
 

All of our food is prepared in a kitchen where nuts, gluten and other known allergens may be present. If you 

have a food allergy or any dietary requirements, please speak with a member of staff before ordering.  

Full allergen information is available. 

STARTER Price 
  
CHICKEN LIVER PATE £8.95 
Toasted sweet pancake , pickled watermelon rind, cucumber, radish, dukkah, plum 
puree 
 

 

BRAISED RABBIT £7.95 
Caper, cherry tomato & olive salsa, parma ham crisp, toasted sourdough 
 

 

BREADED FISHCAKES £7.95 
Creamed leeks, kale, pickled vegetables 
 

 

MACKEREL ESCABECHE £8.95 
Torched green beans, orange segments, raspberries, balsamic glaze 
 

 

TORCHED WATERMELON £7.95 
Inverloch goats cheese, blackberries, crisp breads, balsamic  
 

 

MAIN  
  
BEEF SHIN £28.95 
Dauphinoise potato, caramelised onion puree, miso carrot, black pudding crumb, 
roasted celeriac, pickled mushroom, pesto 
 

 

PORK BELLY £25.95 
Potato rosti, pak choi, baby navet, pineapple salsa, butternut squash, nduja 
 

 

ROASTED SALMON 
Potato fondant, red pepper puree, miso parsnip, baby carrot, braised kale, dill 
butter cream 
 

£23.95 

BAKED COD 
Hasselback potatoes, sweetcorn puree, corn cob, tender-stem broccoli,        
roasted chestnut, crisp kale 

£22.95 

  
BUTTERNUT SQUASH RISOTTO £18.95 
Poached egg, baby carrot, buttered greens 
 

 

DESSERT 
 
CHOCOLATE FONDANT 

 
 

£8.95 
Pistachio crumb, chocolate nibs, salted caramel ice cream 
 

 

HAZELNUT PANNA COTTA £7.95 
Freeze dried raspberries, caramel sauce, candied hazelnut crumb 
 

 

PLUM TART £7.95 
Berry gel, cappuccino  ice cream, ginger crumb 
 

 

BLUEBERRY CRANACHAN RICE PUDDING £8.95 
Blueberry compote, toasted oats, whisky 
 

 

SCOTTISH CHEESEBOARD £16.95 
House chutney, quince jelly, grapes, celery, selection of biscuits                                            
(£3.50 Supplement For DBB Rate) 

 
 


