
LUNCH MENU
... So Gluten Free

MAINS
Summer Garden Vegetable Broth 
Light tomato broth, cannellini beans, summer vegetables, salsa verde, warm baked roll

Heritage Tomato Caprese Salad 
Buffalo mozzarella, white balsamic, watermelon pearls, shaved red onion, micro basil, basil dust, baby rocket

Charred Courgette & Asparagus Salad 
Whipped feta, preserved lemon, edamame beans, mint, toasted pine nuts, garden herb vinaigrette

King Prawn Niçoise Salad 
Fine green beans, confit tomatoes, olives, soft-boiled egg, baby potatoes, pickled shallots, baby gem,           
lemon Dijon vinaigrette

Aromatic Thai Shredded Beef Salad 
Green papaya, mango, cucumber, pickled carrots, mange tout, radish, coriander, miso honey & sesame vinaigrette

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

Charred Sweetcorn Risotto 
Roasted red peppers, mascarpone, Parmesan, spring onions, chive oil

Wild Mushroom & Haggis Dauphinoise Cake 
Beetroot purée, Lanark Blue cheese, pickled shallots, watercress

Grilled Sea Bass 
Summer vegetables, saffron crushed potatoes, confit tomatoes, smoked tomato ketchup, sauce vierge

Crayfish & Crab Penne 
Courgette, peas, garlic, lemon, bisque cream, parsley oil, garlic ciabatta

Crispy Pork Belly 
Herb potato salad, asparagus, glazed pickled pineapple, apple slaw, cider jus

Buttermilk Crispy Chicken Flatbread 
Baby gem, smashed avocado, coleslaw, pickled red onion, chilli lime mayonnaise, skinny Koffmann fries

Chargrilled Scotch Beef Burger 
Toasted burger bun, Monterey Jack cheese, tomato relish, pickled gherkin, baby gem, garlic mayonnaise,        
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

Passion Fruit Cheesecake 
Passion fruit coulis, fresh mango, crushed meringue

Chocolate Mousse 
Honeycomb crunch, fresh raspberries, chocolate shards

So Stobo Salted Caramel Sundae 
Vanilla ice cream, salted caramel sauce, honeycomb, homemade shortbread, vanilla cream

Luca’s of Musselburgh Ice Cream 
Vanilla, strawberry or chocolate

Luca’s of Musselburgh Sorbet 
Pineapple or green apple 

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


