
BRUNCH

CINNAMON BRIOCHE FRENCH TOAST (V)

ADD; Strawberry and Prosecco compote (V) 2
ADD; Smoked bacon 2

BUTTERMILK PANCAKES WITH MAPLE SYRUP (V)

ADD; Strawberry and Prosecco compote (V) 2
ADD; Smoked bacon 2

SMASHED AVOCADO ON SOURDOUGH (V) (VG)
2 free range poached eggs

EGGS BENEDICT - PROSCIUTTO

EGGS ROYALE - SMOKED SALMON

EGGS HEBRIDES - BLACK PUDDING

EGGS FLORENTINE (V) - BUTTERY SPINACH

BREWHEMIA’S FULL SCOTTISH BREAKFAST
Pork sausage, back bacon, black pudding, haggis, tattie 
scone, tomato, mushroom and 2 fried eggs

BREWHEMIA’S FULL VEGETARIAN BREAKFAST (V)
Vegetarian sausages, tomato, mushroom, veggie haggis, 
tattie scone, sautéed potato
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WEE PLATES
BREWHEMIA FRENCH ONION SOUP
Mature cheddar baton

SOUP OF THE DAY (VG)
Warm flat bread. Ask your server for details

HAGGIS SCOTCH EGG (VEGETARIAN AVAILABLE)
Embra ale and Arran mustard dip

BANGERS
Chorizo, Toulouse and Bratwurst, IPA onion compote, 
flatbread

LOBSTER & CRAYFISH COCKTAIL
Lobster and crayfish cocktail, “Bloody Mary” mayo

SALAD CAPRESE (V)
Heritage tomato, smoked mozzarella and micro basil

PRETZELS & CHEESE (V)
Pretzel buns with Brewhemia rarebit to dip

SMOKED HADDOCK FISHCAKE
Spring onion and soft herbs, chunky tartare
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FLATBREADS

ARTICHOKE, bell peppers, wild mushrooms, bocconcini (V)

PROSCIUTTO, heritage tomato, olive, smoked mozzarella

KING PRAWN, smoked salmon and anchovy, lemon dressing
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SALADS
Treat yourself and add cajun chicken, smoked salmon, 
king prawns or Scottish beef medallions to any of our 
salads for only 3

QUINOA (VG)
Roasted pear, quinoa, walnut and micro watercress

HEALTHY CAESAR
Little gem, sourdough croutons, parmesan, marinated 
anchovies

HEALTHY LETTUCE WRAPS
Build your own! Start with crisp little gem lettuce, 
chipotle mayo, smashed avocado, red cabbage slaw, 
mature cheddar. Choose from:

CHERMOULA CHICKEN, syboes, cucumber, pistachio

KING PRAWNS, poached salmon and micro watercress

ROASTED MED VEGETABLES, bocconcini and basil (V)
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BIG PLATES
PORK BELLY
Stovie potatoes, Embra ale gravy

CORN FED CHICKEN
Taleggio, pancetta, garlic potatoes and salsa verde

CHICKEN SCHNITZEL
Served with Bratkartoffeln, red cabbage slaw 

BREWHEMIA MEATBALLS
Beef meatballs, saffron rice, sofrito and chorizo sauce

POTATO GNOCCHI (V)
Porcini, artichoke and nut free pesto

BUTTERNUT SPRING ROLL (VG)
Spinach and mushroom spring roll, sweet potato puree

FISH ‘N’ CHIPS
IPA battered haddock, house chips, peas, tartare

STEAMED MUSSELS (AVAILABLE SMALL/LARGE)
Thistly Cross cider, shallots, cream, flat bread

SALMON FILLET 
Organic salmon fillet, peas à la Francaise, crisps
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SANDWICHES

SCOTTISH SIRLOIN STEAK
Mushroom jam, IPA onion compote, gem lettuce, tomato

SALMON SOURDOUGH SANDWICH
Smoked salmon, watercress, crème fraîche

CHARGRILLED MEDITERRANEAN VEGETABLE (V)
Nut free pesto and mozzarella melt on focaccia

SANDWICH OF THE DAY
Ask your server for today’s creation
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BURGERS & DOGS

BURGERS:
New York Deli roll, IPA onion compote, gem lettuce, 
tomato, house chips

6OZ SCOTTISH BEEF BURGER
CAJUN SPICED CHICKEN BREAST
SWEET POTATO AND PORTOBELLO MUSHROOM (VG)

BRATWURST
Our very own recipe bratwurst, house chips and mustard

PIMP YOUR BURGER OR DOG;
Cheddar, bacon, haggis, black pudding, onion rings
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DESSERTS

