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Cullen Skink £11 
sweet potato, smoked haddock, buttered leeks, smoked velouté  

 

Chefs Soup of the Day (Gf, Vg) £8      
house baked bread (gluten free bread available)

 

Confit Duck Leg £14
Asian vegetables, mango salsa, crispy wonton pastry, hoi sin 

 

5 North Sea Langoustines (Gf) £17
plain or garlic butter, sticky chilli sauce, watercress & lemon   

  

Scallops £18
orzo, chorizo, samphire, lemon beurre blanc 

 

Twice-Baked Smoked Applewood Cheese Souffle (V) £13
tomato red pepper chutney, rocket, parmesan  

 

Beetroot & Scheese Presse (Gf, Vg) £12
peach jelly, pickled golden raisins, spiced pear compote  

S T A R T E R S

AVAILABLE FROM 18:00 – 21:00 MONDAY - SUNDAY

M A I N S

Rump Of Lamb £28
celeriac, beer braised shallot, confit turnip, boulangère potato, rosemary jus 

 

Beef £25
braised beef, caramelised onion, mash, beetroot, tenderstem broccoli, HP jus  

 

Duck £26
dauphinoise, red cabbage, duck spring roll, fine beans, pickled shallots, hoi sin 

  
Hake (Gf) £25

squash parmantier, baby fennel, piperade sauce, olive tapenade, parsley oil 

 
Chicken (Gf) £24

parsley pomme puree, creamed cabbage & pancetta, confit carrot, cracked mustard jus 

 
9 North Sea Langoustines (Gf) £40

plain or garlic butter, sticky chilli sauce, watercress salad, hand cut chips or fries  

 
Butternut Squash & Pea Risotto (Gf, Vg) £17

roasted king oyster mushroom, dressed watercress 



Black Cherry Souffle (please allow 15 minutes) (V) £10
cherry compote, sour cherry sorbet & brandy snap 

 
Classic Sticky Toffee Pudding (V) £10 

butterscotch sauce, vanilla ice cream & tuille

 
Pear Belle Helene (V) £10

gin compressed pear, chocolate, marquise, granola & orange sorbet

 
Cranachan £10 

honey parfait, raspberries, shortbread, whisky syrup

 
Dairy Ice Creams (Gf) £3 per scoop

Flavours: vanilla, chocolate, strawberry, amaretto   

Vegan Ice Creams & Sorbets (Gf, Vg) £3 per scoop
Flavours: sour cherry, orange, raspberry, mint gelato  

 
Scottish Cheese & Biscuits £15 

Strathdon Blue, Golden Cross, Morangie Brie, Red Anster & garlic  
celery, chilled grapes, quince, chutney & biscuits

If you have any questions regarding our ingredients, or if you have a food allergy or intolerance, 
please speak to your server before you order.

Gf = gluten free / Vg = vegan / V = vegetarian 

D E S S E R T S

Truffle & Parmesan Hand Cuts (Gf) £8
 

Dirty Fries (Gf) £7
BBQ sauce, bacon, cheese

Fries (Gf) £5

Broccoli, Hollandaise & Crispy Onions £6 

Caesar Salad £6 

BLACK GOLD SCOTBEEF - DRY AGED FOR 28 DAYS  
All Chargrilled Items Served With Watercress Salad, Confit Plum Tomato,  

Battered Onion Rings & Hand Cut Chips & Choose from Hollandaise, Peppercorn or Garlic Butter 

  
Scottish Aged Rib Eye 10oz £43

Scottish Fillet 9oz £47 

Sirloin 12oz £41
 

Add a surf ‘n’ turf to your steak
5 North Sea Langoustines (Gf) £11 

plain or garlic butter, sticky chilli sauce 

S I D E S


