



Nibbles/Starters
Homemade Breads (V)				£8.00
netherend Farm butter, aged balsamic, extra 
virgin olive oil

Black Isle Gin Compressed cucumber (V)            £10.00
local strawberry’s, herb crème fraiche, pepper puff, piquillo sorbet

Soup of The Day (V/VE)			£9.00
garlic and herb croutons, homemade roll, 
netherend farm butter

Soft Scotch Egg                                                      	£11.00
brioche finger, celeriac puree, chive and spring onion, brown sauce

Smoked Scottish Salmon 			£13.50                                              
shallots, capers, avocado puree, tapioca crisp, 
bergamot dressing

Salt Baked Beetroot Salad (V)                                   £10.50
kale, sweet potato, pickled golden raisins and pecans, garlic and herb croutons, smoked blue murder and truffle dressing

(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

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
[bookmark: _Hlk222314167]Hendersons 8oz Scotch Beef Rib Eye Steak     	£39.50
Roasted tomato and mushroom, julienne fries and a peppercorn sauce

Scottish Seafood Bouillabaisse		£25.00
smoked scallop roe taramosalata, pickled seaweed, home-made garlic and thyme focaccia 

Crispy Organic Tofu Ramen (V)         	                 £19.50
vermicelli noodles, shitake mushroom and miso broth, pak choi, soft boiled egg, radish, chilli, spring onions, toasted sesame seeds 

Ossian Battered Fish and Chips    		£20.00
beer battered scottish haddock, hand cut chips,
crushed peas, tartare sauce

Scotch Spring Lamb				£29.50
lamb cutlet, braised shoulder, potato and leek rosti, aubergine, cavolo nero, kalamata olive caramel, semi dried tomato sauce

Roast Breast of Angus Chicken Risotto	£22.50
mortuax sausage, preserved lemon, broad bean, peas, asparagus, pecorino Romano 

Aberdeen Angus Beef Burger		                 £21.00
black bomber cheddar, red onion and bacon jam, vine tomato, baby gem, on a brioche bun
savoy coleslaw, julienne fries






Desserts
[bookmark: _Hlk106095153]Iced Dark Chocolate Parfait          	                £12.00
white chocolate mousse, black velvet gel, 
pistachio crunch, dark cherry sorbet

Raspberry and Drambuie Delice                                £11.00
heather honey tuile, lemon curd, 
passion fruit and lemon verbena granita

Sticky Toffee Pudding				£10.00
caramel sauce, stem ginger ice cream

Matcha Crème Brulee				£10.50
black sesame cookie, yuzu sorbet
		 
Selection of Scottish Cheeses      		£13.50
3 cheeses, chutney, grapes, quince paste, apple puree, celery, Peters yard crackers

Ice Creams & Sorbets		                	 £9.00
Shortbread

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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