RHUBARB EDINBURGH GIN CRUMBLE (V)
Rhubarb sorbet

BREWHEMIA SUNDAE (V)  
Vanilla ice cream, macaroon, IPA cherries

CHEESECAKE OF THE DAY (V)
Please ask your server for today’s choice

STRAWBERRY AND PROSECCO JELLY (VG)
Strawberry and mango salad, mango sorbet

SCOTTISH CHEESEBOARD (V)
Chutney, oatcakes, dried fruits, nuts

TRIO OF ICE CREAM (V)
Selection of Arran dairies ice cream, Hannover wafers

RICH DARK CHOCOLATE TART (V)
Raspberry and Chambord sorbet
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     Hot Rock Tips 
Don’t touch the stone!
Don’t pour your sauce on the stone
Not recommended for children under 14 years
We cannot accept liability for any injury.

Our Kitchen team are very proud to prepare your food 
for you freshly every day.

We believe in supporting our Scottish producers so we 
always try and shop locally and incorporate ingredients 
from our favourite area.

(V) suitable for Vegetarians
(VG) suitable for Vegans
Please advise your server if you have any other
dietary requirements

Brewhemia KitchenBrewhemia Kitchen SERVING DAILY TILL 10PM

More than just a bit on the side!

SIDES

GARDEN SALAD (VG) 

ARRAN CHEDDAR AND TRUFFLE SFORMATO (V)
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4
3
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ROCKET, PARMESAN AND AGED BALSAMIC (V) 

FRENCH BEANS AND TOASTED PINE NUTS (VG) 

STEAMED GREENS AND CHILLI BUTTER (V)

MINI MAC AND CHEESE (V)

SWEET POTATO FRIES (VG) 

TRUFFLE AND PARMESAN HOUSE CHIPS (V)

TRIO OF FRIES - NOT AVAILABLE AS HOT ROCK SIDE

HOT ROCK STEAKS
Your choice of premium beef served on a sizzling hot 
lava stone to cook as you choose!

180g SCOTTISH BEEF FILLET  
240g SCOTTISH SIRLOIN STEAK 

Add your favourite sauce...

PEPPERCORN, WHISKY OR BÉARNAISE SAUCE 

Pick any two sides to accompany your steak.

25
22
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Truffle and parmesan, sweet potato, honey chilli

IPA BATTERED ONION RINGS (V)



WHITE WINE RED WINE ROSE WINE

PROSECCO

CHAMPAGNE

CASA ALBALI VERDEJO-SAUV BLANC 4.75 5.95 15.95
Refreshing with notes of apple and 
tropical fruit (Spain) 12%

PONTEBELLO PINOT GRIGIO 5.05 6.25 17.95
Fresh with notes of ripe peach and 
citrus (Hungary) 11.5%

TIERRA UNOAKED CHARDONNAY 5.20 6.75 19.95
Floral and citrus aromas, peach, 
tropical fruit and spiced lemon 
(Chile) 13.5%

CULLINAN VIEW SAUV BLANC 5.50 6.95 20.95
Grassy Cape wine laden with 
crunchy gooseberry crispness
(South Africa) 13.3%

KLEINE ZALZE BUSH VINES CHENIN 
BLANC

5.90 7.40 21.95

Soft and creamy, a hint of ripe exotic 
fruit and vanilla sweetness
(South Africa) 14%

DA LUCA PINOT GRIGIO 22.95
Crisp and rich with hints of pink 
grapefruit, melon and guava (Italy) 
12.5%

DASHWOOD SAUV BLANC, 
MARLBOROUGH

7.75 9.95 27.95

Brimming with zesty grapefruit, 
lime, pear and passionfruit (New 
Zealand) 13%

FEUDI SALENTINI, MALVASIA 25.95
Tropical fruit flavours with notes of 
almonds, grape and blossom (Italy) 
12.5%

PICPOUL DE PINET LES GIRELLES 29.95
A rich, mouth-filling wine. Ripe 
summer stone fruit and melon 
(France) 13%

PACO & LOLA ALBARINO 7.90 9.95 32.95
Expressive nose of green apples, 
pears & lemons with a hint of herb 
(Spain) 12.5%

NEDERBURG THE BEAUTIFUL LADY 
GEWURZTRAMINER

34.95

Pronounced aromas of rose, lychee 
and pineapple (South Africa) 13%

THE FEDERALIST CHARDONNAY 39.95
Ripe fruits reminiscent of lemon 
curd and pear. Hints of cinnamon 
and spice (USA) 14.5%

