
On the Side 
 
 

Fries  2. 7.  
 

Tomato, Red Onion, Parmesan Salad  7. 14. 15.    
 

Buttered Seasonal Greens  7.  
 

Honey & Miso Roasted Roots  7. 13. 
 

Chive Mash  7.  
 

 

 

    To Finish 

 
 

Sticky Toffee Pudding 

Toffee Sauce, Vanilla Ice Cream 

2. 4. 7. (gf) (df) 
– 

Apple & Blackberry Crumble Tart 

Butterscotch Ice Cream  

2. 4. 7 

– 

Cranachan Cheesecake  

Whisky Gel, Raspberry Sorbet 

7. 14. (gf) 
– 

Chocolate Delice 

Honeycomb, Miso Caramel,  

Banana Ice Cream 

2. 4.  7. 10. 
– 

Cherry Parfait 

Tonka Bean, Speculoos 

4. 7. 14. 
– 

Knipoch Cheese Board  

Chutney, Biscuits 

2. 7. 14.  

Please ask your waiter for other Gluten Free and Dairy Free options 

 

Cod 

Cullen Skink, Chive Mash, Leek, Mussels  

5, 7. 8. 14. (gf)  
– 

Lemon Sole 

Brown Shrimp, Sea Herbs, Sea Buckthorn,  

Ratte Potato  

3. 5. 7. (gf) (df) 
– 

Venison Burger  

Bacon, Cheddar, Truffle Mayo, Fries  

2. 4. 7. 14. 
– 

Braised Beef Short Rib 

Smoked Pomme Puree, King Oyster Mushroom, 

Roscoff Onion, Bone Marrow Jus 

 7. 14. 15. (gf) 
– 

Duck  

Beetroot, Fig, Duck Fat Rosti  

4. 15. (gf) (df) 
– 

Aberdeen Angus Ribeye 

Fries, Tomato, Red Onion, Parmesan Salad  

2. 4.  7. (df) 
– 

Risotto 

Crown Prince Squash, Blue Murder,  

Pumpkin Seed Pesto 

7. 15. (gf) 
– 

Celeriac  

Black Garlic, Baby Leek, Maitake,  

Hazelnuts, Onion Jus 

10. 14. 15. (gf) (df) 
 

Appetisers 
 
 

Homemade Bread & Butter  2. 7. 
 

Marinated Olives 
 

Locally sourced Oysters  8. 14. (gf) (df) 
 
 
    Let’,s Begin 

 

 

Soup of the Day 

Homemade Bread & Butter 

2. 7. (df) 
– 

Local Scottish Smoked Salmon 

Cucumber, Crème Fraiche, Dill 

4. 5. 7. 14. (gf) (df) 
– 

Scallops  

Celeriac, Apple, Hazelnut 

7. 8. 10. (gf)  
– 

Game  Terrine 

Quince, Prunes, Chicken Fat Brioche  

2. 4. 7. 14. (gf)  
– 

Venison 

Braised Venison Ravioli,  

Wild Mushrooms,  

Potato 

2. 4. 7. 14. 15. 
–  

Mushroom Parfait  

Truffle, Shallot Jam, Toasted Sourdough 

2. 14. 15. (vgn) (gf) (df) 

£10 
 
 
 
£12 
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£6 
 
£6 
 
£6 
 
£6 
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£38 
 
 
 

£22 

 
 
 
 
  £30 
 
  

 

£30 

 
 
 

£40 
 

 
 

£20 
 
 
 
 

£20 
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£12 
 
 
 
£14 

 
 
 

 

£12 
 
 
 
£18 

 

Local Suppliers: Alba Fish supplier,  John Vallance - Fish,   JM Breckenridge - (Fresh Produce) Rob Cameron - Wild Argyll Venison,  Ochil Foods - Fine Foods 

 Mains

 

 (v) Vegetarian  (vgn) Vegan  (gf) Gluten Free  (df) Dairy Free.  Allergens: 1. Celery  2. Cereal containing Gluten  3. Crustacean  4. Eggs  5. Fish  6. Lupin  7. Milk  8. Molluscs  9. Mustard  10. Nuts  11. Peanuts  12. Sesame Seeds  13. Soya  14. Sulphur Dioxide and Sulphites  15. Garlic


