
PROSECCO BRUNCH - £46
COCKTAIL BRUNCH - £46

BOTTLED BEER BRUNCH - £36

Consists of a welcome cocktail on arrival plus:

3 glasses of Prosecco per person
or 3 bottles of Corona per person 
or 3 brunch cocktails per person

{ Served Friday - Sunday, 10am-12noon (last sitting) }

B O O Z Y  B R U N C H

Sláinte.

FULL SCOTTISH
Smoked back bacon, pork sausage, black 
pudding, haggis, button mushrooms, roast 
tomato, baked beans, potato scone, fried eggs, 
Albyn house toast  (Allergens: gluten, milk, 
eggs, lupin, sulphur dioxide)

FULL VEGAN 
Vegan sausages, vegan haggis, roast tomato, 
baked beans, button mushrooms, avocado, 
sautéed potatoes, fried eggs, Albyn house toast 

 (Allergens: gluten, sulphur dioxide)

LIGHT BRUNCH 
Scrambled egg, avocado, feta, Albyn house toast 
(Allergens: gluten, eggs, dairy, sulphur dioxide, milk)

EGGS BENEDICT 
Thick cut cured cooked ham, poached eggs, 
toasted English muffins, hollandaise sauce 
(Allergens: gluten, eggs, milk, sulphur dioxide)

         Vegan,        Vegetarian,        Gluten Free,        Gluten Free Option
Please speak to a member of staff for more information on dietary/allergy requirements.

THE ALBYN STICKY TOFFEE PUDDING . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . £8.50
Simpsons of Buckie vanilla ice cream (Allergens: gluten, milk, eggs)

WARM COOKIE FINGERS WITH SAUCE . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . £6.95
Freshly baked cookie fingers, warm chocolate sauce (Allergens: gluten, milk, eggs, soya)

SELECTION OF ICE CREAMS & SORBETS . . . . . . . . . . . . . . . . . . . . . . . . . . . . . £2.50 PER SCOOP
from Simpsons of Buckie  (Allergens: milk, eggs)

CROQUE MADAME
Gruyère cheese, cured ham, homemade béchamel, 
fried egg (Allergens: gluten, milk, eggs, dairy, mustard)

FRIED CHICKEN WAFFLE 
Fried buttermilk chicken, crispy bacon, maple 
syrup (Allergens: gluten, milk, eggs)

BELLINI
Prosecco, White Peach

MIMOSA
Prosecco, Orange 

FRENCH 77 
St Germain Elderflower, Lemon, Prosecco 

BREAKFAST MARTINI
Bombay Sapphire, Cointreau, Lemon, Marmalade 

BLOODY MARY
Eristoff Vodka, Malbec, Tomato, Lemon, Worcestershire Sauce, 

Chilli, Angostura Bitters, Celery Bitters, Black Pepper, 
Salt, Balsamic Vinegar, Olives

B R U N C H  C O C K T A I L  L I S T

F I N I S H  W I T H  A  P U D D I N G

T H E  M A I N  E V E N T

Potato Scone .........................................................£1.25
Fried Egg ...............................................................£1.25
Baked Beans .........................................................£1.25
Sausage .................................................................£2.50
Mushrooms ..........................................................£2.00
Haggis ...................................................................£2.00
Black Pudding .....................................................£2.00
Bacon .....................................................................£2.00

A D D  A  S I D E

PASSIONATE ABOUT BRUNCH (Welcome Cocktail)
Pinot Grigio, Passionfruit, Rhubarb, Lemon, Soda 

CONTINENTAL PLATE
A selection of cured meats; Serrano ham, mortadella, salami ventricina, manchego cheese, grapes, 
homemade toasted foccacia, Edinburgh Butter Co. butter, freshly baked mini croissants and  
pain au chocolat (Allergens: wheat, egg, milk, almond, pecan (nuts))

S T A R T  A S  Y O U  M E A N  T O  G O  O N


