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MENUS SUBJECT TO CHANGE 

 

Chefs Sampler Menu 
 

Canapes 
Homemade Bread & Flavoured Butter 

Amuse Bouche 

- 

 Artichoke 

or 

   Pigeon (gf) 

- 

    Cod (gf) 

- 

      Asparagus  (PB) 

- 

               Guinea Fowl (gf option) 

or 

                 Skate (gf option) 

- 

Trio Of Scottish Artisan Cheese (£12.50 supplement) 
- 

       Custard Tart  (V) 

or 

              Trio of Chocolate (gf option) 

- 

Coffee & Petit Fours 

 

£78 

Discretionary 10% service charge will automatically be applied 

 

 



 

Table D’Hote Menu 

Starters 

    Pigeon (gf) 

Seared Pigeon Breast, Roasted Grapes, Sunflower Seeds, Endive, Pedro Ximenez 

    Cod (gf) 

Beechwood Smoked Cod, Pickled Daikon, Wasabi, Toasted Sesame, Coriander 

   Fat Cow (V) 

Baked Highland Fat Cow Cheese & Shallot, Cherry Tomatoes, Sweet Drop Peppers, Baby Onions, Basil Emulsion 

       Asparagus  (PB) 

Fresh Asparagus Soup, Asparagus & Potato Terrine, Wild Garlic & Morel Dust 

Artichoke 

Slow Cooked Ham & Artichoke, Cured Bacon & Crumb, Capers, Sweet Cicely Purée 

Mains 

                Scottish Lamb (gf option) 

Roasted Lamb Rump, Celeriac Rosti, Haggis Bon Bon, Braised Heart & Salsify, 

               Guinea Fowl (gf option) 

Pan Fried Guinea Fowl Supreme, Watercress & Green Beans, Olive Croquette, Lemon Balm Vierge 

             Skate (gf option) 

Skate Wing Meuniere, Clams, Samphire, Savory Madeleine, Prosecco Reduction 

   Seitan (PB) 

Seitan Wellington, Roasted Fennel, Pecan, Shimeji Mushroom & Black Garlic Jus 

                      Paneer (V.  gf option) 

Paneer Bhaji, Masala & Coconut Dal, Bengali Spiced Vegetables, Mint & Crème Fraiche 

Dessert 

   Custard Tart  (V) 

Set Butternut Squash Custard Tart, Hot Cross Bun, 
Orange Marmalade Sorbet, Natillas Purée 

              Trio of Chocolate (gf option) 

Caramelized White Chocolate Sponge & Cream, Ruby 

Chocolate Bavarois, Dark Chocolate & Praline Bon Bon  

Rhubarb & Ginger  (V) 

Roasted Rhubarb, Ginger Parkin, Fennel Seed Sauce, 

Bandy Snap Tuille 

               Flowering Red Currant  (PB, V, gf) 

Lime Panna Cotta, Flowering Red Currant Jelly, 

Crumble & Plant Based Vanilla Ice Cream 

Cheese - Artisan Scottish Cheeses, Homemade Oatcakes & Seeded Crackers (gf option) Pre-order recommended 

2 courses £39 /  3 courses £48.75         

Discretionary 10% service charge will automatically be applied 
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VegetarianChefs Sampler Menu  
 

  Canapes (v) 

-  

   Homemade Bread & Flavoured Butter (V) 

- 

   Amuse Bouche (V) 

- 

     Fat Cow (V) 

- 

         Asparagus  (PB) 

- 

                      Paneer (V.  gf option) 

- 

       Seitan (PB) 

- 

  Trio Of Scottish Artisan Cheese (£12.50 supplement) 
- 

             Flowering Red Currant  (PB, V, gf) 

or 

              Trio of Chocolate (gf option) 

- 

Coffee & Petit Fours 

 

 

£78 

Discretionary 10% service charge will automatically be applied 


