lemon, lemonade 

Tequila sundown  
Rooster Rojo tequila, cranberry, orange, grenadine 

Easy breezy  
Stolichnaya raspberry vodka, fresh raspberries, apple juice 

A WEE G & T? 
Urban perfect serves all £10 

Ginderella  
Best not have too many before midnight or you’ll probably lose a shoe 

Have a ball with Brockmans Gin, orange oil, blueberries and Fever 

Tree Lemon Tonic 

Basic Ginstinct 
Get a little bit flashy with this fruity number 

A cheeky serve featuring Puerto De Indias Strawberry Gin, freshly 

chopped strawberries, a snapped cinnamon stick and Fever Tree 

Original Tonic 

Gin Manuel- Miranda 
You probably  couldn’t get tickets for Hamilton, so this is about as 

close as you’re going to get to culture this week. 

Rap up your evening with London No’1 Dry Gin, lemon oil, juniper 

berries and Fever Tree Original Tonic 

Ginterstellar 
Guaranteed to send you into orbit without having to deal with two 

and a half hours of Anne Hathaway. WIN. 

Blast off with a combination of Bloom Gin, chamomile flowers and 

Fever Tree Elderflower Tonic 

Ginger Rodgers 
For the sake of the staff, please remember that even though you think 

you are, you’re not a better dancer after three of these. 

Mosey on down to 42nd Street with Wildcat Gin, sliced apple, a 

touch of lychee water and a Fever Tree Cucumber Tonic 

Cumbrae oysters – 1-£3/ 6-£15 

Lemon, tabasco & shallot vinegar 

BREAKFAST & BRUNCH 
 

Monday – Saturday 9-12pm / Sunday 11-2pm 

Served in our oak room – the perfect spot for a 

business brekky or pre shopping boozy brunch! 

Ask for a copy of the menu to takeaway 
 

EVENTS & PRIVATE DINING 
 

Urban Brasserie is available for private hire – 

weddings – birthdays - corporate events – gin tasting 

– cocktail masterclass’s  - a private dining room that 

seats up to 30 people 

Ask staff for more information and menus or visit our 

website…www.urbanbrasserie.co.uk 

Please inform us if you have any allergies or special dietary requirements – Detailed allergen information is available on request  

Chilli and butternut squash hummus 

with warm pitta 
 

Hot smoked salmon, mango, red pepper and 

feta salad with baby capers and basil 
 

Soup of the day with homemade bread 
 

Chicken liver parfait, apple and pear  

chutney and oatcakes 

Roast chicken breast, sun blush mash,  

asparagus and basil cream 
 

Beetroot, pine nut and goats cheese risotto  

with spinach pesto 
 

Pan fried sea bass fillet, papaya, bean sprouts, 

chilli & peanut salad and sweet soy dressing 
 

Steak frites, garlic and tomato butter,  

skinny fries  
(£3 supplement) 

Warm carrot sponge- 

£5.95 

With caramel ice cream 

and toffee sauce 

NIBBLES 

Add salted skinny fries for £2 

 

- Halloumi fries - £3.50 

20oz Côte de Boeuf - £50.00 

Choose from two sauces and any two sides  

Rosemary & garlic focaccia £2.95 

 garlic mayo 


