
Haggis Croquette 15
Haggis | Neeps | Tatties | Wild mushroom pureé
Nasturtium | Whisky gel

Tasting Plate 30
Paté | Cheese | Duck Confit Rillet |Salami | Oatcakes
Marmalade | Pickles | Sourdough Crostini

Cullen Skink (GF) 15
Smoked Haddock | Milk | Leek | Potato

Scottish Smoked Salmon 22
Pickled egg | Arugula | Radish | Picallili | Sourdough Crostini

Scotch Egg 14
Egg | Vension Meat Sausage | Bread Crumb

Beetroot & Balsamic Carpaccio (V) 15
Whipped Feta | Caramelized walnuts | Microgreens

Duck Confit Salad (GF) 32
Arugula|Caramelized walnuts | Pomegranate | Pickled
shallots | Blue cheese | Marmalade vinaigrette

Guinness Pie 30
Herb buttered baby potatoes | Seasonal Vegetables

Whiskey Battered Halibut 30
Chunky Cut Fries | Tartar Sauce

Whisky Glazed Half Chicken 29
Mashed potato | Chicken jus | Seasonal vegetables

Heirloom Tomato Salad (V,GF) 28
Mozzarella | Balsamic Vinegar | Basil oil | Sourdough
crouton | Microgreens | Lemon zest



Ribeye 50
Baked Potato | Seasonal vegetables | Burnt butter

Lamb Rump 50
Baked Potato | Seasonal vegetables | Burnt butter

Lion’s Mane (V) 40
Baked Potato | Seasonal vegetables | Burnt butter

Sauces: Wild Mushroom & Peppercorn Jus | Compound Butters
Anchovy | Wild Garlic Mustard | Old Fashioned Whisky Butter

Onion Rings 8
Seasonal Vegetables 8
Scotch Fries 8

Sticky Toffee Pudding 12
Seasonal Crumble 12
Ice Cream Sundae 12
Butterscotch | Shortbread | Seasonal fruit




