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MENUS SUBJECT TO CHANGE 

Chefs Sampler Menu 
 

Canapes 
Homemade Bread & Flavoured Butter 

Amuse Bouche 

- 

           Duck (df, gf) 

or 

     Melon (gf) 

- 

 Salmon 

- 

            Tomato  (V, gf) 

- 

      Bouillabaisse (gf) 

or 

Cornfed Chicken 

- 

Trio Of Scottish Artisan Cheese (£12.50 supplement) 
- 

                      Lemon Tart 

or 

   White Chocolate  

- 

Coffee & Petit Fours 

 

£78 

Discretionary 10% service charge will automatically be applied 

 

 

 

 

 



 

Table D’Hote Menu 

Starters 

           Salmon  

Hot Smoked Salmon & Dill Mousse, Sea Purslane, Cucumber & Preserved Lemon 

        Tomato (V, gf) 

Tomato & Basil Soup, Mozzarella, Peas & Black Tea 

           Duck  (df, gf) 

Hay Smoked Duck, Apple & Beetroot, Calvados Foam 

            Gnoccho   (V, PB) 

Black Garlic Gnoccho, Cauliflower, Pistachio & Semi Dried Grapes 

      Melon (gf) 

Montage of Melon, Parma Ham, Feta & Passionfruit Dressing 

Mains 

Scottish Beef 

Char-grilled Sirloin of Beef, Smoked Ox Cheek, Brioche, Crispy Potato, Tarragon Hollandaise 

    Bouillabaisse (gf) 

Broth of Seasonal Seafood, Roasted Fennel, Verbena Herb Potatoes, Saffron Aioli 

Cornfed Chicken 

Pan-fried Supreme of Cornfed Chicken, Chorizo Duchess, Succotash Fritter, Wilted Goosefoot, Sweet Drop Red 

Pepper Reduction 

                          Banana Blossom (PB, V, gf option) 

Thai Spiced Steamed Banana Blossom & Pea Aubergine, Jasmine Rice, Savory Tuille, Coriander & Lemongrass Sauce 

Goats Cheese (v) 

Goats Cheese & Artichoke Crespellini, Market Garden Salad, Roasted Garlic, Olive & Caper Dressing 

Dessert 

   Lemon Tart (V) 

Lemon Tart, Fresh Raspberries, Brandy Snap & Lemon 

Balm Ice Cream   

                 Date & Butterscotch (gf option) 

Butterscotch Panna Cotta, Butterscotch, Caramelised 

Date, Date Sponge 

White Chocolate (V) 

Rich White Chocolate Crème, Liquorice & 

Blackcurrants   

               Scottish Strawberries (V. PB option) 

Macerated Strawberries, Clotted Cream Mousse, 

Bourbon Sorbet  

Cheese - Artisan Scottish Cheeses, Homemade Oatcakes & Seeded Crackers (gf option) Pre-order recommended 

2 courses £39 /  3 courses £48.75         

Discretionary 10% service charge will automatically be applied 
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VegetarianChefs Sampler Menu  
 

  Canapes (v) 

-  

   Homemade Bread & Flavoured Butter (V) 

- 

   Amuse Bouche (V) 

- 

           Gnoccho (V, PB) 

- 

                         Banana Blossom (PB, V, gf option) 

- 

    Soup (V) 

- 

    Goats Cheese (V) 

- 

  Trio Of Scottish Artisan Cheese (£12.50 supplement) 
- 

                        Scottish Strawberries (V. PB option) 

or 

       Lemon Tart (V) 

- 

 Coffee & Petit Fours  

 

 

£78 

Discretionary 10% service charge will automatically be applied 


