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Snacks

Bread

Violet  
Artichokes

Romesco & Hazelnut Sauce

Gusbourne Blanc de Noirs 2021
Kent, England

Arran Smoked  
Cheddar Gouger 

Chives

Cape Wrath 
Oyster

X.O Vinegar, Yuzu

Sourdough
Preserved Lemon Butter 

Hand Dived Orkney Scallops Crudo
Sea Buckthorn, Golden Berries, Ginger, Coriander 

Ribeiro Blanco, Adega Sameiras “1040” 2022
Galicia, Spain

Heritage Beetroot
Crowdie, Tarragon Emulsion,  Walnuts & Pickled Bramble

Ribera del Duero Clarete, Dominio del Águila “Pícaro del Águila” 2023
Castilla y León, Spain

Brown Butter Poached Halibut 
Chorizo, Mussels, Basil 

Sauvignon Blanc, Urs Hauser “Sarabande”  2021
Ticino, Switzerland

Invercauld Estate Venison
Mulled Beetroot, Pine, Sloe Berry, Hazelnut

Saint-Émilion Grand Cru, Château Rocheyron 2015
Bordeaux, France

Almond Financier
Brown Butter Ice Cream, Hazelnut & Vanilla Namelaka

Recioto di Soave, Pieropan “Le Colombare”  2020
Veneto, Italy

Scottish Sweets

All  f ish,  tea & coffee is  locally or sustainably sourced. I f  you have a food al lergy or intolerance,  please let  us known before ordering. 

We use ingredients which contain al lergens across our Kitchen.

 “Prices include VAT at the current rate.  A discretionary 12.5% service charge wil l  be added to your bi l l .”

We are proud to support The River Dee Trust and invite you to support their  ef forts to improve rivers for future generations with 

discrectionary £ 1 donation added to your bi l l .  The River Dee Trust is  a charity registered in Scotland, No:  SC028497.

£125 pp
Wine Pairing £125 pp


