
1.  Smoked sa lmon� 10.50
gar n i shed  wi th  p rawns  and  cock ta i l  sauc e
3.  Fresh chicken� 9.50
breas t  in  a  cu r r y  mayonna i s e  wi th  aspara gus  gar n i sh
4.  Home cooked ham� 9.50
with  our  own che e sy  po ta t o  sa lad  and  on ion  r ing s
6.  Chicken sa lad� 9.50
ch i ck en  and  po ta t o  sa lad  gar n i shed  wi th  cucumber
8.  Cess ford’s  favouri te � 9 .50
home  cook ed  ham wi th  mus ta rd  re l i sh  and  c rou tons
9.  Roast  f i l le t � 10.50
ra re,  s e r v ed  wi th  ho rs e rad i sh  sauc e  and  po ta t o  sa lad
10.  Bombay eggs � 9 .50
cur r i ed  e g g  ga r n i shed  wi th  p rawns  and  t i g e r  p rawns
11.  Super  prawn� 9.50
prawns  wi th  co ck ta i l  sauc e  ga r n i shed  wi th  cav ia r

13.  Beef  madras � 10.50
ra re  b e e f  f i l l e t ,  s e r v ed  wi th  cu r r y  mayonna i s e
17.  1871� 9.50
roas t  po rk  s e r v ed  wi th  c r i sp y  bacon  and  our  own app l e  sauc e
19.  Seafood medely � 10.50
prawns,  smok ed  sa lmon ,  muss e l s  and  ho l landa i s e  sauc e
20.  Double  decker � 9 .50
ham and ch i ck en  t opped  wi th  che e sy  po ta t o  sa lad
23.  Chris ’s  rea l  mchoy� 9.50
ch i ck en  wi th  c reamed  mushrooms  and  swee t  c o r n
27.  The g raduat ion� 7.95
f in e l y  g ra t ed  che e s e  and  co l e s law,  chopped  on ion  and  p i ck l e 
28.  La Petunia� 9.50
prawns  gar n i shed  wi th  ho l landa i s e  sauc e  la id  on  av ocado
30.  Tropical  cheese � 7 .95
camember t  wi th  av ocado,  p in eapp l e  and  ch i v e s
31.  Coronat ion chicken� 9.50
ch i ck en  and  p ineapp l e  wi th  a  cu r r y  mayonna i s e

APÉRITIFS

Glass  of  House Champagne � 9.95
s e r v ed  in  a  ch i l l ed  g la s s  wi th  a  f r e sh  s t rawber r y 
The Canny Man’s  Bloody Mary � 8.75
as  f ea tu red  in  Rick  S t e in’s  TV show “Food  Hero e s” 

STARTERS

A. Homemade soup of  the day � 4.75
s e r v ed  f r e sh  da i l y  wi th  b read  bask e t  and  bu t t e r
B. Para Picar � 7.95
mar ina t ed  o l i v e s,  manche go  che e s e,  Se r rano  ham, 
t omato  b read  and  sundr i ed  t omato e s
E. Samantha’s  t reat � 7.95
Ser rano  ham s e r v ed  wi th  f r e sh  me lon 	
F.  Sir  Anthony� 8.95 
t i g e r  p rawns  wi th  co ck ta i l  sauc e  la id  on  l e t tu c e
wi th  an  av ocado  and  p ineapp l e  sa lad 		
G. La Ronde� 7.50
pa t e  s e r v ed  wi th  t oas t ,  ga r n i shed  wi th  ghe rk ins  and  t omato  	
P.  Chrysanthemum� 6.95
t omato,  mozzare l la  and  c r i sp  i c eb e r g  l e t tu c e   		

SMØRREBRØD

Our SMØRREBRØD open sandwiches  have been a mainstay of  the Canny Man’s  for  the las t  20 years  and 
a l l  our  ingredients  are  f reshly  prepared every day.  Al l  the sandwiches  are  cold and are served on soda bread 
(or  rye bread i f  you prefer )  gar nished with le t tuce,  cucumber,  tomato and egg.  Al though we have reduced the 
number,  a l l  your o ld favouri tes  can s t i l l  be  prepared to  order  jus t  ask  a  member of  s ta f f.

