



   
Nibbles/Starters

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

Soup of Day  V, VE				£7.50
Homemade bread, Netherend Farm butter

Smoked Perthshire Wood Pigeon   		£12.5
Fermented black berries, Stornoway black 
pudding croquette, shallots, honey and 
cocoa nib jus

Braised and Glazed Lamb Shoulder   		£10.00
Herb and crème fraiche potato salad, garlic 
crisps

Hot Smoked Scottish Salmon rillette   	£12.00 
Dressed fennel salad, toasted beetroot bread

Carrot and Leek Risotto V, VE			£8.50
Black olive crumb, baby carrots, Gran Moravia


(V) Vegetarian Option 
(VE) Vegan 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
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Mains

Hendersons 8oz Scotch Beef Rib Eye Steak     	£37.00
OR
Brittany Corn Fed Chicken			£22.50
purple sprouting broccoli, shallots and garlic,
 hand cut chips, sauce Diane or peppercorn sauce

Fillet of West Coast Cod  			£22.00
toasted fregola, spinach, chilli caramel,
toasted almonds, and a  coconut and lemon grass sauce

pumpkin and sage tortellini V, VE		£18.50
root vegetables, toasted pine nuts and curry cream

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

Confit Gressingham Duck Leg    		£21.00
braised red cabbage, fondant potato,
carrot and anise puree, 5 spice sauce

Wagyu Beef  Burger    				£19.50
Crispy dry cured bacon, st Andrews cheddar,
 house relish, baby gem, coleslaw and skinny chips



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.








Desserts
[bookmark: _Hlk106095153]
Vanilla Crème Brulee    			£8.50
Home-made Shortbread

Passion Fruit Posset    			£8.00
Pomegranate and tequila granita, toasted 
coconut

Sticky Toffee Pudding    			£8.50
Honey comb ice cream, toffee sauce

Cranachan					£9.00
Whiskey roasted oats, raspberries macerated 
with honey, Drambuie cream
		 
Selection of Scottish Cheeses      		£13.50
Selection of 3 cheese, seasonal chutney, 
grapes, artisan crackers, quince jelly

Ice Creams & Sorbets  			£7.50
Home-made 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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