
LUNCH MENU
MAINS
Spring Minestrone 
Seasonal vegetables, white beans, orzo pasta, basil pistou, artisan bread

Heritage Tomato & Burrata Salad 
Basil oil, pickled cherry tomatoes, spring onions, herb crumb

Watermelon & Baked Ricotta Panzanella 
Radicchio, golden beetroot, micro mint, champagne vinaigrette, candied seed crumb

Scottish Smoked Salmon & Prawn Salad 
Asparagus, cucumber pearls & cherry tomatoes, pickled shallots, dill & lemon mayonnaise

So Stobo Chicken Caesar Salad 
Cos lettuce, crispy pancetta, garlic croutons, Parmesan shavings, grilled chicken breast,  
house Caesar dressing

Spring Courgette Risotto 
Courgette, charred lemon, feta, toasted pine nuts, pea shoots, parsley oil

Rigatoni 
Tomato, spinach & mascarpone, roast red peppers, basil, aged Parmesan, garlic & herb focaccia

Pan-Fried Scottish Salmon Fillet 
Horseradish crushed Jersey Royals, asparagus, pickled radish, golden beetroot purée,  
chive beurre blanc

Seared Tuna Niçoise 
Lemon dressed baby potatoes, fine green beans, heritage tomatoes, soft boiled egg, sorrel emulsion, 
Dijon vinaigrette

Pork Milanese 
Charred asparagus, green olive & preserved lemon salsa, fried free-range hen’s egg, kohlrabi &  
spring onion remoulade, roasted plum tomato purée

Crispy Confit Duck Leg 
Crisp potato cake, glazed chicory, celeriac & chervil purée, rhubarb gel, honey-sherry  
vinegar dressing

Chargrilled Scotch Beef Burger 
Toasted brioche bun, smoked cheddar, caramelised onion jam, pickled gherkin, truffle & Parmesan 
mayonnaise, vine tomato, dressed spring leaves, skinny Koffmann fries

Crispy Buttermilk Chicken Burger 
Toasted brioche bun, smoked chilli aioli, baby gem, spring slaw, skinny Koffmann fries

Slow-Braised Scotch Lamb on Toasted Focaccia 
Salsa verde, sumac yoghurt, spring slaw, skinny Koffmann fries



Please note that some of our dishes may contain nuts. If you require any information regarding food allergens in our dishes, 
please ask a member of our team who will be happy to assist you.

DESSERTS
So Stobo Sticky Toffee Pudding 
Warm toffee sauce, vanilla ice cream

Pink Grapefruit Posset 
Pink grapefruit & elderflower jelly, homemade shortbread

White Chocolate Cheesecake 
Raspberry coulis, raspberries, mint

So Stobo Turkish Delight Sundae 
Turkish delight ice cream, chocolate shards, macerated strawberries, rose syrup, vanilla cream

Luca’s of Musselburgh Ice Cream 
Choice of vanilla, strawberry or chocolate

Luca’s of Musselburgh Sorbet 
Choice of lemon or blood orange

Bottle of Still Water (750ml)	 £5.00
Bottle of Sparkling Water (750ml)	 £5.00
Pot of tea/herbal tea	 £4.00
Pot of filter coffee	 £4.00


