
         I
t w

as a cold still afternoon w
ith a hard steely sky overhead, w

hen M
r B

adger slipped out of the w
arm

 parlour into 
the open air. The country lay bare and entirely leafless around him

, and he thought that he had never seen so far and so inti-
m

ately into the insides of things as on that w
inter day w

hen N
ature w

as deep in her annual slum
ber and seem

ed to have kicked 
the clothes off. C

opses, dells, quarries and all hidden places, w
hich had been m

ysterious m
ines for exploration in leafy sum

m
er, 

now
 exposed them

selves and their secrets pathetically, and seem
ed to ask him

 to overlook their shabby poverty for a w
hile, till 

they could riot in rich m
asquerade as before, and trick and entice him

 w
ith the old deceptions. I

t w
as pitiful in a w

ay, and 
yet cheering —

 even exhilarating. H
e w

as glad that he liked the country undecorated, hard, and stripped of its finery. H
e had 

got dow
n to the bare bones of it, and they w

ere fine and strong and sim
ple. H

e did not w
ant the w

arm
 clover and the play of 

seeding grasses; the screens of quickset, the billow
y drapery of beech and elm

 seem
ed best aw

ay; and w
ith great cheerfulness of 

spirit he pushed on tow
ards the W

ild W
ood, w

hich lay before him
 low

 and threatening, like a black reef in som
e still southern 

sea.

Starters 
crispy pork‣ croquette
raisin & sherry purée, house pickles, lovage oil ngc

‣Ayrshire 
heritage beetroot & whipped feta
pickled walnut, whipped feta, blackberry gel, dukkha crumb vg, ngc* 

soup of the day 
house bread, Edinburgh butter, Blackthorn sea salt‣  v, vg*, ngc* 

‣Blackthorn, Ayr
cullen skink
heritage potatoes, squid ink tuille ngc  ​ 

treacle glazed scottish smoked salmon​
celeriac & apple remoulade, pickled fennel, charcoal crackers ngc*  

Mains
pavé of highland venison
game pithivier, cavolo nero, heritage carrots, carrot chutney, game jus 

‣Highlands
butternut gnocchi 
red chilli & butternut purée, roasted butternut, whipped feta, kale, loveage pesto vg, ngc  ​

wild sea bass fillet
roast cauliflower purée, cauliflower herb couscous, curried crisps, samphire, herb oil ngc

28 day aged 8oz sirloin steak (£5 supplement)
beef  dripping chips, roast mushroom, sun-kissed tomato, watercress and
your choice of  peppercorn sauce or red wine jus ngc 

Desserts
sticky toffee tea party
Earl Grey dates purée, salted Blackthorn‣  caramel sauce, clotted
cream ice cream ngc​  

‣Blackthorn, Ayr
blackberry teacake
blackberry jam, marshmallow, chocolate, rose honey, whipped vanilla
crème fraîche, shortbread crumb v

chocolate & orange sundae
S. Luca ice cream‣ , whipped cream cheese, spiced granola crumb, candied
orange vg*, ngc *

‣Musselburgh
highland clava brie‣ (£3 supplement)
fruit loaf  toasts, oatcakes, apple chutney, honeycomb 

‣Ardersier, Highlands

Dietary considerations
v vegetarian | vg vegan | ngc non gluten containing
* dishes can be modified to accommodate respective diets

If  you suffer from a food allergy or intolerance, please let your server know upon placing your order. Although 
every effort is made to provide allergen free meals, we use products that contain allergens in our kitchen and 
cannot rule out contamination due to shared equipment, work surfaces and airborne particles.
A 10% service charge will automatically be applied to your bill. If  you would prefer not to pay it, please let your 
server know and it will be removed.

£45 menu


