





 Nibbles/Starters

Homemade Breads (V)		                           £5.50
Netherend Farm butter, aged balsamic, 
extra virgin olive oil

Soup of the Day (V)			                 £7.50
Homemade bread, Netherend Farm butter

Whisky Laced Chicken Liver Parfait                        £8.50              Fig and apple chutney, toasted hazelnut
and arran oatcakes

Smoked Perthshire Wood Pigeon                          	£12.50
Stornoway black pudding, fermented wild blackberries, cocoa and honey jus

Scottish Smoked Salmon	                                 £12.50
Katy Rodgers crème fraiche, capers, gherkin, shallots, lemon and pink peppercorn crackers

Honey Whipped Goats Cheese (V)                               £9.00
Beetroot, balsamic glaze, micro herb salad

(V) Vegetarian Option
All dishes are available as a main course on request
[bookmark: _Hlk124161700]If you have any allergies, please let your waiter
Or waitress know, and we will advise the chef
To discuss suitable dishes or alternatives for your meal
All prices in GBP and include VAT

With a huge increase in cashless payments, we want to make sure our hard-working team are properly appreciated. We are therefore adding an optional 10% gratuity to all bills £20 and over. All tips go directly to staff and are shared out by them across the whole team.
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Mains

Hendersons 8oz Scotch Beef Rib Eye Steak      £37.00   
Angus Chicken Breast                                                  £22.50                   
Hand cut chips, garlic roast tomato, flat cap mushroom and a peppercorn sauce	

Pan Fried West Coast Sea Bass	             	                £22.50
Parmentier potatoes, fine beans, olives, sundried tomatoes, pesto cream

Pumpkin and Sage Torteloni (V)	                  £18.50     
Blackened leeks, toasted seeds, sage crisp, smoked paprika, butternut squash and verjus emulsion

Braised Feather Blade of Scotch Beef	                   £26.50             
Red cabbage, fondant potato, carrot and anise puree, bourguignonne sauce

Ossian Battered Fish and Chips                            	    £18.50
Beer battered Scottish haddock, hand cut chips,
crushed peas, tartare sauce

Pork and Chorizo Burger		                    £19.00
Buffalo mozzarella, pepperonata, baby gem, on a brioche bun with coleslaw and skinny fries












Desserts
[bookmark: _Hlk106095153]
Christmas Pudding                               	                 £8.50
Brandy sauce, vanilla ice cream 

Milk Chocolate Mousse                                                 £8.00
Praline crumb, orange, hazelnut ice cream

Sticky Toffee Pudding			               	£8.50
Honeycomb ice cream, toffee sauce

Vanilla Pannacotta                                                         £8.00
Marinated cherries, chocolate crumb, honey tuille

Selection of Scottish Cheeses 			 £13.50
Selection of 3 cheese, seasonal chutney, grapes
artisan crackers, quince jelly

Ice creams & Sorbets 			 	 £7.50
3 scoops of your choice, cookie 

Beverages & accompaniments
Selected Port from                                 4.90
Liqueurs from                                           4.70
Freshly ground coffee    		3.60
Tea & Fruit Tea (Various)		3.00
Cafeteria of coffee (per person) 	4.00
Flat white			3.90
Café latte 			3.90
Cappuccino 			4.20
Espresso 			2.10
Double espresso			3.30
Liqueur coffee 			7.70
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