
	

TO START

Classic prawn cocktail 
brown bread & butter

Chicken liver parfait 
burnt orange,  crispy chicken skin,  pine nuts,  tarragon, brioche

Wild mushrooms on toast
wild garl ic,  fr ied duck egg,  chimichurri 

TO FOLLOW

Roast sirloin of Aberdeenshire beef
horseradish crème fraîche

Roast leg of Highland lamb 
salsa verde 

Celeriac & potato pithivier 
white onion cream, bitter leaves

 

Wood-roasted 1.2kg Aberdeenshire beef ribeye on the bone for 2
horseradish crème fraîche -  £25pp supplement

Wood-roasted whole chicken for 2
bread sauce -  £8pp supplement

Served with

roast potatoes,  cauli f lower cheese,  glazed carrots,  buttered greens & Yorkshire pudding

TO FINISH

Raspberry & whisky cranachan trifle 
raspberry & oat granola 

Warm vanilla rice pudding 
wood roasted strawberries,  basi l 

Marmal ade steamed pudding 
va ni l la custard  

Selection of Scottish Cheeses 
oatcakes,  chutney -  £4pp supplement

2 courses £45 | 3 courses £55 

S U N D A Y  L U N C H

M E N U

All dishes are made in an environment where all allergens are present, including 
nuts, dairy & gluten.   We are proud to support The River Dee Trust and invite 
you to support their efforts to improve rivers for future generations with a 
discretionary £1 donation added to your bill. The River Dee Trust is a charity 

registered in Scotland, No: SC028497.


