
Enjoy Breakfast on board. 

Our menu is sourced from the very best of 
Scottish & British suppliers:

The Farmer’s Son black pudding & haggis
Puddledub dry-cured bacon & ham

John Henderson sausages
Ann Forshaw’s Dairy

John Ross Master Curers & Smokers
Highland Fine Cheeses

The Edinburgh Cultured Butter Company
R.J Sommerville Free Range Eggs

The Lighthouse Restaurant



HOT BEVERAGES
Freshly brewed coffee (four cup cafetiere)   9

Fruit, green and herbal infusions   4
Fingal Breakfast or Earl Grey tea   4

(speciality coffees are available from £4.60 and listed on the next page)

FRESH JUICES
Orange juice   6.5

Pink grapefruit juice   6.5
Apple juice   6.5

MORNING BOOST
Mixed berry smoothie   6.5

Ginger shot   4.5

Please let us know if you have any specific dietary or allergen requirements and 
we shall be delighted to assist you. 

Please note, our dishes are not produced in an allergen-free environment.



SPECIALITY COFFEE
Americano   4.6
Flat White   4.7
Espresso   4.5

Double Espresso   6
Cortado   5
Latte   4.7

Cappuccino   4.7
Mocha   4.8

Hot Chocolate   5

SPECIALTY HERBAL TEAS   4.75

Fingal’s Afternoon Tea Blend
Highland Whisky Tea
Chamomile Flowers
Highland Rooibos

Berry Hibiscus
Peppermint

Decaffinated Black



FRUITS, SEEDS & GRAINS
Ann Forshaw’s vanilla yoghurt, fresh cut fruit, berries   9

 Fingal’s granola   8

Chia, coconut & vanilla pudding, coconut flakes, 
mango & passion fruit coulis   9

Açai bowl topped with berries, granola 
& berry coulis   9

Classic Scottish porridge   7

Mixed sourdough toast, pastries & preserves 
basket to share   8

Puddledub ham & cheese plate with quince   9.5

Japanese maple pancakes with
berries & crème fraîche   9.5 

Porridge brûlée with Leith whisky   9.5

SIGNATURE DISH  

Please let us know if you have any specific dietary or allergen requirements and 
we shall be delighted to assist you. 

Please note, our dishes are not produced in an allergen-free environment.



EGGS   15
Benedict - muffin, ham, poached eggs, 

Hollandaise sauce

Royale - muffin, oak-smoked salmon, 
poached eggs, Hollandaise sauce

Fingal - muffin, guacamole, poached eggs, 
Hollandaise sauce

Oak-smoked salmon, scrambled egg, 
herring caviar

Three egg omelette
Choose from: ham, Mull cheddar, tomato, 

mushroom, oak-smoked salmon

FINGAL’S COOKED BREAKFAST   22.5

Pork sausage
Dry-cured bacon

Haggis
Black pudding

Slow-roasted confit plum tomato
King oyster mushroom
Fingal’s own tattie scone

Eggs - scrambled, fried or poached

SIDES   3
Pork sausage, bacon, haggis, black pudding, tomato, 

mushroom, Fingal’s own tattie scone



FINGAL’S VEGETARIAN 
COOKED BREAKFAST   15

Black pudding
Haggis
Sausage

Slow-roasted confit plum tomato
King oyster mushroom

Tattie scone
Eggs - scrambled, fried or poached

FINGAL’S VEGAN 
COOKED BREAKFAST   15

Black pudding
Haggis
Sausage

Slow-roasted confit plum tomato
King oyster mushroom

Guacamole
Tattie scone


