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Crushed Peas, Mozzarella on Toast with Pecorino Cheese

Trio o][ Bruschetta served with Red Pepper, Basi], Tomato
and Sautéed Wild Mushrooms

Coconut Chilli Prawns Liglztly Shallow Fried
Pint ofFresZz Prawns and Mayonnaise

THINGS TO SHARE (lvetween 2tod peop/e)
Marinated Red Pepper, Chilli Black Olive, Baljy Avrtichoke,
Au[yergine Spread served with Crusty Bread

Creole Spiced Baby Octopus, Pan-fried Curried Squid Strips,
Chilli Kintyre Scallops and Leek, Shallot-fried Fish Goujons

£4.90

£5.90
Sml £4.90 /M £7.90
£9.90

£10.00

£13.00

/%/fen//gam(udckef SERVED ONLY AT LUNCH 12-3.00PM
C Lo .
SC’TL'GC] lL‘lt/’l a garms/u’cz SICZC‘ sa/ac]

Roasted Red Peppers, Black Olive and House Dressing

CVO][tQTS Lunclz Se/ection o][Farmllouse CZZ@@S@S 591'1.)66] wn% Gmpes,
Ce/ery, HomemaJe Clzutney anc] Breaa’

Roast Pork Loin served with Mustard Dressing and Apple Chutney

Cold Roast Beef Sandwich served with Horseradish Mustard Dressing
and Coleslaw Salad

Carn-][ed Chicken Sclmitze/, Tomato, Red Onion and Fennel Salad

Grilled Chicken, Avocado, Brie, Tiger Prawn,
Rocket Lettuce Open Sandwich

£5.40

£6.00
£6.30

£6.40
£7.40

£8.40

/gouﬁf/ ALL SERVED WITH MIXED BREAD

\A7Cup of Soupe du Jour
A Cup o]/Soupe alu]our with Salad

/g ﬂ(m(f

\

Traditional Caesar Salad with Cos Leaves, Parmesan F/akes, Bacon,
Anclzovy Dressing and Fresh Croutons

with Grilled Chicken ©8.90  with Poached Prawns
Mixed Tomato, Basil and Spinach with Fresh Pesto Dressing
Roast Pumpkin, Red Onion and Wild Rocket Salad
Potted Avocado, Scottish Langoustine, Tomato Stack with Pesto Dressing
Crisp-][ried Ba[ﬂy Squid with Spring Onion Salad and Chilli Sauce

ﬂ{/ﬁ a/u( E;P

Linguine with sautéed Red Pepper, Spinaclz and

Clzerry Tomato Sauce

Pumpéin and Ricotta Gnocchi with Tomato and Sage Sauce
Scottish Clams, Chorizo and Parsley Linguine

Eggs Benedict

Crab, Cherry Tomato, Caper with Linguine Pasta

Prawn, Spinaclz and Mussel Ravioli

Roasted Quai/ Risotto [ta]ees up to 20minutes|

£6.70
£9.90
£6.90
£7.80
£9.90
£11.80

Entrée/Main

£5.90/8.90
£7.50/9.20
£6.90/9.90
£5.90/10.00
£7.50/10.30
£7.50/10.90
£11.90
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Food served 12-10pm Daily

Lll]lcll menu sel’ve(] 12-3])111 1‘\1()11(](’1)' to Tlllll‘S(L‘ly

and 12-6pm Fri([n,y to Sun([ay

Some dishes may contains nuts.

Now talzing reservations, exclusive hire available,

please ask for details.

VAT included. Service not included.

/g efood
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Slza//ow—fried Salt and Pepper Baby Sweet Squicz with Tartare Sauce
Dressed Crab served with Welt Bread and Rocket Salad
Creo/e-spiced Scottish Oysters ﬂamed in Vodka, Bacon, Shallot,

Cream am{ Parmesan Clzeese

Seared King Sca//ops, Beetroot and Butternut Squaslz Puree and
Crispy Parma Ham

Fau

Baked Sea Bream with Tomato, Olive and Parsley served in a Parcel
Pan-fried Organic Salmon in a Curry Moussel and Pea Sauce

£8.90
£9.90

Y5 doz £9.90 /1 doz £13.90

£13.90

£13.70
£14.50

The Voodoo Highland Beefburger Zoz
garnished with all the Trimmings served with Hand Cut Chips

Beefamj Mushroom Pie
Cajun Spiced Lamb Pie served with Potato Topping

Clzar-gri//ea] Corn Fed Chicken with Smashed Rattie Potato,
Mushroom and Creamed Whisky Sauce

Clzar-gri//etj Scottish Rib Eye Steak served with Gourmet Hand-cut Clzips

and Béarnaise Sauce

Lt

t‘l// SCTL‘C’C/ lL‘itlI I'()(‘lSl‘C‘C] root L‘CgGlLﬂ[J/CS, SGL‘IS()I‘[H/ greens Cl”L‘] C]QI’I‘II. g/ase sauce

Rotisserised Voodoo Rock Au[aergine ﬁ//ec{ with a Portobello Mushroom,
Pine Nut and Herb Stuffing

Roasted Loin 0][ Stu][feal SucL/ing Pig served with a Parcel of
Savoy Cabbage, Cauliflower and Bacon

Southern Sty/e Cajun Spiced Crocodile

De-boned Quail stuffed with Herbs and Spices wrapped
with Parma Ham

The Trio Taster of Crocodile, Baby De-boned Quail and Crackling Pig

Fhﬁéa&

Tartlet o][ Spinaclz and Asparagus
Spinach and Feta Pie

Potted Tuna, served with Shced Chilled Roast Fillet accompaniea[
Zay Toasted Welt Bread and Salad

Vf&;ﬂﬁﬂaﬁ am{ f oludoes

Side af.Hand Cut CZzips
Parmesan and Lee/e Mash Potato
Roasted House Potatoes

Purp/e Sprouting Broccoli (when available)

Creole Spiced Bubble and Squeak
Side o][ Caribbean Sty/ea’ Coleslaw
Mixed Leaf Seasonal Salad

peﬂe/l/ﬁ’ nm{ ﬂf({m?f’

Pecan Pie served with Candied Pécans and Vanilla Ice Cream

Gingerbread Cake served Warm with Chantilly Cream and

Sliced Stem Ginger

Poached Pear served with Red Wine Reduction and Clotted Cream
Mocha Mud Pie: Vanilla and Coffee flavoured Ice Cream Cake
served with Chocolate Sauce and Chocolate Covered Espresso Beans
Trio of Cheeses served with Nuts and Arran QOatcakes with Fruit
Voodoo Doll: Millk Chocolate Ganache /ayereal between a

Sweet Douglz Cookie and a Rich Chocolate Cake served with
Raspberry Coulis and Chocolate Chip Needles for Spearing

£8.90
£9.90
£10.90

£13.80

£14.90

£8.90

£13.50
£14.80

£14.90
£17.70

£6.90
£8.70

£11.30

£1.90
£2.80
£2.90
£3.20
£3.20
£3.20
£3.50

£4.50

£4.60
£4.60

£4.80
£5.30




tempting voodoo foodoo*

*foodoo n. 1. a creative cuisine, native to the Voodoo Rooms visible at
lunch and dinner time 2. exotic Creole-ins]pirecl dishes, created with a
touch of magic and a splash of colour by the people at the Devil’s Kitchen

On behalf of The Devil’s Kitchen and the Voodoo Rooms staff
we would like to take this opportunity to thank you for eating at the Voodoo Rooms.

www.thedevilskitchen.uk.com
0131 226 4898

For event enquiries

Www.thevoocloorooms.com

0131 556 7060




