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Select Aperitivo, cherry, olive, Papet del Mas Monin Bitter, Wild Idol alcohol free sparkling Gleneagles gin, lavander, Fever Tree light

Cava, Fever Tree soda water -- 18 wine, Fever Tree soda water - - 14 tonic water - - 18
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COMPANY: BAKERY SOURDOUGH BUTTERBEAN HUMMUS
Edinburgh cultured butter & Blackthorn sea salt -- 9 seeded crackers, lemon & garlic -- 8
SIRIICIE DR AT GIGEISE A @R M EOEIN S EIRA ST EIRSS S G emEISIFBIRIGNANSCIRVABSBIRILOIGIEIE
coriander & mint raita - - 9 gooseberry, elderflower - - 12
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WEST COAST SCALLOPS sugar snap salsa, Caesar emulsion, chicken skin - - 24
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GLENEAGLES OAK-SMOKED SALMON buttermilk, cucumber & dill -- 20
(add 10g Oscietra caviar + 20)
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whipped crowdie, cucumber, basil maceration - - 17 pickled onions, nasturtium, crisps -=- 19/29
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smoked leek, summer truffle, caper, watercress - - 17 Scottish raspberry, beetroot, sour cream - - 22
RIEA [PIOIE) (SRR LANARK BLUE & BUTTERHEAD SALAD
lovage, mangetout, Corra Linn cheese -- 15 celery, grape, hazelnut, frisée -- 17
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smoked gem lettuce, confit leg, 'nduja butter - - 36 roast onton, gravy butter, sticky beef, chimichurri, fries -- 55
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roast fennel, sorrel & grapefruit dressing, pine nuts - - 33 red pepper, Katy Rodgers yoghurt, mint, almond, pomegranate -- 24
HEASISHIRBE G STases G F | ER NSRS FIN Rl SALT AGED PORK & STORNAWAY BLACK PUDDING
smoked haddock, potato & seaweed -- 38 apricot, hen of the woods, Arran mustard -- 35
POTATO & MOREL DUMPLINGS SICIONBRIESIEFNBIOIRIDIERISHR|WASN A BSHIM@ N
peas & broad beans, ricotta, noisette -- 26 braised shoulder, courgette, spiced lamb gravy -- 38
SEREAR ISAINID R EIOID) 500G TWEED VALLEY CHATEAUBRIAND (t0 share)
potato, saffron, tapenade, basil -- 36 roast onion, gravy butter, sticky beef, chimichurri, fries -- 110

(peppercorn sauce +2) please allow 45 minutes
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garlic & herb salt
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with or without smoked butter Isle of Mull cheddar, crispy onion

GIRIFSIPEISEANEISE & RCIATRIRI@UTINSTAN CATD) NEW SEASON POTATOES
tarragon mustard, sunflower seeds sour cream & chives

Prices include 20% VAT, with a discretionary 12.5% service charge applied.
Please notify your server of any allergies or dietary requirements, as not all ingredients are listed and the absence of allergens cannot be guaranteed.



