
STARTERS 

Wood Roasted Orkney Scallop 
    Scott  X .O, Crispy Seaweed, Lime £14.00 Each 

Denhead Asparagus 
  Wild Garl ic Emulsion,  Wild Mushrooms, Smoked Crowdie £17.00 

Sea Trout Rilletes   
 Almonds,  Fried Rye Bread £20.00 

Dry Aged Rump Steak Tartare 
Oyster Emulsion,  Bone Marrow Butter Toast £22.00 

MAINS 

Snacks 

Roasted Cod 
Roast Chicken Butter Sauce,  Macadamia Nuts,  Dil l  & Brown Shrimp, Ember Leeks £45.00 

  Wood Roasted Sea Bream 
White Vermouth & Garl ic Espuma, Brown Butter Vinaigrette,  Kale £35.00 

  Braised Saltmarsh Lamb Shoulder 
   Cumin & Bone Consomme, Yoghurt Flat  Bread £42.00 

Aberdeenshire Venison Loin 
      Bordelaise Sauce,  Celeriac,  Black Garl ic £45.00 

 Dry-Aged St Brides Duck - For Two 
Duck Fat Chips,  Duck Ragu,  Spring Vegetables £125.00 

SIDES 

Wood Roasted Pink Fir  Potatoes with Nduja Butter £9.00 

Duck Fat Hand Cut Chips,  Duck Egg Sherry Emulsion £8.00 

    Cos Lettuce Salad,  Avruga Caviar and Parmesan £9.00 

   Sand Carrots,  Coconut Yogurt and Pumpkin Seed Dukkha £8.00 

Highland Harvest Crudites 

Chive Crème Fraiche 

£12.00 

 Platinum Caviar 10Gr 

 Hand Cut Duck Fat Chips, Duck Egg 
Sherry Aioli 

£ 30.00 

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

Bloody Mary Cape Wrath 
Oysters 

Celery Seed Salt, Peppercorn Oil 

£ 12.00 3Pc / £24.00 6Pc 

 Marinated Artichokes 

  Red Pepper Dip, Hazelnut, Sumac 

£ 14.00 


