Roguebros.® The Boathouse

Picky Bits Scottish Mussels
Rosemary focaccia, whipped heather honey butter - 7 V RB's coconut broth GF Cumbrae Oysters

Gordal picante olives, guindilla peppers - 5 GF, VG White wine, garlic cream Single 3.5
Tennents pickled onions - 3.75 GF, VG GE 1/2 Dozen 21
Boquerones en vinagrate - 4.5 GF Small - 10.5 Dozen 39
Rosebery Estates venison scrumpets, black berry jam - 7 Large - 16 Naturalll—(sihallot mli)gnonette
: : e i ' Grilled - cajun butter
Half pint poached baby Ion?gus’rlne tails in shell, RB's seafood Add fries - 4.95 J
satee s Wee Plates Oyster Friday’s - £2.5 Oysters natural or grilled
Padron peppers, smoked maldon salt, EVOO -7 GF, V, VG Add a glass of bubbles? oh stop it!!
Grilled tiger prawns, charred lime, chilli & garlic butter - 13.95 for five - 25 for ten GF
Whipped brie, mascarpone, hot honey, toasted herb croutes - 9 V
RB's corn ribs, crispy onion, vegan chilli & coffee mayo, lime - 8.5 VG
Venison tartar , cured egg yolk, horseradish, lambs lettuce, potato chips -12.5 GF
Ceasar leaves, anchovie crumble, aged parmesan -7.5
Korean bbq pulled pork shoulder Bao buns, sesame slaw, miso mayonnaise - 9
Tempura soy flat cap mushroom Bao buns, sesame slaw, miso mayonnaise - 8 V
Shetland salmon ceviche , soy and apple dressing, pickled daikon radish spaghetti, chilli - 11
Bigger Plates

Steak burger, American cheese, chilli & onion jam, mustard ketchup, fries, dressed house salad - 18.5
Chicken schnitzel Caesar, gem lettuce, chicory, hens egg, anchovy, aged parmesan - 16
Pork baby back ribs, szechuan and tamarind glaze - 17
8oz flat iron steak, roast vine tomatoes, chimichurri - 21

D P RB's buttermilk fried tenders, gochugang hot honey, sesame seeds, spring onion, chilli - 15
G I L M o U R Sustainable haddock & chips, thick cut chunkies, RB's tartar sauce, mushy peas, lemon - 19.50

e —————— East Neuk of Fife crab pappardelle , crispy pancetta, soft green herbs, dill emulsion -18

All of our meat & pouliry is supplied by Pork shoulder corn tacos, spicy ezme tomato, avocado crema, coriander, lime - 13.5 GF
John Gilmore Butchers & Old bay Butterfly prawn corn tostada, spicy ezme tomato, avocado crema, pickled radish - 13.5 GF
100% Scottish Pea and spinach gnocchi, candied walnut, pea shoots, lemon oil - 13 V, VG

Rosebery Estates venison haunch, charred spring onion, gem lettuce, cottage cheese, broad beans, game jus - 25

Sides
Truffle & parm skinnies - 5.95 Chunkies - 4.95 Wilted seasonal greens, chilli & garlic GF,V - 5.95 Miso butter hispi cabbage, labneh, crispy chilli oil. - 6.5V
Roast honey carrots, crumbled feta cheese V- 5.5 Roasted jersey royal potatoes, confit garlic and curry mayo - 6.95

*Some of our dishes can be altered for specific dietary requirments, please speak to your server V=Vegetarian, VG = Vegan, GF = Gluten Free
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