
 
 

 
 
 

 
 
 

The McKirdy’s  have been butchers in and around the Edinburgh 

 and East Lothian area since 1895, gaining a reputation 

 for the very highest quality meat available; 

 a quality that is now available at: 

McKirdy’s  Steakhouse 

 

We hope that eating at McKirdy’s  will be 

 a pleasurable experience for all. 

Speaking of experience, you should try  

the McKirdy’s  award winning haggis,  

voted by our peers as the Best at the 

 Scottish Haggis Championships 1998,  

and more recently our  

Best in South East Scotland  

Awarded Pork Sausages 2005.  

 

McKIRDY'S  
THE STEAKHOUSE 

 
OPEN 7 DAYS 

SUN-THUR 
5.30pm-10.00pm  

FRI-SAT 
5.00pm-10.30pm 

 
FOR RESERVATIONS 
TEL: 0131 229 6660 

 
www.mckirdyssteakhouse.co.uk 

 
NUT & ALLERGY DISCLAIMER – 

Whilst our menu dishes do not have nuts as a main ingredient unless stated there may 
still be traces of nuts and nut oil present.  

Please inform your server if you have allergies we should know about.  
 
 

http://www.mckirdyssteakhouse.co.uk


For Starters 
 
 

SOUP OF THE DAY 
SERVED WITH HOMEMADE BREAD 

£3.10 
 

PORK SPARE RIBS 
TENDER RIBS ACCOMPANIED WITH OUR OWN BBQ SAUCE  

£5.75 
 

GARLIC MUSHROOMS 
SAUTÉD IN RICH A GARLIC, CREAM & WHITE WINE SAUCE  

WITH FRESH BREAD 
£5.25 

 
MINI SAUSAGES 

A SELECTION OF OUR AWARD WINNING PORK SAUSAGES.  
DELICATELY FLAVOURED AND SERVED WITH RED ONION MARMALADE 

£5.95 
 

PÂTÉ 
CHEF’S CHICKEN LIVER PÂTÉ SERVED WITH MELBA TOAST  

AND RED ONION MARMALADE 
 £5.95 

 
HAGGIS TOWER 

OUR AWARD WINNING HAGGIS TOPPED WITH TURNIP, POTATO 
 AND SERVED WITH A BOURBON SAUCE 

£5.95 
 

CHICKEN SKEWERS 
 MARINATED CHAR GRILLED FILLET STRIPS, WITH RED ONION 

& PEPPERS SERVED ON A BED OF FRESH MIXED LEAF 
£5.95 

 
PRAWN CRADLE 

COLD WATER PRAWNS IN A FILO PASTRY CRADLE, SERVED WITH  
 LEAF SALAD AND MARIE ROSE DRESSING  

£5.95  
 

BLACK PUDDING & APPLE STACK 
CHAR GRILLED APPLE AND BLACK PUDDING SLICES,  

DRIZZLED WITH BRAMLEY APPLE AND CINNAMON SAUCE  
£5.70 

 
POTATO WEDGES 

 SEASONED POTATO WEDGES WITH CHILLI BEEF, 
 JALEPENOS AND SOUR CREAM   

 £4.95 ADD GRATED CHEDDAR 45p 
VEGETARIAN:  WITH GRATED CHEDDAR CHEESE & JALEPENOS 

£4.45 
 

MOZZERELLA & TOMATO SALAD 
BUFFALO MOZZERELLA AND SLICED TOMATO  

WITH A BASIL INFUSED OIL 
£5.75 

  
 



From The Butchers Block 

 
AT McKirdy’s  YOUR STEAK IS CAREFULLY SELECTED  

FROM THE FINEST QUALITY BEEF AVAILABLE, 
 THEN MATURED IN OUR TEMPERATURE CONTROLLED ENVIRONMENT, 

PROVIDING A TENDER, 
 SUCCULENT STEAK EVERY TIME.  

