
Orkney scallops & heather smoked blue mussels,
   f lamed kohlrabi,  scal lop roe bottarga ,  blue mussel  sabayon . . .£15

   Seared red deer haunch, 
    sweet pea emulsion,  radish,  pea juice,  di l l ,  mint . . .£16

 Beef tartare, 
   heirloom tomatoes,  sweet cicely,  Marcona almonds . . .£16

      Fraserburgh langoustine, 
  gri l led & pickled heritage carrots,  spinach purée,  puffed buckwheat . . .£18

    Wye valley asparagus, 
       ramson cream, fried nettles, fresh cheese . . .£12

 West coast Turbot on the bone, 
    spring pea crème, monks beard,  malted potato crumb, lemon  . . .£28

  Birch smoked Highland red deer loin, 
    borlotti  beans,  charred leek ,  foraged herbs . . .£ 2 8

    Grilled hispi cabbage,
watercress dressing,  smoked almonds,  black ol ives.  .  .£18

   Inverurie reared pork chop ,       
  woodfire oven swede purée,  beets,  fennel  pollen,  hazelnut ash . . .£24

 Birch-seared sea trout,
          horseradish,  cucumber,  hay- f lamed butter lettuce . . .£26
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