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FIRST COURSES

Dunkeld Classic Oak Smoked Salmon, Capers & Shallots
Multiple award-winning salmon from the Scottish Highlands

London Burrata

Spiced chickpeas, wood roasted peppers, black olive

King Prawn & Avocado Cocktail
English lettuce, herb-green sauce, Marie Rose

OPTIONAL INTERMEDIATE CPURSE
Mini Dumfriesshire Blackface Haggis

¢ Served with mashed potatoes, bashed neeps and lzquor
£9.5 SUPPLEMENT

Add a 25ml noggin of Tomintoul 10yrs £7.5 | Glencadam 10yrs £8.5

MAIN COURSE

Dry-aged Aberdeenshire Fillet Steak (served medium-rare)

Thrice cooked hand-cut chips, béarnaise sauce

Scottish Wild Mushroom & Lentil ‘Wellington’

Creamed leeks, red wine, rosemary

Roast SeaTrout Fillet, Parsley & Anchovy Vinaigrette
Hebridean seafood risotto

DESSERT

Valrhona Dark Chocolate & Fudge ‘Tablet’
Cocoa-ganache sauce, peanut brittle
Raspberry Cranachan Parfait
Whisky marinated raspberries, hob-nobs, honey

Selection of Scottish Artisan Cheeses
Served with heather honey, oat cakes and conference pears
; £6.5 SUPPLEMENT
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ADDITINAL SIDE ©RDERS

¢ Thrice cooked chips £6.75
Sautéed spinach, Amalfi lemon, olive oil £7.5
Broccoli, smoked olive oil £6.5

Green leaf salad, vinaigrette £6.5

All dietary & vegetarian options & requested will be made available on the day.

Although all our main courses are substantial you may wish extra side orders for your table to be ordered in advance of your arrival.
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