4 N

Snacks
£5 each

Smoked Haddock, Cheddar and Spring Onion Bites, Tomato Salsa
Gordal Olives

Loch Creran Oyster, Bloody Mary, Pickled Cucumber, Lovage Oil
\ (3 Oysters for £13 or 6 Oysters for £24) /

Starters

Rooster Baked Potato and Leek Soup
Hot Smoked Salmon, Wild Garlic Pesto, Sourdough Bread
£8
Highland Charcuterie
Great Glen Charcuterie, Sourdough Crackers, Garlic Aioli, Pickles
£14
Grilled Cheese V

Melting Scottish Clava Brie, Isle of Wight Tomatoes on Toast, Crossbasket Honey, Mixed Leaves

£12
Denhead Farm Asparagus
Perthshire Asparagus, Cured Ham, Hollandaise Sauce
£14
Shetland Mackerel
Grilled Mackerel, Spring Vegetable Salad, Chef Albert's Bois Boudran Sauce

£14
Additional Sides
Castle Honey Glazed Carrots, Puffed Rice and Crispy Kale
£6
Spring Greens, Herb Butter

£6

Triple Cooked Chips, Malted Vinegar Salt
£6

Seaweed Buttered Jersey Royal Potatoes
£6

Mains

St Brides Chicken
Confit Chicken Suet Pudding, Morteaux Sausage, Choucroute, Maple

Glazed Carrot

£22
Isle of Mull Cheddar Macaroni
Fresh Pasta, Mull Cheddar, Leek Fondue and Crispy Kale

£16

Spring Lamb

Rump of Lamb from the Josper, Seaweed Creamed Potato, Peas, Pancetta

and Tarragon

£29
Peterhead Smoked Haddock
Poached Smoked Haddock, Greens, Potato Fondant, Poached Egg, Mornay
Sauce/Curry Sabayon
£23
Speyside Steak
Josper Grilled 280g Rib Eye of Scotch Beef, Grill Garnish, Triple Cooked
Chips
Choice of Peppercorn, Chimichurri or Bearnaise Sauces

£45

Desserts

Valrhona Tainori
64% Chocolate and Raspberry Tart, Creme Fraiche
£12
Créme Brulée
Créeme Brulée, Lavender Shortbread
£10
Selection of Scottish and French Cheese
Muscat Poached Apricots, Green Apple, Sourdough Crackers and Grape
Chutney
£16
Gelato Sundae
Our Pastry Chef Simone’s Gelato Sundae
£N
Bombe Alaska
Individual Rhubarb Bombe Alaska
£12

We endeavor to use local produce wherever possible. Should you have any questions about
allergens please speak to our team.
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