Gra Waison

Mixed Olives
3
Homemade Bread and Balsamic Oil
3
Homemade Bread with Olive Tapenade and

Pesto
4

Dlnatl Slases

Chefs Whisky Cured Scottish Salmon Ceviche
with Fennel Salsa Salad
8

Highland Venison Scotch Egg
with Dijon and Beetroot Purée
7

Tempura Battered Cauliflower with
Chimichurri and Pea Shoots (V)
6

Butternut Squash Bhajis with Mango Purée
and Herb Salad (V)
6

Hot Salad of Chotizo, Kale and Almonds
with Lemon Dressing

7

Griddled Goats Cheese with Marinated
Aubergine and Rocket Pesto (V)
7

Chefs Oak Smoked Beef set on a Puy Lentil
Salad with Dijon Dressing
9

Smoked Chicken and Celeriac Salad
with Caesar Dressing
7

oo ‘Cisentials

Fish and Chips
Crispy North Sea Haddock — Crushed Peas
Hand-Cut Rooster Chips — Cucumber Salad
12

Chefs Steak Burger
80z Steak Burger — Bacon — Ayrshire Cheddar
Salad — Brioche Bun — Fries
11

Menu

Dinge Pt

Confit Duck Cassoulet
Confit Duck Leg — Herb & Roast Vegetable Cassoulet — Chorizo Broth
14

Crisp Sea Bass
Seared Sea Bass — Roast Fennel — Dijonnaise Potatoes
Mussel & Herb Cream
Small 11 Large 14

Twice Cooked Pork Belly
Crispy Pork Belly — Cider Jus — Black Pudding Potato Cakes
Creamed Broccoli

14

Chimichurri Rump Steak
Griddled Rump Steak — Italian Rocket & Parmesan Salad — Seared Tomatoes
Chimichurri Dressing — Pomme Frites
14

Braised Beef Stroganoff
Braised Beef — Smoked Paprika — Creme Fraiche
Thyme Scented Rice — Mushrooms
14

Stuffed Aubergine with Puy Lentils (V)
Stuffed Aubergine — Italian Cheese Crumb — Warm Salad of Puy Lentils
Olive Tapenade
12

Grilled Salmon Fillet with Herb Hollandaise
Scottish Salmon Fillet — Tarragon Hollandaise — Olive Oil Mashed Potato
Seared Greens
13

Lemon & Parmesan Crispy Chicken
Crispy Chicken Breast — Lemon & Parmesan Crumb — Asparagus
Lemon Dressing — Pomme Frites

4

Hand-Cut Rooster Chips
Sweet Potato Fries
Pommes Frites
Olive Oil Mashed Potato
Marinated Aubergine & Courgette Salad
French Dressed Salad
Chefs Steamed Vegetable Medley



