
Foverans Market Menu

12pm-3pm  
2 Courses £19.95  3 Courses £28

 Starters
Chef Fraser’s Roasted Jerusalem Artichoke & Celeriac

Soup with Hazelnuts

Shetland Mussels cooked with Shallot & Herbs 
in a Scottish Cider & Cream Sauce

Foverans Caesar Salad, Romaine Lettuce, Caesar
Dressing, Fried Bread, Parmesan, Maple Fried Bacon

  

Main Plates
Chef Roux’s Braised Feather Blade of Beef, Red Wine Jus,

Bourguignon Style Garnish, Clotted Cream Mash &
Haggis Crumble

Fillet of West Coast Hake, Buttered Wilted Greens,
Creamed Cullen Skink Sauce

Woodland Mushroom & Squash Risotto with Pickled
Squash Puree & Aged Parmesan

 

Desserts
Three Artisan Cheeses with Grape Chutney, Bread,

Crackers & Fresh Green Apple

Pear Belle Helene, Spiced Poached Pear, Streusel,
Chocolate Sauce, Brown Butter Anglaise 

Simone and Rachel’s Sticky Toffee Pudding with Salted
Caramel & Tablet Ice Cream 

A la Carte

Shetland Mussels 
Cooked in Shallot, Herbs, Cream & Scottish Cider Sauce

£10

Endive Salad
Whipped Goat's Curd, Candied Walnut, Figs, Cracker,
Scottish Goat's Cheese, Crossbasket Castle Honey(v) 

£8

Foveran’s Caesar Salad
Romaine Lettuce, Caesar Dressing, Fried Bread, Parmesan,

Maple Fried Bacon 
£11

‘Crossbasket’s Chicken Braemar’ 
Chicken Breast with Ramsay’s Black Pudding, Parsnip,

Charred Leek, Apple & Whisky Pepper Sauce 
£21

Woodland Mushroom and Squash Risotto 
Pickled Squash Puree & Aged Parmesan 

£16

Fish & Chips
Fillet of Scotch Haddock, Seaweed Tartare Sauce, Chunky

Chips, Crushed Peas, Grilled Lemon
Kostas’s Favourite British Classic 

£21

Chef Kevin’s Scotch Game Pie 
Braised Scottish Game in a Rich Herb Gravy, Haggis &

Oatmeal Crumble Served with Clapshot 
£18

Daily Cut of Prime Scotch Speyside Aged Beef 
Pepper Sauce, Chunky Chips, Watercress & Shallot Salad

Market Price

Battered Deep Fried Custard
Extra Bitter Chocolate & Salted Caramel Sauces, a French

twist on a Glasgow Classic 
£7

Five Artisan Cheeses
Grape Chutney, Bread, Crackers Muscat Apricots, 

Fresh Green Apple 
£18

Baked Valrhona Chocolate Fondant
Banana, Mandarin & Bourbon Sorbet

Kimberly's ideal Chocolate Fix 
£10

Oyster Bar 

 Loch Creran Oysters
£4 Per Oyster

 Bloody Mary, Pickled Cucumber,
Lovage Oil 

or
Nature Lemon and Red Wine Shallot

Vinaigrette 



Sandwiches and Burgers

Castle Burger
Scotch Beef Patty, Brioche, Isle of Mull Cheddar, Onion

Ring, Skinny Fries, Peppercorn Sauce Mayo, Pickles 
£18

Mr Timoney’s French Dip Au Jus Roasted Rib
Eye of Scotch Beef

Brioche Bun, Cheese, Shallot Jus to Dip & Horseradish
Cream on the Side 

£14

Gladiator Buttermilk Chicken Sandwich
Spiced Onion, Brioche, Glasgow Sauce Skinny Fries,

Gem Lettuce, Pickles 
£15

We endeavor to use local produce
wherever possible. 

Should you have any questions about
 allergens  please speak to our team. 