33.  Shar p end� 9.50
c reamy smok ed  haddock  wi th  e g g  s l i c e s  and  c rou tons
34.  Tris tan’s  snack� 7.95
e g g  mayonna i s e  s e r v ed  wi th  s l i c e s  o f  t omato
35.  Bendinat � 10.50
poached  sa lmon gar n i shed  wi th  cucumber  and  ho l landa i s e  sauc e                                                     
36.  Medley� 10.50
ra re  f i l l e t  o f  b e e f  and  home  cook ed  ham s e r v ed  wi th  a  ta s t y  po ta t o 
sa lad
42.  Fishy mix� 9.50
smok ed  haddock  and  tuna  gar n i shed  wi th  p rawns  and  cav ia r
45.  Old par � 9 .50
t omato  s tu f f ed  wi th  smok ed  haddock  and  c r i sp y  bacon
46.  Duchess � 10.50
smok ed  sa lmon ,  poached  sa lmon wi th  d i l l  d re s s ing  and  cape rs
49.  Kerr ’s  choice � 7 .95
aspara gus  wi th  t omato  and  a  ho l landa i s e  sauc e
51.  Calcutta  prawn� 9.50
prawns  in  a  r i ch  cu r r y  mayonna i s e
62.  Three t iered� 9.50
home  cook ed  ham,  che e s e  and  co l e s law
63.  Robin’s  choice � 9 .50
ch i ck en ,  ra re  f i l l e t  o f  b e e f  and  home  cook ed  ham 

OLIVIA’S ONE SMILE� 11.45
smok ed  sa lmon ,  poached  sa lmon and  prawns  wi th  co ck ta i l 
mayonna i s e
You donate £1 to Ol iv ia  Gi les ’  ‘One Smile ’  char i ty  every t ime 
you choose me.  Last  year  you helped rai se  £1000 to help supply 
prosthet ic  l imbs in  her  Afr ican c l in ics.                                        

70.  The nixe� 10.50
smok ed  sa lmon gar n i shed  wi th  t i g e r  p rawns  and  cock ta i l  sauc e
71.  Surf  and tur f � 11.45
t ende r  f i l l e t  o f  b e e f  and  t i g e r  p rawn wi th  our  own sauc e s      
81.  Tipster � 8 .95
aspara gus  t ip s  wi th  ch i ck en  wrapped  in  mayonna i s e  sauc e
83.  Prawn supreme� 10.50
prawns  s e r v ed  wi th  poached  sa lmon and  mayona i s e
86.  Pa amb ol i � 10.50
Majorcan  de l i cacy  include s  Se r rano  ham and o th e r  d e l i gh t s                      
87.  Andrew’s  favouri te � 10.50
ra re  f i l l e t  o f  b e e f  t opped  wi th  b éar na i s e  sauc e

SIDE ORDERS 4.25 (each)

95.  House sa lad
98.  Bread and ol ives �  

97.  Hot  jacket  potato
with  bu t t e r  o r  s our  c ream and ch i v e s

D. Scott i sh smoked sa lmon� 8.95 
s e r v ed  wi th  d i c ed  on ions,  chopped  e g g ,  cape rs,  ho rs e rad i sh  and 
soda  b read

L. Crab� 9.95
f r e sh  c rab  wi th  an  av ocado  and  v ina ig re t t e  sa lad

C. Oyster s  � 2 .50 per  piece 
s e r v ed  on  a  bed  o f  i c e  wi th  Capta in  Duncan’s  p iquan t  sauc e

W. Cocktai l  de Crevet tes � 8 .95
l a r g e  p rawns  in  a  homemade  Mar i e  Ros e  sauc e,  s e r v ed  on  a  bed 
o f  l e t tu c e

