Beef Dumpling

Mushroom Consomme,
Port Jelly

Beetroot Cured
Sea Trout Mosaic

Pickled Beetroot,
Sweet and Sour Dill

Vegetarian Haggis
Scotch Egg

Leek Espuma,
Burnt Leek Powder
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Chicken Liver Parfait

Marmite Cone,
Red Grape Chutney, Crispy
Chicken Skin
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Amuse

Cheese Bread and Butter Pudding,

Caramelised Shallot,
Winter Truffle
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Venison Saddle

Braised Venison Leg,
Confit Swede,
Dark Chocolate Jus

Halibut,

Vanilla Poached Pear
Roast Salsify,
Langoustine Bisque

Chicory & Orange Strudel
Charred Grapefruit,
Walnut Vinaigrette
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Auld Man’s Milk

Rum Raisins,
Banana Ice Cream
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Dark Chocolate Cremeux

Coffee Mousse,
Acorn Ice Cream

Frangelico Pain Perdu

Hazelnut Brittle,
Praline Ice Cream

Scottish Cheese

Pumpkin Seed Crackers,
Chutney
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