THE
NOOK

at Café PORTRAIT

From our Kitchen

Buckwheat Pancakes 10.50
With crisp smoked streaky bacon
and Canadian maple syrup

Scotch Rarebit 11
Connage gruyere, stout and Arran

mustard rarebit on sourdough toast

with butter roast wild mushrooms

and salsa verde

Braised Tomato & Chickpea Tagine  12.75
Crisp tortillas, coconut, lime and
harissa yogurt

—add two fried eggs 2
—add crumbled feta 1.75
BLTF 14.25

Sticky BBQ pork belly, roast
tomatoes, little gem, mayo on
homemade focaccia

Smokie Hash 16.95
Smoked haddock and sweet potato

hash, Poached egg, wilted kale and

spinach, grilled vine cherry tomatoes,

cava beurre blanc

Nook Signature Salad 6

Spiced Potato Wedges 5

— with salsa verde
— with roast garlic mayonnaise

Homemade Focaccia 5
with extra virgin olive oil and
balsamic reduction

Chef’s Signature Apple Pie 7
with Chantilly cream

Selection of Cakes and Scones From 4
from our Bakery

(VE) Vegan, (V) Vegetarian
Vegan and gluten free alternatives are available on request.

FOOD ALLERGY? ASK BEFORE YOU EAT!

Before you choose food or drink, please speak to a member of our team if you
have an allergy or intolerance. Our meals are made in a kitchen where allergens
are present, so let us know and we’ll help you to make a choice. Even if you
have visited us before, please check again as our recipes and ingredients may
have changed.

Please note, the written allergen information that we provide, details the 14
major allergens that are contained in the ingredients. If you require further
information about the presence of unintentional allergens (may contains),
please ask us so that we can help you with your choice.