N. Musse l s � 9 .95
s t eamed  wi th  whi t e  wine  and  chopped  on ion ,  s e r v ed  wi th 
a  b read  bask e t

K. Tiger  prawns� 9.50
1/2 dozen  s e r v ed  on  a  bed  o f  i c e  wi th  l emon and  mayonna i s e

T. Seafood plat ter � 18.95
prawn mar i e  ro s e,  oy s t e r,  k ing  p rawn,  smok ed  sa lmon ,  cav ia r 
ga r n i shed  wi th  l emon and  a  c r i sp  g re en  sa lad 

M. Lobster  (whole  or  hal f ) �  Market  Pr ice
with  garl i c  bu t t e r  o r  th e r midor 
Note: To guarantee availability we require 24 hours notice

SEAFOOD

Our seafood i s  de l ivered fresh dai ly  f rom Eddie ’s 
seafood market  in  Marchmont and George 
Campbel l  and Sons,  Perthshire.



The Canny Man’s  pub in Mor nings ide i s  an Edinburgh inst i tut ion es tabl i shed in 1871 and passed down 
through 5 generat ions  of  the Kerr  fami ly.  I t  i s  a  f ree  house,  as  f ree  as  the wind as  Mr Kerr  used to  say, 
therefore i t  has  no connect ion with any brewery and only  se l l s  the best  of  each brewer’s  produce.  The 
Canny Man’s  has  developed a for midable  reputat ion for  i t s  Bloody Mary,  even gaining exposure on BBC’s 
Saturday Kitchen show.  I f  there i s  a  bet ter  hangover  cure we have not  found i t  yet !  This  smal l  fami ly  run 
bar  in  Edinburgh has  catered to  many digni tar ies  and ce lebr i t ies  over  the years.  With renouned seafood 
chef  Rick Ste in ca l l ing the Canny Man’s  “the best  pub in the world!” .  Sadly,  Watson Kerr  passed away in 
September 2011 but  his  fu l l  page obi tuary in  the Scotsman newspaper descr ibed him as  an “extraordinary 
Edinburgh publ ican whose unique approach to  hospi ta l i ty  brought  his  Canny Man’s  pub legendary 
s tatus”.  His  obi tuary hangs  in  the hal lway.  Mr Kerr ’s  phi losophy i s  s t i l l  a l ive  today in the for m of  his  wi fe 
and two sons  who cont inue to  run the publ ic  house in  the manner he des ired. 

CHEESE 8.95

Al l  our  cheeses  are  sourced from Ian J  Mel l i s  cheese  mongers.  With over  20 
years  exper ience in  supply ing the best  far mhouse cheeses  you can 

be assured of  the f inest  qual i ty  a l l  year  round.

Pleas e  ask  fo r  t oday ’s  s e l e c t i on  o f  ch e e s e.

PUDDINGS with l iqueur 7.95 / without  5 .95

The Canny Man’s  has  been serving the famous Luca’s  of  Musse lburgh ice 
cream topped with l iqueur and frui t  for  many years.  We have a  wide range 
of  l iqueurs  but  here are  a  few suggest ions. . .  

103.  Balencia
Luca ’s  van i l la  i c e  c r eam,  choco la t e  sauc e  and  banana lac ed  wi th  Crème  de  Bananes                                                                                                           
105.  Amaret to  laced
Luca ’s  van i l la  i c e  c r eam,  a lmond t opp ing  and  Amare t t o  l iqueur            
109.  Strawberry
f r e sh  s t rawber r i e s,  Luca ’s  van i l la  i c e  c r eam wi th  v odka
110.  Bruce’s  Ginger nut
Luca ’s  van i l la  i c e  c r eam,  t opped  wi th  T he  Red  Squ i r re l  Ginge r nu t  L ique r 
112.  Archers
s l i c ed  p eache s,  Luca ’s  van i l la  i c e  c r eam lac ed  wi th  p each  s chnapps 
113.  Dark s ide
Luca ’s  van i l la  i c e  c r eam and che r r i e s  la c ed  wi th  Che r r y  Hee r ing 
116.  The old a l l iance
Luca ’s  van i l la  i c e  c r eam and b i s cu i t  la c ed  wi th  Mor r i son  l iqueur  