THEN COOKED THE WAY YOU PREFER, 
 PAN FRIED OR CHAR GRILLED 

 

POUNDED RUMP  
QUITE SIMPLY THE BUTCHERS CHOICE 

£15.70 
 

RIB EYE 
PROBABLY THE SWEETEST AND JUICIEST CUT 

£16.95 
 

SIRLOIN 
PERFECTLY MARBLED FOR A GREAT FLAVOUR 

£18.95 
 

MEDALLIONS 
MEDALLIONS OF FILLET LAYERED WITH HAGGIS AND SERVED 

 WITH A BOURBON SAUCE 
£21.95 

 
FILLET 

THE EXCELLENCE OF BEEF, THE MOST TENDER OF ALL 
£23.75 

 
T-BONE (WHEN AVAILABLE) 

ON-THE-BONE FILLET & SIRLOIN: 
£24.95 

 
   ALL STEAKS ARE SERVED WITH:  

SAUTEED MUSHROOM, ONION AND CHERRY TOMATO 
AND A CHOICE OF ONE OF THE FOLLOWING: 

 STEAK FRIES, CURLY FRIES   
PLAIN MASH or BAKED POTATO 

 
  WHILE WE ENDEAVOUR TO ENSURE YOUR STEAK IS COOKED 

 TO YOUR LIKING, WE CANNOT ACCEPT RESPONSIBILITY  
FOR THE QUALITY OF  
WELL DONE * STEAKS 

 
ALL STEAKS ARE MIN 8oz (PRE COOKED) 

T-BONE STEAKS ARE MIN 16oz 
* PLEASE ALLOW APPROX 15 MINUTES COOKING FOR  

 WELL DONE STEAKS  

A selection of sauces to compliment your steak 
 can be found on the next page 

 



Burgers 
 

CAPITAL BURGER 
10oz OF GROUND SIRLOIN SEASONED WITH 
FRESHLY MILLED SALT AND BLACK PEPPER.   

THE CITY’S No1 BURGER 
£9.95 

 

THE HIGHLANDER 
10oz OF GROUND SIRLOIN COMBINED WITH OUR AWARD 

WINNING HAGGIS   
£9.95 

 

ALL BURGERS ARE SERVED WITH SALAD GARNISH, 
 BEER BATTERED ONION RINGS,  

STEAK FRIES AND BUN 
MOZZARELLA OR CHEDDAR ADD 60p 
ADD A POT OF CHILLI BEEF £2.00 

 

STEAK & BURGER SAUCES: (SERVED ON THE SIDE) 

CLANSMAN (CREAM, HAGGIS & DRAMBUIE),  
MIXED PEPPERCORN, BOURBON, BBQ,  

DIANE (TOMATO, MUSHROOMS, FRENCH MUSTARD & BRANDY) 
STILTON CHEESE (AS A SAUCE or MELTED OVER STEAK) 

RED ONION MARMALADE (SERVED COLD) 
ALL £1.50 

BUTTER POTS 
NEW CHILLI BUTTER 
NEW GARLIC BUTTER 

ALL £1.00 

Chicken 
 

 McCHIGGIS * 
A TENDER CHICKEN BREAST FILLET STUFFED WITH  

OUR AWARD WINNING HAGGIS, SERVED WITH A BOURBON 
SAUCE ON THE SIDE AND ONE OF THE FOLLOWING;  

STEAK FRIES, CURLY FRIES PLAIN MASH or BAKED POTATO 
£12.95 

 

CHARRED CHICKEN STACK 
BREAST OF CHICKEN FILLET CHAR GRILLED, SLICED AND  

STACKED WITH CHARRED VEG & A ROAST RED PEPPER AND 
TOMATO SAUCE  

£12.50 
 

SUN-BLUSHED CHICKEN 
SUN-DREID TOMATO, MOZZARELLA AND BASIL SANDWICHED 
BETWEEN LAYERS OF FLAME GRILLED CHICKEN BREAST FILLET, 

WITH A MIXED LEAF SALAD   
£13.95 



Racks & More 
 

RACK OF LAMB * 
A TENDER RACK OF LAMB SLICED AND SERVED WITH  

SAUTEED RED ONION, SAUTEED ROSEMARY POTATOES  
AND PORT JUS 

£16.50 
 

BEEF or CHICKEN STIR FRY 
STRIPS OF SCOTTISH BEEF OR CHICKEN,  

PEPPERS AND ONION, STIR FRIED WITH STEM GINGER, 
 GARLIC, SWEET CHILLI & SOY SAUCE  

ON A BED OF SOFT NOODLES  
£9.95 

 

SCOTTISH “BANGER” 
 A COIL OF OUR AWARD WINNING PORK SAUSAGE 
 ON A BED OF GARLIC MASH, WITH A RED WINE, 

 REDCURRANT AND ONION GRAVY  
£9.95 

 

MIXED GRILL 
A POPULAR DISH FOR THE HEARTY APPETITE! 

