GLUTEN FREE DISHES

STARTER

Sweet Potato Roulade, Keta Caviar - Creme Fraiche

Tempura Prawn, Sweet Chilli Sauce

Cullen Skink, Gluten Free Bread

Taste of Dunkeld Smoked Salmon, Pickled Cucumber - Capers - Wasabi Horseradish
Venison Carpaccio, Parmesan - Rocket

Chilli Corn Ribs, Grilled Sweetcorn Ribs — Chilli Butter — Lime — Smoked Paprika — Coriander

Tomato, Lentil and Vegetable Soup, Gluten Free Bread

MAIN COURSE

Perthshire Venison Loin, Woodland Mushroom - Red Wine Jus - Dauphinoise Potato
Oven Roast Chicken Supreme - Rosemary Potato - Whisky Sauce

Local Venison Casserole, Buttered Mash Potato - Garden Vegetables

Perthshire Steak Casserole, Skin on Fries or Buttered Mash Potato - Root Vegetables
Fresh North Sea Battered Haddock, Skin on Fries — Peas - Tartare Sauce

Baked Macaroni Cheese and Bacon, Skin on Fries - Garden Leaves

GRILL SELECTION

All dishes served with Potato Wedges, Chilli Corn Ribs (Add Three King Prawns - 6 Supp)

Choose Your Sauce: Peppercorn, Red Wine Jus

Aberdeen Angus Fillet
Aberdeen Angus Ribeye
Lamb Rump

BURGER
Gourmet Gluten Free Bun, Skin on Fries, Garden Leaves

Smashed Double Aberdeen Angus, Chef's Burger Sauce - Cheddar Cheese - House Salad

North Sea Fish Burger, Battered Haddock - Tartare Sauce - Whisky-Lemon Aioli

Extras - 3 Supp each
Mature Scottish Cheddar, Blue Murder Cheese, Bacon, Avocado, Jalapeno

(Supp) Supplement - an added fee on top of the set price
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GOURMET SANDWICH - 19
Gourmet Gluten Free Ciabatta, Skin on Fries, Garden Leaves
Ultimate Fried Chicken
Smokey BBQ Sauce - Lettuce - Smoked Cheddar

Hot Smoked Salmon
Lemon - Samphire Mayonnaise

Truffle Mushroom Melt
Roast Wild Mushrooms - Caramelised Red Onion - Smoked Vegan Cheese — Rocket —
Truffle Mayonnaise

Firecracker Steak Ciabatta
Sliced Ribeye - Jalapefio Chimichurri - Roast Peppers - Smoked Cheddar - Crispy Onions — Rocket -
Chipotle Mayonnaise

VEGANISM
Tay Forager’s Pie, Braised Wild Mushrooms - Puy Lentils - Root Vegetables in a Rich Gravy - 22
Mash Potato - Crispy Kale
Caledonian Harvest, Roast Beetroot and Carrot Risotto - Feta Crumble - Balsamic Glaze 20
DESSERT
Selection of Scottish Cheeses, Quince - Frozen Grapes - Oatcakes 15
Dark Chocolate Fondant, Ice Cream - Honeycomb 10
Coconut Panna Cotta, Toasted Coconut - Cherry Sorbet 10

CHILDREN'S MENU - 11
(Served Only for Children Aged 12 and under)

Macaroni Cheese, Chips Mini Steak Casserole, Chips
GF Battered Fish Goujons, Chips and Peas Beef Burger and Cheese, Chips
Grilled Pork Sausage, Mash, Gravy Sunday Roast (Sunday Only) - 14

SERVICE & DIETARY INFORMATION

A discretionary 10% service charge will be added to your bill. If you would prefer to leave an alternative gratuity, please speak to your
server. Please note that we are unable to split bills for tables of more than six guests. All prices are inclusive of VAT.

If you have any questions regarding ingredients, food allergies, or intolerances, please speak to your server before placing your order.
Whilst every care is taken in the preparation of our dishes, we cannot guarantee that they are completely free from traces of allergens.
Wild game may contain traces of shot. Gluten-free options are available.

Please speak to your server and confirm your requirements before ordering

(Supp) Supplement - an added fee on top of the set price



