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Cynar, Tio Pepe sherry, cranberry, ginger,
Papet del Mas cava, Fever-Tree soda -- 18

FESTIVE MARGARITA
Almave 0.5% or Don Julio blanco tequila,
apple, clove, lime -- 14/18

G E SR OMANIHI O SIERT GiRal:
Tanqueray gin, Yuzu sake, Creme de Cacao,

Cocchi Torino, Fever-Tree light tonic -- 18
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COMPANY BAKERY SOURDOUGH
Edinburgh cultured butter & Blackthorn sea salt -- 9

SIRIICIEDE L AIGIGIISTE S O INIOMN SRR ISRIRERIS!

coriander & mint raita -- 9

oL liibe SIREIED Lt

BUTTERBEAN HUMMUS

seeded crackers, lemon, garlic, sumac -- 8

NPARREIRAESI ORISR ER RS M CIRIANE IS T ETH @YAS SHI:
Thermidor gratin -- 14
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WEST COAST SCALLOPS Ferusalem artichoke, samphire, capers, bacon sauce - - 24

PETERHEAD MONKFISH CRUDO ginger dressing, pear, radish, sour cream - - 21

GLENEAGLES OAK-SMOKED SALMON fennel, dill, yoghurt -- 21
(add 10g Oscietra caviar + 30)
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JIEIRIU ST AT EIMEARIE I CIR EO G ES R RIORFAYRO S SIOIU IR

créme fraiche, chestnut, thyme - - 17

WILD MUSHROOM PARFAIT

forest fruit preserve, pine kernels, croiite -- 19

IEAINAIRIGERISIER S GBS ELRIACRWEA I DI ORIES

walnut, apple, celery, Arran mustard - - 18

VISR TN

RI©ASETT MG EIRNESKEEIN
malted barley, savoy cabbage, chicken & beer sauce -- 36

oM A F AW = ER@) RAR S RROHUR
Partan Bree, chard, crab & crayfish -- 36

/AL UL G UH R S N SN RIS AR TRE)
smoked haddock, seaweed, parsley -- 38

STAIGIERE DAL VRIS INIGES B AR B SRR ERREN SRS IO FASSHH

crowdie, hazelnut, black garlic -- 26

SEHIEREIRAINEDERCIOID

leek & potato, warm tartare sauce, caviar, dill -- 36

IEVEER R AL SN BIES B TR AYRATFARI S

pickled onions, nasturtium, crisps == 19/29

CHURIEE DA CA G B RAEVAIS I

quince, kohlrabi, chicory, linseed - - 19

FEESRSBIPANGIER CTASRERIOAHS
sea buckthorn, labneh, dukkah - - 18

i

31010 GEaTAES DA IS ERYER SRS OATIN

roast onton, gravy butter, sticky beef, chimichurri, fries -- 55

HARISSA ROASTED CAULIFLOWER

caper & lemon gremolata, spinach, yeast - - 26

GIRIEISISED SR GIRIKEE NI E GRS
Stornoway black pudding, white beans, smoked butter,

sauce charcuterie -- 36

HIGHLAND VENISON

skirlie sauce, parsnip, bramble -- 40

500G TWEED VALLEY CHATEAUBRIAND (t0 share)
roast onion, gravy butter, sticky beef, chimichurri, fries - - 110

(peppercorn sauce +2) please allow 45 minutes
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CHEVASRISONTHFRES PXOSFAMEROE'S
Isle of Mull cheddar, pickles, crispy onions

ERMIEADEBIRAISISIE | SSeeSIRIR ©NURTRS

sitmply buttered or with roast chicken cream

GERIIS {PEE | FlTE E RIS EVATERE SEAR IS AN
piccalilli dressing

By o el W DRBE 80

SHEHNEOINFEARIEESS
garlic & herb salt

G EAZEDPECARRIOIESE &7 BAIRIS NIIPIS

malt butter

MULLED WINE RED CABBAGE

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.



