
m Kyloe’s Provenance n

At Kyloe we proudly champion Scotland’s produce first. All of our beef is Scotch, arriving dry-aged for a 
minimum of 28 days before selected whole cuts are aged further in our in-house dry ager, which you can see 

as you come in. This process slowly removes moisture to intensify flavour and tenderness, with some cuts 
aged by our chefs using salt or flavoured butters.

 
Our premium Wagyu comes from Hoardweel Farm in Dumfriesshire, where Jonathan and Helen Stebbings 
select their cattle with great care, producing beautifully marbled beef renowned for its depth of flavour and 

tenderness.
 

Across the rest of the menu you will find more exceptional Scottish producers, including Edinburgh-based 
East Coast Cured Charcuterie, Inverloch Goats Cheese from Ayrshire or smoked salmon from John Ross, 
alongside hake from Peterhead, Aberdeenshire and West Coast langoustines and scallops from Scotland’s 

coastal waters.

m The Selkirk Grace n

Some hae meat and canna eat,
And some wad eat that want it;

But we hae meat, and we can eat,
Sae let the Lord be Thankit.

IF YOU SUFFER FROM A FOOD ALLERGY OR INTOLERANCE,
PLEASE LET YOUR SERVER KNOW UPON PLACING YOUR ORDER.

Although every effort is made to provide allergen free meals, we use products that
contain allergens in our kitchen and cannot rule out contamination due to shared 

equipment, work surfaces and airborne particles. 



m The Starters n 

Highland Wagyu Surf & Turf
Pan-seared wagyu fillet, garlic langoustine, bonemarrow crouton, truffle, red wine jus. 32

Kyloe’s Scotch Steak Tartare
Egg yolk, gherkin ketchup, pickles, Bloody Mary purée, crostini. 19

Charred John Ross Smoked Salmon ‘old fashioned’
Avocado crème fraîche, orange purée, pickled ginger, fennel & oat cracker. 18

Scottish Monkfish Scampi
Tartare sauce, parsley & caper dressing, confit lemon, sea herbs. 18

West Coast Langoustine & Seared Scallop 
Lemon butter, saffron & orange braised carrots, samphire. 19

Braised Beef Shin & Haggis Pithivier
Braised red cabbage, pickled mushrooms, peppercorn & redcurrant jus. 19

Pickled Heritage Beetroot Carpaccio
Salt baked beetroots, marinated fennel, orange, meat radish, sherry vinegar reduction. 12

Whipped Inverloch Goats Cheese Millefeuille
Lemon & olive oil dressed asparagus, black truffle. 18

m The Mains n

Scotch Beef Wellington
Parma ham, rainbow carrots, carrot purée, glazed shallot, red wine jus. 39
  
Roast Lemon & Thyme Chicken Breast
Wilted baby spinach, pak choi, asparagus, spring onion, celeriac purée, pan jus 
vinaigrette. 28

Kyloe Hoardweel Wagyu Burger
Smoked bacon jam, Anster cheddar, mustard burger sauce, pickled red onions, brioche 
bun, beef dripping chips, jus. 30

Seared Peterhead Hake
Brown shrimp, lemon, caper & chive beurre noisette, confit leek, samphire, borage. 28

Grilled Purple Sprouting Broccoli
Crushed potatoes, broccoli & lemon purée, radishes, crisp broccoli leaves, confit garlic 
dressing. 22

Steak Me Out
Monday to Thursday

Enjoy a 500g sharing rump cap for two with

2 classic side dishes & 2 sauces for £65

For £25, upgrade to a

500g chateaubriand | 600g côte de bœuf | 500g sirloin

1/2 Dozen Oysters
from Scottish waters

Served au naturel with shallot 
vinegar, lemon & tabasco 30

best paired with... 

Crémant de Loire
125ML | 10

oyster bar

While you 
wait...

Cinematic evenings 
featuring an iconic film with 

paired gourmet dishes 
& drinks inspired by the 

unforgettable masterpiece.

Visit our website for details.

table snacks 

Spiced Iberico
gordal olives 7.5

Garlic & mushroom 
roasted bonemarrow 9

East Coast Cured 
Charcuterie

Tomato & golden raisin chutney, 
pickles, crackers. 12

apéritif

signature martini
Floral, Bright, Smooth

Edinburgh Gin Seaside, Vodka, 
Cucumber, Vermouth, Pear EDV, 

Elderflower. 14

 
Kyloe Bellini

Bright, Bubbly, Juicy, Complex

Peach Aperitif, Prosecco, Sauternes, 
Muscat, Verjus, Black Tea. 12.5



m The Beef n

All our beef is chargrilled over a high heat, sourced from specially selected farms
and dry-aged for a minimum of 28 days on the bone.

rump 
225G | 27 

sirloin 
255G | 40 

ribeye 
275G | 47 

fillet

225G | 49

kyloe recommends...

in-house dry-aged cuts of the day
The process of dry aging slowly removes moisture to intensify flavour and 
tenderness. Ask your server about today’s selected cuts, aged by our chefs 

using salt or house-made flavoured butters.
Market Price

Hoardweel wagyu steak of the day 
Highly marbled, rich, perfectly balanced and decadent; these cuts offer one of 

the world’s most premium beef experiences.
Market Price

chateaubriand 
500G | 88

---------------
porterhouse

800G | 95

---------------
côte de bœuf

600G | 88

---------------
sirloin

500G | 78

to share

Classic sides
All 7.5 

Hand cut chips
  Add parmesan &
truffle oil for 1.5

Beef dripping chips
 

Roasted baby potatoes
Garlic, rosemary, thyme butter. 

Baked garlic & chive 
mash 

Roast chestnut 
mushrooms

Garlic butter, parsley. 

Green beans
Garlic & chilli dressing. 

Heritage beetroots, 
fennel & feta salad

Sherry vinegar reduction. 

Maple roasted 
rainbow carrots

Toasted seeds.

Brisket mac & cheese  

why not try one of our

Signature sides
for something a little extraordinary...

Blooming onion
Double-dipped in batter & flour, then deep-fried until crispy and golden!
Served with saffron aioli, Parma ham, onion seasoning, chives. 12

Corn Brûlée
Creamed corn with a caramelised sugar crust. Torched at your table! 9

Creamed Spinach Yorkie 
A classic favourite, served in a gloriously puffed up Yorkshire pudding. 9

our

 Sharing 
Sunday 
Roast

served every sunday

From 32.5 per person

award-winning

Desserts
s’mores

Smoked milk chocolate crémeux, 
toasted marshmallow, cocoa nib praline, 

vanilla ice cream.. 13.5

 AND MORE...

Ask for our drams & desserts menu

Roasted King Prawns
Garlic butter, lemon, parsley. 8

4

Whisky & Peppercorn
Bonemarrow Gravy

Red Wine & Blue Cheese
Garlic Butter | BBQ

Béarnaise | Chimichurri

surf & turf

sauces


