
 

   
A F T E R N O O N   M E N U 

12pm - 4pm 
  

    

 

Type to enter text

S A N D W I C H 

“Cheese on Toast”  12 
St Andrews Cheddar, mustard, nduja, pickle 

Haggis Toastie  8 
“Broon” sauce 

Pastrami Focaccia  11 
Horseradish, aged parmesan 

Tomato & Mozzarella Focaccia  10 
Basil pesto, rocket 

Homemade Tomato Soup *  10 
basil pesto & sourdough 

Scottish Smoked Salmon Crumpets  14 
cream cheese, lemon 

“Bruschetta” * 14 
charred mortadella, cottage cheese, almonds, Romesco 

Steak Frites  19 
Koffman fries, garlic & parsley butter 

Ricotta & Sage Ravioli  15 
Burrata, pine nuts, aged parmesan 

Grilled Chicken Burger 15 
Guacamole, red onion, paprika, glazed bun 

O N   T H E    S I D E 

Skin on Koffmann Fries *  6 
Rocket & Parmesan Salad  6 

D E S S E R T 

CC Tiramisu 9 
Coffee syrup 

Homemade Cake & Pastries Selections 

S A L A D 

Chicken Caesar  16 
Baby gem, aged parmesan, anchovies 

CC House Salad *  14 
Asparagus, broad bean, spelt, whipped ricotta 

“Caprese”  14 
Isle of Wight tomato, burrata, basil, pine nut 

- add Parma ham 5 

* = can be catered for vegan dietary requirementsPlease inform us of any allergies and intolerances. Whilst we do all we can to accommodate food intolerances & allergies,  
we are unable to guarantee that dishes will be completely free of traces 
Please note a discretionary 10% service charge will be added to the bill 

* = can be catered for vegan dietary requirements


