HONEYCOMB & Co.

* MODERN EATERY -

LUNCH MENU: SERVED 12 - 2.30PM

Winter Blood Orange Spritz / 9.5 A COCKTAIL Spiced Cranberry Margarita / 9.5
Edinburgh Gin, Mabis DOC Vintage 2022 Omeca Altos Tequila, Cointreau, lime,

prosecco, blood orange juice, Fever-Tree soda TO START? spiced cranberry syrup, red honey & salt rim

NEW Lamb Kebab & Puy Lentil Salad / 19
Oven-roasted lamb kebab with whipped Greek feta, roasted red pepper, puy lentil & red onion salad w/ gremolata (GF) (DF option available)

Sweet Potato & Red Pepper Fritters / 17.5
Oven-baked sweet potato & red pepper fritters w/ smashed avo, topped w/ two free range poached eggs,
served w/ kasundi jam & crispy kale (Veggie, GF) (Vegan option available)
Add: Ramsay of Carluke bacon / 3.3 or spicy chorizo / 3.3 or Ramsay of Carluke black pudding / 2.3 or Ramsay of Carluke haggis or
veggie haggis / 2.2 or Scottish smoked salmon / 4.9 or smashed avocado / 2.5 or Portobello mushrooms / 2

NEW Roasted Indian Spiced Cauliflower Steak & Three Pea Salad / 16.5
Oven-roasted lightly spiced cauliflower steak, served w/ warm black quinoa, garden, mange tout & sugar snap peas salad
w/ mango chilli lime dressing (Vegan)

Korean Kimchi Pancakes & Bacon / 18
Kimchi & spring onion pancakes, gochujang caramelised bacon, topped w/ two free-range eggs,
house kimchi & Aleppo, sesame & nigella crumb (DF)
Add: Spicy chorizo / 3.3 or Ramsay of Carluke black pudding / 2.3 or Ramsay of Carluke haggis or veggie haggis / 2.2 or Scottish
smoked salmon / 4.9 or smashed avocado / 2.5 or Portobello mushrooms / 2

Hot & Spicy French Toast / 18
All-butter brioche soaked in free range egg & Mossgiel Farm organic double cream, pan-fried & topped with Ramsay of Carluke back &
streaky bacon, home-made sweet chilli, Bramley apple & pepper jam, tahini yogurt & hazelnut dukkah

NEW Apple & Blackberry Crumble French Toast / 18
All-butter brioche soaked in free-range egg & Mossgiel farm organic double cream, pan fried & topped w/
apple, blackberry & lemon compote, pink peppercorn crumble, vanilla pod créme diplomat & brandy snap shards (Veggie)

Shakshuka / 14.5
Our twist on a North African baked egg dish: slow-cooked tomatoes, peppers, caraway & cumin topped w/ baked free-range eggs, Greek
feta, tahini yoghurt, homemade hazelnut dukkah & Company Bakery seeded sourdough (Veggie) (GF, DF, Vegan available)
Add: Ramsay of Carluke bacon / 3.1 or spicy chorizo / 3 or Ramsay of Carluke black pudding / 2 or
Ramsay haggis or veggie haggis / 2or Scottish smoked salmon / 4 or smashed avo / 2.5 or Portobello mushrooms / 2

House Mac ‘n’ Cheese / 16.5
Oven-baked creamy macaroni cheese w/ smoked applewood cheese, topped w/ herby sourdough crumb
Add: Ramsay of Carluke bacon / 3.3 or spicy chorizo / 3.3 or Ramsay of Carluke black pudding / 2.3 or Ramsay of Carluke haggis or
veggie haggis / 2.2 or Scottish smoked salmon / 4.9 or smashed avocado / 2.5 or Portobello mushrooms / 2

Cheesy Mushroom Toast / 16.5
Toasted Company Bakery seeded sourdough, Blue Murder, Cheddar & leek rarebit,
truffle oil roasted field mushrooms, free-range poached egg & walnut pesto (Veggie)
Add: Ramsay of Carluke bacon / 3.3 or spicy chorizo / 3.3 or Ramsay of Carluke black pudding / 2.3 or Ramsay of Carluke haggis or
veggie haggis / 2.2 or Scottish smoked salmon / 4.9 or smashed avocado / 2.5 or Portobello mushrooms / 2

Avocado Toast / 15.5
Smashed whole avocado, two free-range poached eggs, Aleppo chilli, sesame & nigella seed crumb, crumbled Greek feta & romesco
sauce on chargrilled Company Bakery seeded sourdough toast (Veggie) (GF, DF & Vegan options available)
Add: Ramsay of Carluke bacon / 3.3 or spicy chorizo / 3.3 or Ramsay of Carluke black pudding / 2.3 or Ramsay of Carluke haggis or
veggie haggis / 2.2 or Scottish smoked salmon / 4.9 or smashed avocado / 2.5 or Portobello mushrooms / 2

PLEASE NOTE: WE ONLY ACCEPT CARD & CONTACTLESS PAYMENTS - SORRY, NO CASH

PLEASE INFORM YOUR SERVER OF ANY ALLERGIES - NOTE WE COOK IN A KITCHEN THAT CONTAINS ALLERGENS;
IF YOU HAVE QUESTIONS ON ANY OF OUR INGREDIENTS PLEASE ASK - FULL ALLERGEN INFORMATION AVAILABLE



HONEYCOMB

Co.

