
	

TO START 

Wood fired Isle of Mull cheddar souffle
sweet onions,  pickled walnut . . . £13.00 

Seared sea trout   
crab sauce,  celeriac remoulade,  exmoor caviar . . . £17.00 

Confit duck & chicken terrine
piccali l l i ,  charred sourdough . . . £14.00 

    					      		

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

Wood-fired Cauliflower
jerusalem artichokes,  crispy potato terrine . . . £22.00 

Whole grilled North Sea plaice
buttered mash with brown butter,  lemon & brown shrimp sauce . . . £30.00 

Wood-fired Aberdeenshire hogget
 jersey royal  potatoes,  mint sauce . . . £32.00 

For the table

Charred hispi cabbage 

Glazed carrots 

Crushed swede 

Cauliflower cheese 

DESSERTS

Banana and Caramel Easter Egg
kataif i  & pistachio nest  . . . £8.00 

Hot cross choux bun 

spiced custard & white chocolate . . . £6.75 

Bread and Butter Pudding
vanil la custard  . . . £7.50

E A S T E R  S U N D A Y

M E N U