 RUMP STEAK, MARINATED CHICKEN, MINI SAUSAGES, 
 HAGGIS, BLACK PUDDING AND BARNSLEY CHOP; 

WITH MUSHROOMS, TOMATO AND SAUTÉD ONION 
£19.50 

 

PORK STEAK 
BONLESS LOIN OF SCOTTISH PORK TOPPED WITH CRISPY BLACK 
PUDDING RIBBONS AND APPLE CIDER JUS AND SERVED WITH 

SAUTEED POTATOES 
£13.95 

 

CATCH OF THE DAY 
ASK FOR CHEFS CHOICE OF FRESH FISH  

FROM CLARK BROTHERS OF MUSSELBURGH 
 

Vegetarian 

  

LASAGNE 
ROASTED VEG LASAGNE SERVED WITH SALAD 

 AND GARLIC BREAD 

£7.50 
 

VEGETARIAN DISH OF THE DAY 
PLEASE ASK FOR TODAYS VEGETARIAN OPTION 

 
 
 
 

 



On The Side 
 

CIABATTA GARLIC BREAD £3.20 
 WITH CHEESE £3.60 

 

PAN FRIED MUSHROOMS £1.95 
 

PORTION OF FRESH VEG £2.25 
 

BEER BATTERED ONION RINGS £2.50 
 

 BABY POTATOES £2.25 
  

STEAK FRIES £2.30 
 

 CURLY FRIES £2.45 
 

BAKED POTATO £1.50 
  

GREEN or MIXED SALAD £4.50 
 

POT OF GROUND CHILLI BEEF £2.00 
 
 
 

SERVED ON THE SIDE SAUCES 

  
CLANSMAN  

(CREAM, HAGGIS & DRAMBUIE) 
 

BOURBON 
 

MIXED PEPPERCORN 
 

BBQ 
 

DIANE   
(TOMATO, MUSHROOMS, FRENCH MUSTARD & BRANDY) 

 

STILTON CHEESE  
(AS A SAUCE or MELTED OVER STEAK) 

 

RED ONION MARMALADE 
(SERVED COLD) 

ALL £1.50 
 

BUTTER POTS 
NEW CHILLI BUTTER 
NEW GARLIC BUTTER 

ALL £1.00 



Something Sweet 
 

HOMEMADE CHEESECAKE 
ASK SERVER FOR THIS WEEKS FLAVOUR  

£4.75 
 

CHOCOLATE TORTE 
RICH CHOCOLATE TORTE DESSERT SERVED WITH FRESH 

WHIPPED CREAM 
£4.95 

 

BANOFFEE PIE 
BISCUIT BASE WITH A RICH BANANA TOFFEE LAYER 

 AND FINISHED WITH A LAYER OF  
BAILEYS WHIPPED CREAM 

£4.75 
 

CHEESE BOARD 
A SELECTION FROM AWARD WINNING CHEESEMONGER 

 IAN MELLIS  
SERVED WITH FRESH FRUIT AND BISCUITS 

£6.50 
 

CRÈME BRÛLÉE 
TRADITIONAL EGG CUSTARD DESSERT 

£3.95 
 

ICE CREAM 
SELECTION OF DI ROLLOS FINEST FLAVOURS 

£4.25 
 

STICKY TOFFEE PUDDING 
HOME MADE & SERVED WITH VANILLA ICE CREAM 

£4.75 
 

BALSAMIC BLACK CHERRIES 
BLACK CHERRIES, WARMED WITH ROSEMARY AND  

BALSAMIC SYRUP, SERVED WITH VANILLA ICE CREAM  
AND TOPPED WITH FRESH WHIPPED CREAM 

£4.75   
 

SORBET 
MANGO SORBET WITH COCONUT ICE CREAM AND DECORATED 

WITH KIWI, RASPBERRY AND LYCHEE  
£4.75 

 
 
 
 
 



Early Diners Menu 
 

AVAILABLE 7 DAYS  
SUN-THUR 5.30pm-6.30pm 
FRI-SAT 5.OOpm-6.30PM 

Two course     £12.95 
Three course £14.95 

 
STARTERS 

HOME MADE SOUP 
HOME MADE GARLIC BREAD 

BLACK PUDDING & APPLE STACK 
MAINS 

 
CHAR GRILLED RUMP STEAK 

SERVED WITH SAUTEED MUSHROOM, 
 CHERRY TOMATO AND ONION 

 
CHAR GRILLED CHICKEN BREAST  

 SERVED WITH FRESH VEGETABLES 
AND ONE OF THE FOLLOWING SAUCES: CLANSMAN, 

BOURBON,  
MIXED PEPPERCORN, DIANE OR BBQ 

 
BEEF or CHICKEN STIR FRY 

STRIPS OF SCOTTISH BEEF OR CHICKEN,  
STIR FRIED WITH STEM GINGER, GARLIC, 

 SWEET CHILLI & SOY SAUCE 
ON A BED OF SOFT NOODLES  

 
VEGETARIAN DISH OF THE DAY 

PLEASE ASK FOR TODAYS VEGETARIAN OPTION 
 

CHICKEN AND STEAK DISHES SERVED WITH 
 ONE OF THE FOLLOWING: 
 STEAK FRIES, CURLY FRIES  

OR PLAIN MASH 
 

SWEETS 
DI ROLLOS  

AWARD WINNING ICE CREAM 
Or 

DESSERT OF THE WEEK 
 
 
 
