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Glass of Veuve Clicquot Yellow Label (or non-alcoholic sparkling)

The Graduate Cocktail
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COMPANY BAKERY SOURDOUGH
Edinburgh cultured butter, Blackthorn sea salt
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buttermilk, dill, cucumber pickled onions, nasturtium, crisps
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whipped crowdie, cucumber, basil maceration sugar snap salsa, Caesar emulsion, chicken skin
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smoked gem lettuce, confit leg, nduja butter smoked haddock, potato, seaweed
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peas and broad beans, ricotta, noisette beef dripping onion, fries, ox cheek gravy
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one per person
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Blackthorn sea salt, rosemary Tarragon mustard, sunflower seeds
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with or without smoked butter sour cream and chives
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CHEESECAKE British Strawberries, elderflower
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HEATHER HONEY BAKED ALASKA
Scotch, oats, pistachio (for two) (+L£4pp)

Please notify your server of any allergies or dietary requirements, as not all ingredients are listed and the absence of allergens cannot be guaranteed.




