
to start 

  

fresh soup 

 

 

 

3.95 

citrus cured salmon gravadlax with seville orange, shaved fennel & watercress salad, sweet honey & 

mustard dressing 

9.95 

salad of parma ham & buffalo mozzarella with oven roasted cherry tomatoes, basil & rocket leaves 

 

8.95 

risotto of roasted butternut squash with taleggio cheese, pine kernels & crisp fried sage & tapenade 

beignets 

 

6.95 

cullen skink – smoked haddock & potato soup with onion, leeks & fresh chives  

 

7.95 

grilled king prawns  with creamed pumpkin, pancetta rashers & a maple & macadamia nut 

dressing 

   

8.95 

fresh west coast mussels with thai red curry & coconut cream 

 

8.95 

hand dived king scallops with roasted chorizo sausages, spring onion crème fraiche & a garlic & 

parsley butter 

 

9.95 

breast of wood pigeon glazed with sherry vinegar, pine nuts & pancetta with creamed jerusalem 

artichoke 

 

7.95 

chicken liver parfait with fresh mango chutney & dressed greens & toasted brioche 

 

6.95 

to follow 

 

spiced breast of chicken with spinach & lentil dahl, crisp fried cauliflower fritters & fresh cucumber 

& mint tsatsziki  

                                                                                                                            

 

 

15.95 

parmesan crusted parsnips with crisp fried artichoke & spinach salad, creamed potato & soft 

poached egg with arran mustard  

                                                                                                                                                                                                      

11.95 

linguine with hand dived king scallops, prawns & oven roasted cherry tomatoes with garlic &chilli 

olive oil        

                                                                                                                                                                                                                         

18.95 

loin of venison roasted with parma ham & black pudding, creamed parsnips & wild mushrooms with 

garlic, thyme & crisp fried potato 

 

19.95 

roast fillet of halibut with Arbroath smokie risotto, potato crisps & soft poached egg with spinach 

 

18.95 

breast of duck roasted with garlic & thyme, chorizo spiced puy lentils & pomme puree with root 

vegetables  

                                                                                                                                                                                                                                        

17.95 

steamed fillets of sea bream with spring onion, ginger & soy, crisp oriental salad of cashew & shallot 

with coriander scented jasmine rice 

 

17.95 

escalopes of rose veal ‘holstein’ style with lemon & parsley breadcrumbs, soft fried egg, anchovy & 

caper butter with creamed potato 

 

19.95 

scotch fillet of beef ‘tagliata’ style carved pink over fresh rocket leaves , fine beans & butter roasted 

new potatoes with salsa rosso & lime                        

 

22.95 

 


