
33.  Shar p end� 13.95 
c reamy smok ed  haddock  wi th  e g g  s l i c e s  and  c rou tons

35.  Bendinat � 15.95
poached  sa lmon gar n i shed  wi th  cucumber 
and  c i t r u s  mayonna i s e                                                  

36.  Medley� 15.95
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� 13.95
smok ed  haddock  gar n i shed  wi th  p rawns  and  cav ia r

46.  Duchess � 15.95
smok ed  sa lmon ,  poached  sa lmon wi th  d i l l 
d re s s ing  and  cape rs

62.  Three t iered� 13.95
home  cook ed  ham,  che e s e  and  co l e s law
Olivia ’s  One Smile � 15.95
smok ed  sa lmon ,  poached  sa lmon and  prawns 
wi th  co ck ta i l  mayonna i s e
71.  Surf  and tur f � 15.95
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      

83.  Prawn supreme� 15.95
prawns  s e r v ed  wi th  poached  sa lmon and  mayona i s e
      

1.  Smoked sa lmon				        15.95
gar n i shed  wi th  p rawns  and  cock ta i l  sauc e

4.  Home cooked ham� 13.95
with  our  own che e sy  po ta t o  sa lad  and  on ion  r ing s

9.  Roast  f i l le t � 15.95
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 � 15.95
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� 13.95
prawns  wi th  co ck ta i l  sauc e  ga r n i shed  wi th  cav ia r

20.  Double  decker � 13.95
ham and ch i ck en  topped wi th  chee sy  po ta to  sa lad

23.  Chris ’s  rea l  mchoy� 13.95
ch i ck en  wi th  c reamed  mushrooms  and  swee t  c o r n

27.  The g raduat ion� 11.95
sweet potato, beetroot, walnut and rocket, with feta 
emulsion

28.  La Petunia� 13.95
prawns  gar n i shed  wi th  c i t r u s  mayonna i s e  la id 
on  av ocado

30.  Tropical  cheese � 11.95
Bri e  d e  Meaux ,  th in l y  s l i c ed  app l e,  ro ck e t  and  chu tne y

31.  Coronat ion chicken� 13.95
ch i ck en  and  p ineapp l e  wi th  a  cu r r y  mayonna i s e

Our SMØRREBRØD open sandwiches  have been a mainstay of  the Canny Man’s  for  the las t  25 
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,  onion 
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.

 

NIBBLES

Gordal olives, guindillas peppers, toasted sourdough  � 6.95

Select ion of  d ips  wi th sourdough bread  � 6.95
 

STARTERS

A. Homemade soup of  the day � 7.50
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 � 9.95
Spani sh  gu ind i l la s  p e ppe rs,  mar ina t ed  o l i v e s,  manche go  che e s e, 
Se r rano  ham, tomato  b read  and  sundr i ed  t omato e s
F.  Sir  Anthony� 10.50 
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� 8.95
pa t e  s e r v ed  wi th  t oas t ed  sourdough ,  ga r n i shed  wi th  ghe rk ins 
and  t omato 
H. Burrata � 12.50
t omato,  Ex t ra  Vi r g in  Ol i v e  Oi l  and  ba l samic  v in e gar  and 
t oas t ed  sourdough 

SEAFOOD

Delivered daily from the finest Scottish suppliers

D. Scott i sh smoked sa lmon� 12.95
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 

C. Oyster s  � 3 .30 per  shuck 
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. Prawn Cocktai l � 10.95 
l a r g e  p rawns  in  a  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 � 17.95 
s t eamed  in  a  c reamy whi t e  wine  sauc e  wi th 
garl i c,  sha l l o t s  and  pars l e y,  s e r v ed  wi th  a 
b read  bask e t 

T. Seafood plat ter            		 16.95 
tiger prawns, smoked and poached salmon, 
prawn Marie Rose, caviar, anchovies, rollmop 
her ring, smoked mackerel and bread basket

SMØRREBRØD



The Canny Man’s pub in Morningside is an Edinburgh institution established in 1871 and passed down 
through 5 generations of  the Kerr family. It is a free house, as free as the wind as Mr Kerr used to 
say, therefore it has no connection with any brewery and only sells the best of  each brewer’s produce. 
The Canny Man’s has developed a formidable reputation for its Bloody Mary, even gaining exposure 
on BBC’s Saturday Kitchen show. If  there is a better hangover cure we have not found it yet! This 
small family run bar in Edinburgh has catered to many dignitaries and celebrities over the years. With 
renouned seafood chef  Rick Stein calling the Canny Man’s “the best pub in the world!”. Sadly, Watson 
Kerr passed away in September 2011 but his full page obituary in the Scotsman newspaper described 
him as an “extraordinary Edinburgh publican whose unique approach to hospitality brought his Canny 
Man’s pub legendary status”. His obituary hangs in the hallway. Mr Kerr’s philosophy is still alive today 
in the form of  his wife and two sons who continue to run the public house in the manner he desired. 

Pleas e  no t e  a  d i s c re t i onar y  s e r v i c e  char g e  o f  10% wi l l  b e  added  t o  a l l  b i l l s.

CHEESE 12.95

Please ask for today’s select ion of  cheese. 

All our cheeses are sourced from
Ian J Mellis cheese mongers. 

PUDDINGS with l iqueur 11.95 / without  7 .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
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  

LEMON TART
Ser v ed  wi th  a  s coop  o f  Luca ’s  van i l la  i c e  c r eam

STICKY TOFFEE PUDDING (gf  avai lable )
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 � 3 .95
119.  Espresso� 3.95
120.  Americano� 4.95
122.  Cappuccino� 4.95                                               
123.  Latte � 4 .95                                                       
124.  Tea� 4.95
Engl i sh  Break fas t ,  Earl  Gre y, 
Dar j e e l ing ,  Pe ppe r min t  and  Gre en

ALLERGIES 
Please always inform your server of  
any allergies before placing your order 
as not all ingredients can be listed and 
we cannot guarantee the total absence 
of  allergens in our dishes.


