


Rib Cap & Chuck Burger...18
Mull cheddar rarebit, shallot jam, lettuce, pickle, triple 

cooked chips
Add half lobster thermidor +35

Fillet of Cod...24
Asparagus, broad beans, wild garlic,

potted shrimp butter

Native Lobster (whole)...70
Thermidor, triple cooked chips, pickled

shallot green salad

Twenty Caesar Salad...14
Parmesan, anchovies, sun-blushed tomatoes, basil, 

brioche croutons
Add Josper grilled chicken or halloumi  +4

Grains & Greens (VG)...14
Purple broccoli, quinoa, cous cous, broad beans, 

cherry tomatoes, pommegranate 
Add Josper grilled chicken or halloumi  +4

Caramelised Cauliflower (VG)...14
Burnt leeks, pickled mushroom, cashew ricotta 

m a i n s

Pea & Mint Soup (V)...7.5
Dill crème fraiche, sourdough oat bread

available as vegan (VG) 

Royal Seafood Platter (to share)...80
Crab claws, oysters, mussels, crevettes, queen

scallops, langoustines, lobster 

East Coast Cured Charcuterie...24
Tomato sourdough toast, cornichons,

pickles, sweet drop peppers

Orkney Scallops...15
Buccleuch black pudding, curried mayonaise,

burnt apple purée

Steak Tartar...18
Oyster mayonaise, egg yolk, dripping crispbread

Buffalo Milk Burrata...9.5 (V)
Smoked ratatouille, sun dried tomato oil

Haggis, Neeps & Tatties...9.5
Whisky sauce

Heritage Tomato Salad (V)...9.5
Avocado sorbet, black pepper crowdie, heather 

honey

Warm Asparagus (VG)...11
Wild garlic, smoked tofu, hazelnuts, lemon, chilli

Oscietra Caviar...100
Potato blinis & sour cream

Natural Oysters | Each...4, 1/2 Dozen 22
Tabasco & shallot vinegar

Granita Oysters | Each...4, 1/2 Dozen...22
Edinburgh Seaside Gin Granita

s i d e s

Fillet
8 oz

40

Ribeye
10 oz

35

Barnsley Chop
10 oz

25

Sirloin
10 oz

33

Flat Iron
10 oz

27

All our meat is sourced from Scottish grass-fed stock, with an emphasis on ethical & sustainable
farming practices.  Dry aged for a minimum of 30 days, concentrating flavour & maximising tenderness.

Cooked over coal at 450 degrees Celsius in our speciality Josper grill.

All steaks & chops served with triple cooked chips, 12-hour roast garlic & green salad

s t e a k  &  c h o p s

Peppercorn | Béarnaise | Red Wine Jus | Garlic ButterS A U C E S  A L L  3

Triple cooked chips...4 | Truffle & parmesan chips...5 

Tomato & shallot salad...4 | Rocket & parmesan salad...5

Josper grilled king prawns...10 | Grilled courgette, lemon & chili oil...5

Mash & red wine jus...5 | Mac & cheese...4 |  Truffle mac & cheese...5

Creamed Spinach & Hispy Cabbage...4

Strawberries & Cream Baked
Alaska (to share)...13 (V)

Elderflower & strawberry soup

Twenty Cranachan...7 (V)
Meringue sphere, raspberry sorbet, 

whisky & honey oats

Dark Chocolate & Coconut 
Ganache (VG)...7

Crackling & mango sorbet 

Sticky Toffee Pudding...7 (V)
Banana curd, rum fudge sauce, 

custard, vanilla ice cream

Scottish Cheese Board
(Three cheeses...10,
Five cheeses...15)

Arran oaties, quince, candied 
walnuts, apple & pear chutney

d e s s e r t s

V – Vegetarian   |   VG - Vegan

s t a r t e r s

s h a r i n g  b o a r d s

All sharing boards served with triple cooked chips, 12-hour roast garlic, green salad, side dish & sauce of your choice*
*additional side dish of prawns +6

Add half lobster thermidor to any sharing board or grill item +35

Twenty Sharing Board...75
10 oz sirloin steak, full rack of BBQ ribs, & josper 

grilled prawns

Porterhouse...95
 35 oz  

Chateaubriand...75
16 oz

Many of our dishes are available as Gluten Free & / or Dairy Free versions – ask your server for information.  Please note that all our food is prepared in a kitchen where nuts, cereals containing gluten, & other allergens are present & our menu descriptions do not 
include all ingredients.  Please speak to your server if you have any allergies or intolerance of foods. All meat weights are uncooked. Prices are in GBP & include VAT.  A discretionary service charge of 12% is applied to all tables

Twenty Roast Chicken
for one...19 | for two to share...36
Lyonnaise potatoes, sage & onion stuffing, 

gremolata

Whole Baked Seabream
for two to share...40

Tomato sofrito, preserved lemon, capers,
olives, potatoes  

c a v i a r  &  o y s t e r s