DESERT OF THE DAY
Ser v ed  wi th  a  s coop  o f  Luca ’s  van i l la  i c e  c r eam

TEA AND COFFEE

117.  Cof fee � 2 .50
f r e sh l y  g round  co f f e e  s e r v ed  wi th  b i s cu i t s  and  c ream,  t op  ups  compl imen ta r y
119.  Espresso� 2.25
a sho t  o f  th e  f in e s t  roas t  c o f f e e  						    
120.  Americano� 2.50
e sp re s so  d i lu t ed  wi th  ho t  wat e r     
122.  Cappuccino� 2.75
e sp re s so  co f f e e  wi th  f ro thy  s t eamed  mi lk                                                        
123.  Latte � 2 .75
e sp re s so  co f f e e  wi th  s t eamed  mi lk                                                                                 
124.  Tea� 2.50
s e l e c t i on  o f  f in e  t ea s.  Engl i sh  Break fas t ,  Earl  Gre y,  Dar j e e l ing , 
Pe ppe r min t  and  Gre en  s e r v ed  wi th  a  b i s cu i t

THE CANNY MAN’S 
WINE SOCIETY

Come a long  t o  our  mon th l y  so c i e t y  whe re  we
tas t e  a  var i e t y  o f  wine s  wi th  commentar y

f rom expe r t s  in  th e  f i e ld . 

W he the r  your  a  nov i c e  o r  a  conno i s s eu r  our  wine 
ta s t ing s  a re  an  e xc i t ing  oppor tun i t y  t o  d i s cov e r  more 
abou t  th e  fa s c ina t ing  world  o f  wine  in  a  re laxed  and 

in fo r mal  env i ronmen t . 

T he  Lane  Hot e l  opened  in  May 2017 and i s  a  s t y l i sh 
bou t ique  ho t e l  s i tua t ed  on  Canaan Lane.

T he  ho t e l  has  11 e l e gan t  rooms  p lus  1  apar tmen t 
each  wi th  th e i r  own ind iv idua l  d e co r  and  s t y l e .

www. laneho t e l . c o.uk

EVENING 
À LA CARTE MENU

Our e v en ing  mea l s  a re  in sp i red  by  th e  b e s t  o f  Br i t i sh 
cu i s in e  and  we  a re  p roud  t o  p re s en t  a  menu  tha t  has  a 
s t rong  fo cus  on  s easona l  ing red i en t s  f rom th e  b e s t  l o ca l 

supp l i e rs. 

Mon -  T hurs :
2  cours e s  15.50,  3  cours e s  19.50

Fr i  and  Sa t : 
sp e c ia l l y  p re pared  A La Car t e  d i sh e s 

TRADITIONAL 
SUNDAY LUNCH

Avai labl e  e v e r y  Sunday  s e r v ed  f rom 
12.30 -  3 .30pm. 

Our  t empt ing  s e l e c t i on  o f  roas t s  a re  s e r v ed  wi th  f r e sh 
mark e t  v e g e tabl e s  and  a l l  th e  t r immings. 

( v e g e ta r ian  op t i on  ava i labl e )
18.95 fo r  2  cours e s 
22.95 fo r  3  cours e s

B O U T I Q U E  H O T E L

ED I NBURGH

AFTER DINNER DRINKS

Sauter nes  (75ml) � 6 .00
Swee t  wine  appe l la t i on  in  Bordeaux  made  f rom g rape s  a f f e c t ed  by  ‘nobl e  ro t ’

Vasques  de Carvalho 10 year  o ld tawny port  wine (75ml) � 7 .00
Rich  d r i ed  p lum,  f i g ,  t o f f e e  and  da t e s.  Lov e l y  f r e shne s s  t o  th e  f in i sh 
and  no t  a  t rac e  o f  h eav in e s s  d e sp i t e  th e  r i chne s s  o f  th e  f lav our  p ro f i l e .

Malt  whisky of  the month (35ml) � 4 .50