COFFEE, CHOCOLATE, TEA, SODAS, JUICES & SMOOTHIES

COFFEE BY MACHINA VOX POP V4 BLEND

Espresso / 3

Long Black / 3.7

Macchiato / 3.8

Marocchino - espresso, chocolate, steamed milk / 3.8
Cortado / 3.8

Flat White / 4.3

Cappuccino / 4.5

Latte / 4.5

Mocha / 5

Extra shot espresso +1
All double shot - decaf, single & extra hot on request

LATTES SPECIALITY

Gianduja "Nutella" Latte / 5.75
Double shot of espresso, steamed milk & Nutella

Matcha Latte / 4.7
Organic, ceremonial grade matcha tea, pure maple syrup
drops & steamed milk

NEW Turmeric Latte / 4.7
Golden turmeric w/steamed Mossgiel organic milk, dusted
w/ black pepper

LATTES LIMITED EDITION

NEW Biscoff Latte / 6.75
Double shot of espresso, steamed milk, Biscoff cream & crumb

NEW Dulce de Leche Caramel Latte / 5.75
Double shot of espresso, steamed milk & creamy
Dulce de Leche caramel

Dairy alternatives

MOMA Oat milk + 0.4

Rude Health Coconut milk +0.4
Rude Health Almond milk + 0.4

SODAS HOMEMADE

Peach and Spiced Cranberry Soda / 5.5
Bubbly peach soda, winter spiced cranberry syrup, fresh cranberries

Bramble Lemonade / 5.5
Cloudy Sicilian lemonade, bramble puree, lemon & brambles

Elderflower & Winter Apple Soda / 5.5
Craft elderflower soda w/ festive spiced apple syrup

Rhubarb & Lime Soda / 5.5
Zingy bubbly rhubarb soda, lime-infused syrup, fresh lime & rhubarb

Ginger Beer, Mint & Lime Refresher / 5.5
Our signature homemade soda:
Fiery ginger beer w/ homemade lime & mint syrup, ginger

SMOOTHIES MOCKINGBIRD COLD PRESSED
RAW VIRGIN SMOOTHIES / 5.25

Raw Greens: kiwi, pear, kale, spinach, broccoli, apple, Vit C
Raw Defence Yellow: mango, apple, passionfruit, cherries,
carrot, orange, celery, Vit A&C

Raw Boost Blue: Apple, orange, blackcurrants, strawberries,
blueberries, beetroot, kale, Vit B6 & C

ICED COFFEE

Iced Americano / 4.3
Iced Latte: double shot espresso, vanilla syrup, milk, ice / 5

Iced Mocha / 5.5
Double shot espresso, 70% Dominican dark chocolate
flakes, milk & ice

REAL HOT CHOCOLATE BY KOKOA COLLECTION
Served with our homemade marshmallow

70% Dark Dominican Republic Origin Chocolate / 5.7
58% Creamy Milky Venezuelan Sao Tome / 5.7

HOT CHOCOLATE LIMITED EDITION

NEW Malteser Hot Chocolate / 7

Creamy milky 58% Venezuelan Sao Tome chocolate
w/ malted chocolate spread & smashed Malteser top &
Malteser Cookie Biscotti

NEW Praline Hot Chocolate / 7
Creamy 33% Ivory Coast white chocolate w/ hazelnut
praline paste, caramelised crepe & Kinder Bueno wafer

NEW APPLE WARMER / 5

A Scandi-inspired winter warmer - spiced & warmed
freshly-pressed apple juice, infused with festive
cardamom, cinnamon, ginger, clove & citrus fruits

CHAI SPICED TEAS

Chai Latte / 4.5
Dirty Chai Latte - spiced chai w/ double shot espresso / 5

TEA BY ETEAKET (PER POT)

Black teas / 4.3
English Breakfast / Decaf English Breakfast / Earl Grey

Green teas / 4.6
Gunpowder Deluxe / Jasmine Chun Hao

White Tea /4.6
Balanced Mind - Chinese White Tea w/ dark
elderberries & warming cinnamon

Herbal /4.6
Perfect Peppermint / Cranberry & Apple Riot /
Lemon & Ginger / Chamomile

Rooibos / 4.6
Big Red Rooibos

HONEY JULEP CUPS SERVED HOT OR COLD
Honey & Ginger Julep / 4.3
Warming honey & ginger nectar, fresh ginger & lemon

Honey & Blackcurrant Julep / 4.3
tangy sweet blackcurrant & honey nectar, fresh mint, lemon

JUICES PRESSED / SQUEEZED

Freshly squeezed orange / 5
Pressed apple / 5
Pressed pineapple / 5
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