Our beef is dry-aged for 40 days and
sourced from the top 1% of UK grass-fed
cattle, with full traceability back to the farm.
Every patty is made from a bespoke blend of
beef, developed for depth of flavour,
richness and juiciness.

Please let us know if you'd like your burger
well done.

Our burgers are served in Japanese milk
buns, baked for us by a specialist bakery.
Due to the use of sesame in our kitchen, we
can't cater for sesame allergies. All food is
prepared in a kitchen where allergens are
present.

B URGERS

DOUBLE CHEESE

2 x dry-aged beef, American cheese, onion, pickles, house sauce

CATSUP

2 x dry-aged beef, American cheese, house pickle relish

BACON JAM

2 x dry-aged beef, American cheese, smoked bacon jam, onion,
pickles, house sauce

PICANTE

2 x dry-aged beef, American cheese, 'nduja,
pickled jalapefos, salsa verde, Grana Padano

BIRRIA

2 x dry-aged beef, American cheese, slow-cooked beef cheek,
pickled jalapefos, pineapple salsa, birria consommeé

VEGGIE (v) (ve available)
Redefine patty, American cheese, onion, pickles, house sauce

SIDES

SKIN-ON FRIES (ve)
CHICKEN SALT FRIES

SPICE BAG
(available Fridays & Saturdays)

THE EDINBURGH SPICE BAG

Buttermilk-fried chicken, skin-on fries, peppers, onions,
Chinese salt & pepper seasoning, curry sauce

HAPPY ENDINGS
(ice cream sandwiches)

THE NAUGHTY ONE (v)

Miso caramel & chocolate Guinness cake

THE GAY ONE (v)

Vanilla, salted caramel & honeycomb

EAST SIDE VEGAN (ve)

Cashew ice cream, smoked caramel & miso cookie

K1DS

CHEESEBURGER & FRIES

1x dry-aged beef, American cheese

CHICKEN NUGGETS & FRIES
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