
 Let’s Begin 
 

Mushroom and Truffle Oil Velouté  
Garlic Crouton and Goats Cheese Mousse 

2. 7. 
 
 

Smoked Scottish Salmon  
Egg Yolk Puree and Salt and Vinegar Meringues 

4. 5. 
 
 

Pan Seared Breast of Perthshire Pigeon  
Chilli Chocolate and  Bramble Textures 

14. 
 
  Mains 
 

Pan Roasted Hake  
Saffron Sauce, Crushed Potatoes, Tender Stem Broccoli and Wilted Spinach 

5. 
 

Sirloin of Beef  
Garlic Mash Potato, and Roasted Vegetable  

 
Roasted Vegetable Pithivier  

Pomme Puree and Seasonal Vegetables 
2. 

 
  To Finish 
 

Warm Chocolate and Pumpkin Seed Brownie  
Homemade Vanilla Ice Cream  

2. 7. 
 

Lemon posset  
 
 

Selection of Scottish Cheeses  
Homemade Biscuits, Quince Jelly 

7.. 

LUNCH 
 
 

 

 (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

We take our upmost care to prevent cross contamination, however we cannot guarantee that our food is 100% allergen free.  
Please make our staff aware of any allergies you may have


