
The Med's sandwiches
Available from 12-4pm, Monday to Friday.

Ask your server for today's selection!

Sunday Roast
Our slow-cooked topside of Scottish beef, served with roasties, homemade 

Yorkie, pancetta creamed cabbage, roasted heritage carrots, mangetouts 
and red wine jus for £22.

Served every Sunday. Book in advance to avoid disappointment!

At the heart of the Meadopwark's kitchen is a passion for bold flavours, 
honest ingredients, and the craft of great cooking.

Led by our head chef Jesse, our menu brings together the best of both 
worlds: Scotland’s rich culinary heritage and the vibrant, punchy 

flavours of Asian-American fusion.

We champion the finest local produce, working with trusted suppliers 
to source seasonal ingredients that celebrate Scotland’s land and sea. 

We love hearing your feedback and bringing back the dishes that you 
can’t stop thinking about, so let us know your favourites and keep an 

eye out for them returning!

While You Wait
have a nibble while you browse our menu

WARM SOF T PRETZEL
Cold Town Beer cheese sauce. 8

BREAD & BUTTER 
Thickly-sliced sourdough with seaweed butter. V 5

Our Famous Small Plates
designed to be shared! we recommend 2-3 plates per 

person for a main meal, or 1 as a starter

SOUP OF THE DAY
Grilled sourdough, whipped butter. V, VG*, NGC* 7.95

SOUTHERN FRIED SCOTTISH MONKFISH
Roasted garlic ranch dressing, pickled shallots. 12.5

FRIED CHICKEN BAO BUNS
Steamed buns, sushi mayo. 11

THE MED'S PRAWN COCKTAIL
Sushi mayo dressed king prawns, slaw, coriander, crispy onions. NGC* 12

LETTUCE WRAPS
Roast chicken, hot honey soy, crispy onions, sriracha mayo. NGC* 9.5

CULLEN SKINK
Sourdough, seaweed butter. NGC* 12 

HALLOUMI FRIES
Garlic mayo, chives, peashoot. V, NGC 10.5

ISLE OF MULL CHEDDAR MAC & CHEESE
Herb crumb, chives. 8

SMACKED CUCUMBER SALAD
Chilli dressing, spring onion, sesame, seaweed. VG, NGC 9

Something Special
ask your server about today's specials, not listed below!

BALMORAL CHICKEN 
Haggis stuffed chicken supreme wrapped in pancetta, creamy mash, heritage 
carrots, pepper sauce. 22

HANGING CHICKEN KEBAB
Marinated grilled chicken skewer, salad, house curry, steamed rice, naan. NGC* 19.5 

MISO BBQ SALMON
Tenderstem broccoli, creamy mash, miso BBQ. NGC* 26 

YUZU LENTIL SALAD
Charred broccoli, toasted cashews, guacamole, tomato, seasonal greens, leeks, yuzu 
heather honey dressing. V, VG*, NGC* 13.5
Add halloumi for £2.5 or salmon fillet for £9

Fried Rice
there's a reason our fried rice deserves its own section...try 
for yourself!

CHICKEN FRIED RICE
Spring onion, crispy onion, hot honey soy, sushi mayo, smacked
cucumber. NGC* 19.5

HALLOUMI FRIED RICE
Spring onion, crispy onion, hot honey soy, sushi mayo, smacked
cucumber. V, NGC 18

MUSHROOM FRIED RICE
Spring onion, crispy onion, hot honey soy, sushi mayo, smacked
cucumber. V, VG*, NGC 14

Classic Pub Favourites
comfort food at its best!

FISH & CHIPS
Served with torched lemon and house tartare sauce. 19.5
Best paired with a pint of our own Cold Town Lager!

STEAK FRITES
Chargrilled picanha steak, pepper sauce, dressed house salad, skinny fries. NGC* 29
Add 3 garlic prawns for £5

OUR SIGNATURE SMASH BURGER 
2 Scottish beef patties, American cheese, house burger sauce, lettuce, tomato, onion, 
gherkin, on a toasted brioche bun with skinny fries. 19
Add bacon, haggis, or halloumi for £2.5

CHICKEN BURGER	
Southern fried chicken breast, American cheese, sriracha mayo, lettuce, pickle, toasted 
brioche bun, skinny fries. 19
Add bacon, haggis, or halloumi for £2.5

Sides
CHUNKY CHIPS VG, NGC* 4

SKINNY FRIES VG, NGC* 4

THE MED'S SALT & VINEGAR ONION RINGS
Cold Town Beer batter, vinegar powder, ranch, chives. V 7

SIDE SALAD
House dressing, fine leaves, radish, smacked cucumber. VG, NGC* 5



V Vegetarian | VG  Vegan |  NGC  Non-Gluten Containing
* Can be modified to accommodate respective diets

Although every effort is made to provide allergen-free meals, we use 
products that contain them in our kitchen and cannot rule out 

contamination due to shared equipment, work surfaces or airborne 
particles. If you suffer from any allergens  or intolerances please let 

your server know when placing your order.
Peterhead
Monkfish, haddock

Edinburgh
Cold Town Beer

Campbells
Haggis

Where do we source
our ingredients?

Alloa
Ochil FudgeDoune

Deanston whisky

Stirling
Stirling gin

Alva
Schiehallion lager

Edgefield Craft Butchers
Topside of beef 

Falkirk
Henry's coffee


