
On the Side 
 
 

Fries  (gf) (df) 
 

Tomato, Red Onion, Parmesan Salad  7. 14. 15.    
 

Buttered Seasonal Greens  7.  
 

Wild Garlic Buttered New Season Potatoes 7. 15. 
 

£6  each 

 

 

     To Finish 

 
 

Sticky Toffee Pudding 

Toffee Sauce, Vanilla Ice Cream 

2. 4.  7. 
– 

Coconut 

Panna Cotta, Pineapple, Basil  

4. 
– 

Cranachan Cheesecake  

Whisky Gel, Raspberry Sorbet 

7. 14. (gf) 
– 

Chocolate Tart 

Caramel, Hazelnut, Malt 

2. 4.  7. 10. 
– 

Banana Parfait 

Chocolate, Calamansi, Golden Raisins 

4. 7. 14. 
– 

Scottish Cheese Board  

Chutney, Biscuits 

2. 7. 14.  

Please ask your waiter for other Gluten Free and Dairy Free options 

 

SERVED 6.00 PM - 9.00 PM 

Lamb Rump 

Lamb Fat Potato, Haggis, Peas,  

Broad Beans, Feta 

2. 4.  7. 14. 
– 

Corn Fed chicken 

Asparagus, Morels, Potato Gnocchi  

2. 4. 14. 
– 

Monkfish 

Lentil Dahl, Mussels, Coconut, Samphire  

5. 8. 10. 15. 
– 

Stone Bass 

Leek, Jersey Royals, Dulse, Lardo  

5. 7. 14. 15. 
– 

Risotto 

Asparagus, Pea, Wild Garlic 

7. 15. 
– 

Celeriac 

Black Garlic, Baby Leek, Maitake,  

Hazelnuts, Onion Jus 

10. 14. 15. 
– 

Aberdeen Angus Ribeye 

Fries, Tomato, Red Onion, Parmesan Salad 

2. 4. 7. 
– 

Venison Burger  

Bacon, Cheddar, Truffle Mayo, Fries  

2. 4. 7. 14. 
 

Appetizers 
 
 

Homemade Bread & Butter  2. 7. 
 

Marinated Olives 
 

Locally sourced Oysters  8. 14. 
 

£4 each      Let’,s Begin 

 

 

Local Scottish Smoked Salmon 

Celeriac Remoulade, Pickled Apple 

2. 4. 5. 9. 14. 
– 

Soup of the Day 

Homemade Bread & Butter 

2. 
– 

Ham Hock & Chicken Terrine 

Chicken Liver Parfait,  

Crispy Chicken Skin, Apple 

2. 4. 7. 13. 14. 
– 

Beetroot  

Smoked Cod Roe Emulsion,  

Sherry Vinegar Caramel 

4. 5. 9. 14. 
– 

Heritage Tomatoes 

Pancetta, Smoked Burrata, Pesto 

7. 10. 15. 
–  

Mushroom Parfait  

Truffle, Shallot Jam, Toasted Sourdough 

2. 14. 15. (vgn)  

£12 
 
 
 
£12 
 
 
 
£12 
 
 
 
 
£12 
 
 
 
 
£12 

 
 
 
£12 

£28 
 
 
 
 

£26 
 
 
 

£30 

 
 
 

£30 
 
  

 

£20 

 
 
 

£20 
 

 
 

£38 
 
 
 

£22 

 

 

£10 
 
 
 
£10 
 
 
 
£12 
 
 
 
£14 

 
 
 

£12 
 
 
 
£18 

 

 

 

 

 

Local Suppliers: Alba Fish supplier,  John Vallance - Fish,   JM Breckenridge - (Fresh Produce) Rob Cameron - Wild Argyll Venison,  Ochil Foods - Fine Foods 

 Mains

 

 (v) Vegetarian  (vgn) Vegan  (gf) Gluten Free  (df) Dairy Free.  Allergens: 1. Celery  2. Cereal containing Gluten  3. Crustacean  4. Eggs  5. Fish  6. Lupin  7. Milk  8. Molluscs  9. Mustard  10. Nuts  11. Peanuts  12. Sesame Seeds  13. Soya  14. Sulphur Dioxide and Sulphites  15. Garlic


