
	

 

Mushroom Parfait

 Black Truff le Brioche,  PedroXimenez Gel ,  Tarragon, Portobello,  Hazelnut £18.00

XL Hand Dived Orkney Scallops

Seaweed Bearnaise,  Finger Lime, Cauli f lower Mushroom, Crisp Chicken Skin £24.00

Pig Head Terrine     

Rhubarb,  Sourdough, Celery  £20.00

Invercauld Estate Venison tartare    

     Oyster Mayonnaise,  Dil l ,  Salt  & Vinegar Chips £22.00

Add 10GR Exmoor Caviar £24.00

Macduff Lobster Raviolo 

Lobster Bisque,  Lemon, Garden Herbs £24.00

			            	     
Wood-roasted Celeriac

Celeriac Velouté,  Pickled Mushrooms, Celery,  Lovage & Apple Salad,  Wild Rice £25.00

Butter Poached Cod

  Crispy Cod Brandade,  Ember Leeks,  Mussel  Cream £34.00

Wood Fired Halibut

Dulce Butter Sauce,  Capers,  Lemon, Sourdough, Cucumber £42.00

 Invercauld Estate venison

     Hazelnut,  Hen Of The Woods,  Celeriac,  Black Garl ic,  Green Peppercorn,  Smoked Venison Haggis  £44.00

   35 Day Dry Aged Club Steak 600 Gr.

      Potato Rosti Chips & Salsa Verde  £75.00

Whole Dry Aged St Brides Duck – for 2 

     Duck Fritter, Rosti Chips, Duck Sauce, Creamed Cabbage  £125.00

SIDES

Wood-roasted potatoes & seaweed butter £8.00

Creamed cabbage, crispy shallots, chives £8.00

Potato rosti chips, smoked mayonnaise £8.00

Radicchio Salad, Arran Blue, Candied Walnuts £8.00

Supplements may apply for those on a dinner inclusive package.                                                                                                                        

All dishes are made in an environment where all allergens are present, including nuts, dairy & gluten. Please 

note, any game may contains shot or shot fragments. 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. 

FOR STARTERS

MAINS

TO BEGIN  
50gr exmoor caviar

    Potato Rosti Chips, Horseradish Creme Fraiche, Chives  
£125.00

cape wrath oysters

Green Olive, Jalapeño, Lime & Coriander 

£24.00  