CASA ALBALI TEMP-SHIRAZ 4.75 5.95 15.95
Super smooth with ripe cherry and 
plum flavours (Spain) 12.5%

CASA VISTA MERLOT 5.05 6.25 17.95
Generous, soft, ripe blackberry 
and red plum fruit flavours (Chile) 
13.5%

CULLINAN VIEW PINOTAGE 5.2 6.75 19.95
Made with South Africa’s own 
smoky grapes - full and spicy 
(South Africa) 13.5%

ELEVE PINOT NOIR 5.5 6.95 20.95
Best served chilled! Lightly oaked 
cherries and blueberries (France) 
13%

SON EXCELLENCE SYRAH 5.9 7.4 21.95
Silky smooth red berry and spice 
scented (France) 13%

ARIDO MALBEC 6.2 7.75 22.95
Ruby red with ripe red fruits and 
notes of dried fig (Argentina) 
13.5%

MARQUES DE MORANO RIOJA 23.95
Ripe cherry chunkiness with 
smooth raspberries (Spain) 13.5%

FEUDI SALENTINI, PRIMITIVO 25.95
Elegant with notes of ripe plum, 
cherry jam and cocoa (Italy) 12%

DON JACOBO RIOJA TINTO ORGANIC 26.95
Organicly grown grapes with ripe 
cherry, plum and blackberry with 
liqourice spice (Spain) 12.5%

FLAGSTONE DRAGON TREE CAB 
SAUV/SHIRAZ/PINOTAGE

7.9 9.95 29.95

Delicious concentrated black fruit 
with a whisper of vanilla oak and 
minty spice (South Africa) 14.5%

PURO MALBEC- CABARNET 7.9 9.95 34.95
Unoaked packed with scented 
currant fruit and hints of pencil 
shavings (Argentina) 14%

MMM MACHO MAN MONASTRELL, 
CASA ROJO

37.95

Big and boisterous with richer 
berry flavours (Spain) 14.5%

CASA ALBALI GARNACHA ROSE 4.75 5.95 16.95
Generously flavoured with ripe 
raspberry and red plum (Spain) 
12.5%

WICKED LADY WHITE ZINFANDEL 5.2 6.75 19.95
Wickedly delicious with summer 
raspberries and strawberries 
(USA) 10.5%

DELICAT ROSE 5.4 6.95 20.95
Luminous pale pink tasting of 
delicat red fruit and white flowers 
(France) 12.5%

VERAMONTE SYRAH ROSE RESERVE 23.95
Refreshing and dry with hints of 
cassis and framboise (Chile) 13%

ESTANDON LUMIERE 25.95
Salmon pink with vibrant aromas 
of peach and strawberry (France) 
13%

DA LUCA PROSECCO 6 23
(Italy) 10%

DA LUCA ROSATO SPUMANTE 6.5 26
(Italy) 10.5%

GANCIA PINOT DI PINOT BRUT 24
(Italy) 11.5%

PARINI SLIM PROSECCO 6.5 26
Low calorie yet great tasting! (Italy) 11%

VILLA CONCHI CAVA 27
(Italy) 11.5%

FREIXENET PROSECCO 30
(Italy) 11%

BOTTEGA GOLD 75CL 30
(Italy) 11%

BOTTEGA ROSE GOLD 75CL 32
(Italy) 11.5%

SAN SALVATORE JOI SPUMANTE BRUT ROSE 40
Fruity and spicy, pale pink with a fine 
mousse (Italy) 12.5%

CHANDON 7 38
From the Moet & Chandon family a classic 
sparkling wine (Argentina) 13%

MOET & CHANDON 55
(France) 12%

MOET ROSE 60
(France) 12%

MOET ICE 70
Best served over ice with fruit 
(France) 12%

VEUVE CLICQUOT 60
(France) 12%

RUINART ROSE 90
NV Delicate salmon pink with fine 
bubbles (France) 12.5%

VEUVE CLICQUOT RICH 75
A champagne designed for you to 
experiment! Add ice and your fruit 
of choice. (France) 12%

DOM PERIGNON BRUT 180
Grand Cru Champagne made only 
in the best years (France) 12.5%

Our Wine ListOur Wine List
175ml 250ml Bottle 175ml 250ml Bottle 175ml 250ml Bottle

125ml Bottle

Bottle

HOST THE ROAST
SUNDAYS AT BREWHEMIA KITCHEN

30 day aged Rump of Scottish beef or Butternut Strudel 
served with all the fantastical trimmings!

125ml available by request


