PLAYFAIR’S
RESTAURANT AND STEAKHOUSE
NIBBLES
Scottish rock oysters
lemon & tabasco

£2.95 each

Freshly baked bread with Playfair’s butter

£2.95

Olives

£2.95

STARTERS
Today’s soup
house bread

£4.95

Cullen skink
chive, quail’s egg & house bread

£5.95

Playfair’s homemade haggis
neeps & tatties with a creamy peppercorn sauce

£6.95

Shetland mussels
chimmi churri, tomato & coriander bruschetta

£7.95

Chicken liver parfait
brioche, soused veg & pancetta

£6.95

Mushroom crostini
sourdough, cashew butter, clava brie & truffle oil

£5.95

SALADS
Caesar
parmesan, sourdough croutons & cos lettuce
add chargrilled chicken breast

£4.95
£4.95

Mixed leaf salad
cucumber, cherry vine tomatoes & honey mustard dressing

£3.95

SOMETHING DIFFERENT
Root vegetable, purple broccoli and chestnut stew
sage crumb & crispy kale

£12.95

Roasted Fife duck breast
skirlie, blackberries, toasted oatmeal foam, confit bon bon & colcannon

£14.95

Oven roasted hake
jerusalem artichoke velouté, scallop ravioli, pickled samphire & dill oil

£14.95

Food Allergies and Intolerances – Please speak to our staff about the ingredients in your meal, when making your order

FROM THE CHARGRILL
Our beef is from Henderson Butchers of Glenrothes and our fish is caught from sustainable Scottish
sources wherever possible. All items from the grill are served with thick-cut chips and grill garni
8oz rump
8oz ribeye
8oz sirloin
6oz fillet
14oz sgian dubh – sirloin on the bone

£17.95
£24.95
£24.95
£32.95
£34.95

Hebridean salmon fillet
Tuna steak

£12.95
£19.95

Playfair’s burger
thick-cut chips, mature cheddar, tomato chutney, dressed Playfair’s sesame bun

£12.95

ADD ON SURF & TURF
Shetland scallops on a skewer, finished with rosemary oil
King prawns on a skewer
Sides – £3.95
Tenderstem broccoli
Cauliflower mornay
Beer-battered onion rings
Mashed potatoes
Roasted new potatoes & rosemary
Thick-cut chips

£9.99
£7.99

Sauces and butters – £2.95
Béarnaise
Hebridean blue cheese
Creamy pepper
‘Jimmy’ churri
Truffled butter
Herb butter

DESSERTS
All dairy products and eggs used to create the dishes are of Scottish origin. Ice -cream and sorbets
supplied by Luvian’s in St Andrews.
Sticky toffee pudding
butterscotch sauce & vanilla ice-cream

£5.95

Chocolate fondant
hundreds and thousands & burnt orange

£5.95

Scot’s cream crowdie
Oatmeal lace cookie, rum & blackberries

£5.95

Selection of award-winning Luvian’s ice-creams and sorbets

£5.50

Scottish cheese selection
Clava brie, Hebridean blue & Anster cheddar

£9.99

