BREAD G OLIVES

HOUSE OLIVES (VE) 5.25
Marinated olives with lemon & smoked garlic

PUCCIA BREAD (V) 7.95

Warm, freshly baked puccia bread served with
your choice of dip:

Ember whip - smoky spiced pepper & sweet
squash yoghurt

Black garlic & herb butter (v) - olive oil & balsamic

MALL PLATES

BURRATA (V) 8.95
Marinated burrata, wood roasted red pepper, fresh
basil, lemon peel, olive oil & aged balsamic

PRAWN COCKTAIL 9.45
King prawns, bloody mary prawns & crayfish,
pickled cucumber

SOUP OF THE DAY (V) 5.45
Freshly prepared soup, sourdough bread

BANG BANG CAULIFLOWER (VE) 6.95

Crispy panko cauliflower, sriracha-lime dipping
sauce

ROCK TEMPURA
Sriracha chilli glazed tempura, soy & lime mayo

Shrimp 9.45 | Chicken 8.45 | Vegetable (VE) 7.45

GAMBAS PIL PIL 9.75

Juicy prawns cooked in olive oil with fresh chilli,
parsley & lemon, served with toasted flatbread

V - Vegetarian
VE - Vegan
NGCI - Please ask for Non Gluten Containing Ingredients dishes

Our kitchen handles all 14 major allergens, and while we and our suppliers take great
care in the preparation of your food, our busy kitchens and shared equipment mean
that cross-contact can occur. Ingredients, recipes, and preparation methods may also
change from time to time. For these reasons, we’re unable to guarantee that any dish
is completely allergen-free. If you have any questions about allergens or dietary needs,
please speak with a manager — we’re here to help.

LLASIES

FISH & CHIPS 16.95

Beer-battered market fish with chips, minted pea
purée & homemade tartar sauce

THAI CHILLI CHICKEN 16.95

Creamy chilli & ginger chicken with toasted
coconut & fragrant rice

MACARONI CHEESE (V) 13.95

Short cut pasta, mustard cream, grated cheddar,
rosemary crumb

SHETLAND SALMON 19.45

Pan-seared salmon in a rich cream sauce with garlic,
lemon & fresh herbs, market vegetables & butter
mash potatoes

RUBY’S CAESAR SALAD 12.95

Crispy croutons, mixed leaves, maple bacon,
lemon-anchovy dressing & shaved Parmesan

Add - Buttermilk Chicken 3 | Prawns 4

SRIRACHA CAULIFLOWER SALAD (VE) 13.95

Sriracha & honey glazed crispy cauliflower, citrus
dressing, pomegranate, mixed leaf, charred onion

TUSCAN SLOW COOKED BEEF 18.25

Slow-braised beef in a Chianti ragu, seasonal
market vegetables, butter mash potatoes

Freshly baked, hand stretched, toasted sourdough
pizza topped with tomato sugo, mozzarella & olive oil

MARGHERITA (V) 11.75

San Marzano tomato sugo, fior de latte mozzarella,
fresh basil pesto

SPICY CHICKEN 13.75

Spiced pulled chicken, San Marzano tomato sugo,
jalapenos, peppers, fior de latte mozzarella

MUSHROOM & TALEGGIO (V) 12.95

Creamy taleggio, cep & chestnut mushrooms,
tomato sugo, fior de latte mozzarella

PEPPERONI & HOT HONEY 13.75

Sliced pepperoni salami, San Marzano tomato sugo,
fior de latte mozzarella, chilli pepper hot honey

Ruby's

MAIN MENU

(2972

Piccola or piccolo (small or large)

PASTA ALLA VODKA (V) 10.75/13.75

Rigatoni in a vodka & mascarpone cream,
nut-free pesto

TUSCAN BEEF RAGU 11.95/14.95

Pappardelle with slow-cooked beef in a Chianti
ragu, topped with Parmesan

SPICED CHICKEN & RIGATONI
10.75/13.75

Rigatoni with spiced pulled chicken, Italian
sausage & mascarpone cream

POMODORA (V) 8.45/11.45

Rigatoni in tomato sugo, fresh basil, shaved
Parmesan

W TTISHBEEF—

Special select Scottish beef, 28-day dry
aged, grass-fed & full of rich flavour,
served with mushrooms, slow-roasted
plum tomato, skin on fries

8oz RIBEYE 33.95
60z FILLET 35.95

STEAKET FRITES
70z FLAT IRON 24.95

SAUCES
Peppercorn & brandy
Red wine jus
Arran mustard & whisky cream
Bearnaise

BURGER 6 BUNS

CRISPY CHICKEN 14.95

Buttermilk chicken, caesar slaw, hot sauce, brioche
bun, skin on fries

BEEF BURGER 15.95

Ruby’s beef & beer cheese sauce, house sauce, dill
pickle, brioche bun, skin on fries

RUBY’S BURGER 16.75

Ruby’s beef & beer cheese sauce, maple bacon, house
sauce, dill pickle, brioche bun, skin on fries

GOCHUJANG CRISPY CHICKEN BAO BUN 16.25
Red chilli & honey glazed chicken, sriracha mayo,
pickled slaw, fries

allEs

RUBY’S POTATOES (V) 5.25
Triple cooked crispy potatoes, truffle aioli,
shaved Parmesan

FRIES (VE) 4.25

TRUFFLE PARMESAN FRIES (V) 4.95
CHILLI & PARMESAN FRIES 4.95
RICH BUTTER MASH POTATOES 4.25

BROCCOLI & GREENS 4.25
Rosemary black pepper butter

HOUSE SIDE SALAD (VE) 4.25

WARM PUCCIA BREAD (V) 7.95
With garlic butter

L
+ Loyalty - Quick, easy

& rewarding—sign up
& start earning today.

Grab your £10 welcome bonus!







