
 

TO START 

50g Exmoor Caviar

buckwheat bl inis,  crème fraîche £125.00

Crapudine beetroots cooked in embers

whipped goats curd,  pickled walnut and tardivo £18.00

Treacle cured rainbow trout 

buttermilk ,  sea herbs,  radish £19.00

Seared west coast scallop     

gri l led foragers mushrooms, hazelnut & truf f le vinaigrette £24.00

Dressed hen crab 

pickled salsi fy,  stem ginger mayonnaise & toasted muff in £23.00

Black pudding agnolotti  

cauli f lower & yoghurt purée,  sorrel  £22.00

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.

 

TO FOLLOW

Cambus o’May cheese soufflé

melted sweet leeks,  winter leaves,  pickled walnut dressing £28.00

  

Wood-Roasted north sea cod

Shetland mussels,  pickled salsi fy,  almond & vermouth £39.00

Wild Scottish pheasant

beetroot,  shallot tart  tatin,  pickled blackberry £38.00

Invercauld venison

gri l led mushroom toast,  cauli f lower,  truf f le & Madeira jus  £43.00

Aberdeenshire beef wellington - For 2

truf f le pommes mousseline,  smoked mushroom jus    £110.00

1.2kg Aberdeenshire rib eye on the bone - For 2

triple cooked chips,  winter leaf  salad,  pickled walnut dressing,  Fi fe Arms smoked bone marrow jus  
£120.00

  


