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Oysters 4 each
mignonette & lemon

Parma ham, salami, chorizo, burrata, sun blushed tomato, gherkins, chutney, sourdough crisp

TWENTY

PRINCES STREET

Served daily from 12 ‘til late

NIBBLES AND SNACKS

Sourdough bread 6 (v, vg*)
today’s butter

Charcuterie 16

Parsnip & apple soup 9 (v, vg*)
parsnip crisp, herb oil, sourdough, butter

Haggis, neeps & tatties 11

haggis bon bons, neeps, mashed potato, whisky sauce

Olives 5 (vg)

marinated Kalamata & Nocellara

STARTERS

Orkney scallops 22

Bisque velouté, bacon crumb

Wild mushroom & chestnut tart 12 (vg)
thyme & truffle dressing

Venison carpaccio 13
horseradish, shallot, pickled berries

Pigeon breast 15

haggis, cauliflower, crostini, red wine syrup

Beetroot carpaccio 13 (v)

beetroot foam, orange gel, whipped goat’s cheese,

candied walnuts

SALADS

Twenty chicken Caesar salad 20

Josper grilled chicken, pancetta, cos, Mull cheddar,
garlic butter croutons, Caesar dressing

Lemon sole 32
samphire, keta, butternut squash, shrimp, mussel & dill velouté

Pan fried salmon 26
crushed potato, braised leeks, greens, lemon butter sauce

Chicken ballotine 25

sun blushed tomato & chestnut stuffing, quinoa, fine beans

Venison haunch 34
kale, baby carrot, cherry tomato, café au lait sauce

Black garlic gnocchi 23 (v, vg*)
artichoke purée, braised lentil ragu

Superfood salad 19 (v, vg*)
avocado, grapefruit, spelt, toasted walnuts & seeds, spinach,
napa, chilli, ginger & tamarind dressing

MAINS

Highland burger 23
80z beef patty, brioche bun, haggis, smoked cheddar, baby
gem, tomato, burger sauce, whisky sauce, chips

Slow cooked pork belly 25
confit pork bon bon, black pudding, apple, tarragon, cider gravy,
crispy skin

Braised wild & portobello mushroom 23 (vg)
grilled aubergine, spelt, black garlic, cashew cream, pumpkin
seed, basil

Twenty sharing board 115

rump, ribeye & fillet steak, 2 chips, 2 salads & 2 sauces

Triple cooked chips 6 (vg)
Truffle & parmesan triple cooked chips 8 (v)

Mashed potato 6.5 (v)

" STEAKS
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Rump 100z 35

| } Ribeye 100z 40

Fillet 80z 45

\\ all steaks are served with triple

\\ cooked chips and house salad
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SAUCES

Red wine jus 3
Béarnaise 3
Whisky 3
Peppercorn 3
Garlic butter 3
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SIDES

Truffle mac & cheese 7 (v)
Wilted greens 6 (v, vg*)

Chilli & garlic spinach 6 (v, vg*)

Garlic mushrooms 6.5 (v)

Twenty house salad 5 (vg*)

v =vegetarian | vg=vegan | *=canbe modified to accommodate respective diets (vg* = can be modified to cater for vegan diets) 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, and other allergens are present and 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 and include VAT. A discretionary service charge of 12.5% is applied to all tables.