 
 



White Wines 

 

France 
HOUSE WHITE - Cuvee Lavande Vin de Pays de Vauclse 

Gently dry and refreshing with a subtle fruity flavour and long finish. 
125ml £2.30 - 250ml £4.60 - Bottle £12.50 

 

S.E Australia 

CASTLE CREEK 
Attractive array of tropical, citrus and blossom flavours 

125ml £2.50 – 250ml £5.00 – Bottle £13.50 
 

South Africa 
Rocheburg, Chenin Blanc, Western Cape (Medium Dry)  

A luscious straw gold wine with a hint of guava on the nose 
£14.50 

 

Spain 
El Cotto Blanco Rioja (Dry)  

Made from 100% Viura grapes, this vibrant unoaked white is light  
and dry with refreshing citrus flavours. 

£14.75 
 
 

Chile 
Villa Rosa Sauvignon Blanc – (Dry) 

An intense nose of tropical white fruit combine with floral aromas  
and herbal notes 

£15.40 
 

Italy 
San Antonio Pinot Grigio – (Medium-Dry)                                                                          

Great Pinot Grigio – fresh and crisp with an apple and melon twist 
£16.50 

 

South African 
Rietvallei Natural Unwooded Chardonnay Robertson – (Dry) 

Tropical fruit flavours of pure chardonnay with no oak influence 
£17.45 

 

New Zealand (Marlbourgh) 
Totara Hill – (Dry) Sauvignon Blanc 

Typical Marlbourgh fruit showing nectarines, gooseberries, passion fruit 
and the usual racy acidity, the hallmark of New Zealand 

£20.50 
 

France 
Chablis Le Manoir, Jean Claude Fromont 

Fresh and full with that typical flinty character 
£23.75 

 
 
 



Red Wines 

 

France 
HOUSE RED – (Full Bodied) Cuvee Lavande Vin de Pays d'Oc 

Carignan Merlot Grenache. Smooth and mellow with a blackberry rich 
flavour and long finish 

125ml £2.30 – 250ml £4.60 – Bottle £12.50 

S.E Australia 

Castle Creek Reserve Shiraz  
Aromas of blackberry and mint with spicy oak flavours, a strong mid palate 

and finishes with fine tannins. 
125ml £2.50 - 250ml £5.00 – Bottle £13.50 

France 
The Leith Claret (Medium Bodied) 

Continuing the tradition of shipping Claret into Leith, a consistent, easy 
drinking style. 

£14.50 
Chile 

Villa Rossa Merlot, Rapel Valley  (Full Bodied)  
Dark ruby red, with strawberry and blackberry aromas. Rich and smooth 

£15.50 
Italy 

Chianti Fontella, (Medium Bodied) 
Traditional blend of mainly Sangiovese grapes. Delicious cherry fruit 

flavours with a long, soft and smooth finish. 
£16.50 

Argentina 
Kaiken, Malbec RESERVA. Mendoza (Rich, Full Bodied) 

Smooth and soft with ripe berry flavours 
£16.90 
Spain 

El Coto Crianza, Rioja (Medium Bodied) 
Soft succulent raspberry fruit & subtle, spicy flavours. 12 months in 

American oak adds creamy vanilla characteristics. 
£18.90 
Portugal 

MONTE VELHO TINTO, Bodegas Esporao Alentejo 
Good depth of ripe, berry fruit. A firm, balanced tannic structure  

makes a perfect partner with steak. 
£19.45 
Australia 

ANGUS “THE BULL” Cabernet Sauvignon, Aberdeen Wine Co Victoria 
(Full Bodied) 

Blackcurrant and raspberry aromas with spicy tobacco notes 
£23.50 

France 
Chateauneuf-Du-Pape Innocent V1 Les Grandes Serres   

(Full Bodied) 
Well-rounded and supple tannins combine with earthy black 

and red cherry flavours.         
£29.50 



Rosé, Fizz & Champagne 

 

Spain 
Marques Del Turia,Bobal Rosado Valencia, Spain 

Clean and dry with soft red fruit 
£13.50 

 

Spain 
Cava, Reserva, Mont De Marcal,  

Made in the traditional method by secondary fermentation in the bottle. 
Delightfully smooth and refreshing. 

