
 À  L A  C A RT E  M E N U
We d n e s d a y  t o  S a t u r d a y 

5PM- 8.45PM



THE SEA                                                                                          Scotland’s Shores Finest Seafood

Loch Duart Sea Trout Tartare (GF)                     £ 12.00
green apple, beetroot, amalfi lemon & dulse cracker

Hand dived Orkney Scallops (GF)                         £ 19.00
salsify, exmoor caviar, herbs & sea buckthorn beurre blanc

THE LAND                                                           Scotland Provides Valuable Habitats for Wildlife and Flora

Ayrshire Pork Cheeks on Toast                          £ 12.00
broad beans, wild mushrooms, sourdough & truffle oil

Ricotta & Mint Tortellini (V)                £ 12.00 / £ 18.00
seasonal fresh spring green vegetables 
& wild garlic veloué 

THE GROUND                                                                                         Seasonality at its Best

Global Artichoke & Tomato Salad (VG)(GF)        £ 9.00
pickled red peppers, broad beans, asparagus 
& lemon vinaigrette

Moray Roasted Beetroot Salad (V)(GF)                £ 10.00
Candied walnuts, red vein sorrel & 
fermented beetroot ice cream

THE FOREST                                                                          Trees, Woods and Goods

Wild Garlic Velouté (VG)                                       £ 8.00
spring green vegetables, croutons & allium edible flowers

Truffle Imitation (V)                                              £ 12.00
wild herbs, crispy moss & pickled foraged mushrooms

TO ACCOMPANY
Potato Gratin & Gruyère Cheese (V)(GF)                  £ 6.00 
Moray Beetroot & Mixed Nuts Salad (VG)(GF)             £ 6.00
Truffle & Chive House Fries (V)(GF)                            £ 6.00
Phantassie Farm Organic Salad (VG)(GF)                    £ 7.00
Sautéed Scottish Foraged Mushrooms (V)(GF)             £ 7.00
Wye Valley Seasonal Greens (V)(GF)                           £ 8.00

Scottish Coast Poached Sea Bream (GF)             £ 24.00
anstruther crab, orkney scallop, coastal herbs 
& lobster bisque

Highland Gold label Sirloin of Beef (GF)             £ 22.00
asparagus, carrots, pomme anna & bordelaise sauce

South West Moffat Valley Scotch Hogget (GF)     £ 24.00  
tomato, anchovies, asparagus, potato boulangère 
& lamb jus

Wye Valley Asparagus Royale (V)(GF)                  £ 14.00
spring green vegetables, parmesan & 
blood orange

East Linton Beetroot Bourguignon (VG)(GF)       £ 16.00
beetroot, puy lentils, baby carrots, red vein sorrel 
& lovage oil

Aberdeenshire Wild Wood Pigeon                      £ 18.00
beetroot tart, raspberries, confit leg pithivier & game jus

TO FINISH
Honey & Almond Panna Cotta (VG)                          £ 7.00
Universe Planet louis-Caviller Chocolate Dome        £ 8.00
Yorkshire Rhubarb & Pistachio Mille-Feuille              £ 8.00                   
Valrhona Chocolate & Strawberries                           £ 9.00
with Candy floss

(VG) – VEGAN               (V) – VEGETARIAN               (GF) – GLUTEN FREE
Food Allergy and intolerances : please inform a member of the front of the house when placing your order.   All prices are inclusive of VAT.   A 10% discretionary service charge will be added
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