“N* STARTERS

SOUP OF THE DAY

CHICKEN LIVER AND FOIE GRAS PARFAIT
with pear & orange chutney and toasted brioche

SEARED KING SCALLOPS

with crisp pork belly, creamed cauliflower with caper and raisin puree

HAM HOUGH AND PETIT POIS RISOTTO

with rocket, herbs and shaved parmesan

KING PRAWNS AND CHORIZO
with fried polenta and roasted red pepper sauce vierge

LOBSTER AND SALMON RAVIOLI
with pea puree, pea shoots and lobster bisque

SMOKED DUCK BREAST
with duck bon bon, fennel and orange salad and hazelnut dressing

OAK SMOKED SALMON
with herb salad, toasted soda bread and caper and shallot butter

PLUM TOMATO TART

served with goat’s cheese bon bon
with basil pesto and balsamic dressing

CHICKEN CAESAR SALAD

with crisp Parma ham, quails egg, anchovy beignet and parmesan

£4.95

£6.45

£9.95

£6.25

£9.95

£9.95

£7.95

£8.20

£6.95

£6.95




FILLET OF SCOTTISH BEEF

with haggis, bone marrow, pomme dauphinoise,
mushroom fricassee and braised oxtail

GRESSINGHAM DUCK BREAST
with pistachio risotto, roasted rhubarb,
seared foie gras and port sauce

ROAST RACK OF LAMB
with confit shoulder, onion tart, fondant potato
and tomato and tarragon jus

CHICKEN SUPREME
with Italian sausage, grilled polenta, confit fennel, peppers,
cherry tomatoes and gremolata

HALIBUT

with oyster beignet, pomme puree, broccols,

pak choi and billy style chilli butter

GRILLED SMOKED SALMON
with roast beetroot, potato, apple salad
and horseradish créeme fraiche

SEABASS AND SCALLOPS

with chorizo, saffron risotto, fennel salad and sauce vierge

MONKFISH
deep fried with chilli and coriander with stir fry noodles,

S0y sauce dﬂdgiﬂgﬁ"

WILD MUSHROOM RISOTTO

with mushroom fricassee, basil pesto, rocket and parmesan

£22.95

£17.25

£18.95

£16.95

£19.95

£17.95

£18.95

£17.95

£12.95




All our beef is Scottish beef and
matured for at least 21 days

90z FILLET STEAK

140z COTE DE BOEUF

WHOLE ROAST POUSSIN

SALMON FILLET

£22.95
£20.95
£16.95
£16.95

All dishes are served with Chunky Chips and a Rocket, Red Onion and Cherry Tomato Salad.
All these dishes are freshly prepared, please allow appropriate cooking time.

SAUCES

Mustard and Herb Butter ® Peppercorn Sauce
Mushroom Grain Mustard & Brandy ® Tomato and Herb Cream

£1.95

Garlic Bread

French Fries

Chunky Chips

Creamed Mashed Potatoes

Sauté Potatoes

Mixed Salad with Dressing

Buttered Baby Potatoes

Buttered Green Vegetables

Onion Rings

Stir Fry Vegetables with Soy & Sweet Chilli

10% service charge on parties of 10 and above * A la carte menu available 7 days a week

£2.50
£2.95
£3.25
£2.95
£2.95
£2.95
£2.95
£2.95
£2.95
£2.95




HOT CHOCOLATE FONDANT

with peanut butter ice cream

PASSION FRUIT CREME BRULEE

with orange and almond sable biscuits

BANANA TART TATIN

with coconut ice cream and toffee sauce

PEAR AND FRANGIPANE TART

with créeme chantilly and blueberry compote

MIXED BERRY AND CHAMPAGNE JELLY

with lemon curd and vanilla ice cream

LEMON AND LIME CHEESECAKE
with pink grapefruit compote

STICKY TOFFEE PUDDING

with honeycomb ice cream

SELECTION OF HOMEMADE ICE CREAM OR SORBETS

SELECTION OF SCOTTISH AND CONTINENTAL CHEESES

with pear chutney and toasted walnur bread

All these dishes are freshly prepared, please allow appropriate cooking time

(some ingredients may contain nuts from a la carte and set menu

- please advise of allergies)

£6.55

£5.95

£6.20

£5.95

£6.00

£5.95

£5.95

£4.95

£8.50




