
 

 
 
 

Our Ethos 

Welcome to Wedgwood. 

Lisa and I have been welcoming guests from all over the world for the last               

twelve years. We’re proud to have been at the centre of this culinary city’s              

dining scene over this time. We’ve seen trends come and go in the city but               

there are some things that remain an intrinsic part of Wedgwood’s ethos. 

We’ve worked all over the world: from Windermere to Barbados but the            

strength of the local produce on our doorstep here in Scotland is            

overwhelming. We treasure opportunities to go out and meet the farmers,           

fishermen and growers who supply us. This allows us to shape the            

ingredients we use in our dishes whether that’s goat meat from Myreside            

Farm in Arbroath, venison from Fife or scallops from the west coast.  

And even more directly, foraging for our own ingredients is a golden            

opportunity to really bring meaning back to the sometimes overused          

words ‘seasonal and local’. We use wild foods that I’ve picked myself -             

normally in and around North Berwick. This continues to be a source of             

fascination for me as I discover and rediscover new flavours and           

experiment with how they’re used in dishes. There’s really a wealth of           

unique ingredients out there when you open your eyes to them! 

We’ve also spent time building up our wine cellar and producing a wine list              

that we’re really proud of. Wine is often central to Lisa and my travels and               

we truly love sourcing exciting bottles from special vineyards around the           

world. We’ve even worked with a Spanish winemaker to create our own            

personal Rioja Reserva from the Altanza winery. It’s a classic Rioja and            

pairs particularly well with our Scottish lamb. 

We’re really delighted that you’ve chosen to eat with us today. Please do            

ask the team if you’ve questions or comments about any aspect of the             

menu and of course, sit back, relax and enjoy your time with us. 

 

Paul Wedgwood 

 

 



 

 
 

 

DECIDING TIME 

Today’s amuse bouche selection and a glass of Blanc de Blancs £10.00  

Alternatively try a glass of R de Ruinart £10.00 supplement 

A selection of non alcoholic drinks are also available 

STARTERS

Scottish ‘miso’ soup 

mussels, ginger, spring onion, smoked scallop roe 

£8.95  

Mull of Kintyre cheddar and onion bread and butter pudding 

fennel ice cream, pickled tomato 

£9.50 V 

North Sea salt cod brandade 

crisp potato skins, olive oil, grain mustard 

£9.75   

Sound of Kilbrannan scallops 

cauliflower korma, pineapple, capers, peanut and pistachio dust 

£13.95  

*Wood pigeon 

Wedgwood  haggis, Jerusalem artichoke, kale 

£10.95  

Confit Ayrshire pork belly

clams, black pudding, squash, tarragon 

£11.95  

Perthshire chanterelles 

roast potatoes, shallots, celeriac, cep and rosemary tea 

£9.50 V 

Douglas fir cured Shetland salmon 

beetroot, salsify, salmon roe, scurvy grass 

£9.95  

 

 

*please note the pigeon may contain shot 

 

 
 
 
 
 
 
 



 

 

MAINS 

Potato gnocchi 

Perthshire wild mushrooms, Jerusalem artichoke, squash, spinach, pumpkin seed granola 

£18.50 V 

Five spiced Shetland salmon

Black bean hummus, stir fried broccoli, garlic, ginger, soy, tempura oyster, charred scallions 

£22.95 

Inverness-shire venison 

It’s own haggis, cocoa roasted carrots, celeriac and potato dauphinoise, kale 

£27.95 

Peterhead cod 

Sweet potato dumplings, braised leeks, clams, sobrasada crumb 

£22.95 

Rose veal sirloin

Braised Angus shin croquette, parsnips, barley 

£28.95 

Roast cauliflower 

Curry, almond, bhaji, golden raisins, coriander 

£18.95 V 

Herb crusted Borders lamb loin 

Crisp rib, fondant potato, turnip, cabbage, haggis, green onion 

£23.75 

**Roast partridge 

Liver mousse, spiced “eggy bread”, brambles, butternut squash, Jerusalem artichoke 

£21.50 

SIDES 

Hasselback potatoes £5.00

Heirloom tomatoes, rocket pesto £5.00

**please note the partridge may contain shot 

If you have any special dietary requirements, or an allergy, please inform the restaurant staff

 
 



 

DESSERTS 

Almond frangipane 

Brambles, elderberry, toasted almonds, thyme ice cream 

£8.75  

Very sticky toffee pudding 

Caol Ila butterscotch, vanilla ice cream 

£8.75  

Chocolate ganache

miso caramel, hazelnuts, coffee ice cream 

£8.75

Celeriac cake 

candied carrots, walnuts, muscovado spiced ice cream 

£8.75

Roasted plum, plum compote

rosemary crumble, brown butter ice cream 

£8.75

Coffee and petit fours £6.00

DESSERT ‘COCKTAILS’ 

Bramble kir royale 

fruits, sorbet, prosecco 

£9.95

CHEESE 

Paul’s selection of the very best of Scottish cheese 

with chutney, oatcakes, pickled apples

£10.95 

DESSERT WINE Bottle 100ml 

Recioto della Valpolicella, Fiorato, Tomassi, Veneto, 2015  37.5cl 

The best way to describe this wine is by calling it a sweet Amarone.  Intense ruby red in colour, it smells warm, sweet and 

intense, with hints of prune and black cherry jam flavours.  Full bodied and velvety.  

Pairs with our chocolate ganache. 

£55.75 £15.00 

Rivesaltes Ambré Hors d’age, Domaine Lafage, Roussillon, France NV  50cl 

Aged in oak barrels for many years, this deep amber wine is rich and complex with floral aromas that combine scents of dried 

apricots & roasted coffee.  It offers a perfect balance of candied fruit, brioche, walnut & toffee.   

Pairs with our sticky toffee pudding and our celeriac cake. 

£33.00 £7.00

Muscat de Beaumes de Venise, Chateau Pesquie, Rhône, France 2016  50cl 

Although fortified, this wine is incredibly fresh and bursting with really ripe Charentais melon and tropical fruit characters. 

Summer holiday in  glass! Pairs with our almond frangipane. 

£38.00 £7.65

Sauternes, Château Filhot, Bordeaux, France 2010 37.5cl 

The Chateau Filhot is a classic Sauternes with fresh Sauvignon Blanc flavour characters.  Juicy with a toasty peach and tarte 

tatin notes laced with honeysuckle and marmalade flavours.  

Pairs with our poached plums. 

£50.00 £13.50 

Please ask for our liqueur, whisky and cognac selection 

A discretionary 10% service charge will be added to the bill for tables of 5 or more 

 

 