£15.50 
 

France 
Champagne Paul Herard Blanc De Noirs, Brut N.V. 
100% Pinot Noir, round and full without being heavy. 

Well balanced and refreshing. 
£34.95 

 

France 
Taittinger Brut Reserve N.V.  

Containing a minimum of 40% Chardonnay in the blend, this wine is dry, 
light and elegant.  

£48.95 
 
 

Spirits & Fortified 
Spirits                                 25ml from      2.05 
Malts                                  25ml from      2.75 
HIGHLAND PARK, GLENMORANGIE, GLENFIDDICH,  

GLENLIVET, LAPHROAIG 
Liqueurs                               35ml from      2.60 
Brandies                               35ml from      2.75 
Remy XO Brandy                      35ml from      6.50 
Ports                                   50ml from      3.50 
Sherry                                 50ml from      2.10 

 

Soft Drinks & Mineral Water 
Coke/Diet Coke   (Glass Bottled)                       2.30 
All other bottled soft drinks               from        1.70 
Mineral Waters – small               500ml             1.35 
Mineral Waters – Large                1.5L             3.40 

       Mixers (Glass Bottled)                 110ml             1.20   
 
 
 
 

B.Y.O.B IS AVAILABLE @ £3.00 PER BOTTLE 
STRICTLY WINE ONLY 

 

Bottled Beers & Ciders 



Stella Artois - Belgium, 330ml  £2.90 
As film legend Michael Caine might put it, 

‘not a lot of people know that’ 
Stella Artois was sold initially as a one-off Christmas beer.  

That was back in 1926  
The Christmas beer started out in Leuven, Belgium – 

 the spiritual home of Belgian beer. 
 

Peroni - Italy, 330ml  £2.90 
Peroni was established in 1846 and is synonymous with 
 The high quality and long traditions of Italian brewing.  

Its taste and fresh, natural, sparkling character make it  
Italy’s most popular beer. 

 

Deuchars IPA - Scotland, 500ml £3.75 
Deuchars IPA (India Pale Ale) is a fabulous beer. 

 A brilliant blend of malt and hop character and above all 
 A drink with enormous drink ability. Robert Deuchars ran breweries 

 Both in Edinburgh and Newcastle upon Tyne in the 1890s. 
 So his name has long been associated with  

The brewing world of Edinburgh. 
 

Caledonian 80/- Scotland, 500ml £3.60 
A traditional Scottish, award winning beer which 
 Is as likely to impress you as it has the judges.  
Caledonian 80/- is a russet brown coloured beer,  

Creamy and fruity with a late hoppy finish.  
Strongly delivers the Caledonian Brewery tradition:  

Quality ingredients brewed in unique direct fired open coppers. 
 

Bulmers Original Cider – Ireland, 500ml £3.50 
The best apples are selected during the harvest at the 250 acre  

Bulmers Orchards in Clonmel and from the Apple Growers 
in Northern Ireland. The production of cider is a simple, traditional 
process, based on natural ingredients. A lot of time, care and labour  

are put into the making of cider, from the time the apples are  
harvested, to achieving the end product. Similar in ways to the wine 

production process 
 

 
Kopparberg Pear Cider – Sweden, 500ml £3.50 

Kopparberg Cider is imported from the town of Kopparberg, Sweden 
Kopparberg Cider is made using the finest fruits and is combined with 

fresh water sourced in the town of Kopparberg, Sweden.  
This semi sweet cider is fermented according to an old Swedish original 

recipe dating back to 1930. 
 

 

 

Forthcoming Events 

 



SCOTLAND AUTUMN TESTS 
 

 
 

SCOTLAND V NEW ZEALAND 
 SATURDAY NOVEMBER 8TH  

K.O 5.15pm 
LUNCH AVAILABLE FROM 1.00pm 

 
SCOTLAND V SOUTH AFRICA 
SATURDAY NOVEMBER 15TH  

K.O 2.30pm 
LUNCH AVAILABLE FROM 11.30am 

 
 

Now, this is one of the things that South Africans love - We love our rugby 
Christmas Party? 

 
Don’t speak to anyone else for your office party 

Ask to speak to our Christmas coordinator @ McKirdy’s 
 for all your office party needs 

Set Menu available for party sizes 10 or more 


