
 
 
 
 
 
 
NIBBLES AND BITES 
Hot and sour citrus peanuts (vg)         3.5 
Warm nocellara olives, rosemary             4.0 
Pulled pork doughnut, chilli         4.0 
Confit potato, egg mayonnaise, bacon        4.0 
Charred sourdough, balsamic & rosemary oil (vg)                      5.0 
Truffle & parmesan chips (v)            5.0 
 
 
SMALL PLATES 
Heritage beetroot, goat’s cheese, kale, toasted seeds (v)     12.0 
Salt baked celeriac, apple, radish, candied hazelnut, miso dressing (vg)    10.0 
Smoked ham hock terrine, sourdough, piccalilli                                     11.5 
Beef tartare, yuzu kosho mayonnaise, wonton                                     12.0 
Smoked salmon, dill, crème fraiche, balsamic, sourdough                    13.0 
 

 
      

      

      
       

     

 
PLATTERS 
Sco�sh cheese board           14.0 
Vegetarian charcuterie (v)          19.0 
Cured meat & cheese charcuterie                       25.0 
 
 
DESSERTS 
Chocolate tart, sea salt, cranberry, candied orange             9.5 
Pistachio cheesecake, raspberry                                            9.5 
Whisky baba, clo�ed cream          9.5 

 

 

  

 

 

  

 

T A S T I N G  M E N U

Oyster mignonette, Talisker

Scallop ceviche, heirloom tomato, olive oil

Roasted Monkfish, cauliflower, caper and raisin dressing

Loin of lamb, crispy shoulder, carrots, smoked yoghurt

Whisky caramel custard tarte, raspberry

Tea/coffee, petit four
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V E G E T A R I A N  T A S T I N G  M E N U

Parmesan doughnut, truffle

Carpaccio of heirloom tomato, olive oil, fried sourdough

Roasted cauliflower, caper and raisin dressing, rainbow chard

Roasted spiced carrots, buckwheat crumble, smoked yoghurt

Whisky caramel custard tarte, raspberry

Tea/coffee, petit four
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