
HOT

Robert Burns (Ode to the Haggis)
Campbells of Linlithgow haggis bon bon  

with soured neeps chutney    

Peterhead cod and prawn fish pie,  

fennel seed potato and Parmesan     

  Asparagus and sweet pea velouté,  

truffle crème fraîche   

Not long after arriving in Edinburgh,  
in 1786 Robert Burns wrote his poem 

describing his admiration for the Scottish 
classic, haggis; once seen as a luxury, and 
now forever accompanied by the delights of 
a bagpipe. It would be wrong of us to write 
a literature-inspired menu without auld 

Rabbie Burns’ classic, ‘Fair fa’ your honest, 
sonsie face!’.

SAVOURY

COLD

Irvine Welsh (Trainspotting)
Lind & Lime Gin cured salmon, dill cream 

cheese pin wheel, citrus brioche  

and smoked poppy seeds     

Irvine Welsh’s first novel surrounds 
a group of Leith residents and their 

struggles with addiction. ‘Trainspotting’  
has been catapulted into the spotlight 

through Danny Boyle’s screenplay 
adaptation, and the smoked poppy seeds  

and Leith’s Lind & Lime Gin combine here 
for this homage to the novel.

COLD

Robert Louis Stevenson  
(Dr Jekyll and Mr Hyde)

 Cucumber ribbons, parsley and lemon 
cream cheese AND chilli, mint and avocado 

purée on soft white tin loaf   

Roast Inverurie sirloin of beef, rocket,  
dill pickle, Arran mustard mayonnaise, 

brioche roll     

Dr Jekyll and Mr Hyde are, famously, very 
different profiles of the same gentleman, 

with Edinburgh-born Robert Louis 
Stevenson describing the transformation 

undertaken by Dr Jekyll as “monstrous”. The 
transformation of our cucumber sandwich 
is less murderous, but will be equally as 

intriguing! 

KEY:  Celery  Cereals containing Gluten  Crustaceans  Eggs  Fish  Lupin  Milk  Molluscs  Mustard  Nuts  Peanuts  Sesame Seeds  Soya  Sulphites  Vegetarian  Vegan    
 

ALLERGY ADVICE: We welcome enquiries from customers who wish to know whether any dishes contain particular ingredients. Please inform your server of any allergy or special dietary requirements that we should be made 
aware of, when preparing your menu request. A discretionary service charge of 12.5% will be added to your bill. Prices are in GBP.



Walter Scott (Rob Roy)

 Dark chocolate, sweet vermouth,  

morello cherry    

Walter Scott wrote a novel about a brave 
and fearless Scottish Chieftain called Rob 
Roy, in 1817. However, when the operetta of 
the novel premiered in New York City in 
1894, a bartender next door created a now 
world-famous cocktail combining Scotch 

whisky and sweet vermouth under the same 
name. It’s now our turn to honour the 

story….

SWEET

Scottish Ballet (Swan Lake) 

 Blueberry profiteroles, violet whipped 

ganache, lemon jelly    

Following a sold out 2016 debut, the Scottish 
Ballet are finally returning ‘Swan Lake’ 
to the Festival Theatre in Edinburgh this 
summer. Potentially the world’s most famous 
storytelling ballet; it is a highlight to 

see, and fits perfectly in to the rest of our 
fictional journey.

Arthur Conan Doyle (The Hound of the 
Baskervilles/Sherlock Holmes) 

 Raspberry cranachan, Edinburgh 

honey, Highland whisky    

“Elementary!”: the combination  
of a classic Scottish dessert with the 
addition of local Edinburgh honey and 

the inclusion of Highland whisky…
this case is already solved dear 

Watson, it’s the One Square raspberry 
cranachan!

JK Rowling (Harry Potter Series)

 Eggs-otic tart, every flavour jelly 

beans, pecans      

Bamboozling magic can 
be seen both in the 
world of wizard and 
witches, as well as 
the cobbled streets of 
Edinburgh. JK Rowling 
wrote most of the 
Harry Potter books in Edinburgh, and 
therefore it is no wonder these streets 
seem so magical! And just like that…..
your cake has disappeared!

 

 Scones
Plain

Raisin and candied orange

 Jams, Creams
Clotted cream

Strawberry with One Square Gin
Gold chocolate and coffee spread

...intriguing!
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ALLERGY ADVICE: We welcome enquiries from customers who wish to know whether any dishes contain particular ingredients. Please inform your server of any allergy or special dietary requirements that we should be made 
aware of, when preparing your menu request. A discretionary service charge of 12.5% will be added to your bill. Prices are in GBP.

Gluten free derivative available on all dishes. Please 
ask about Vegan options.


