
TIGER PRAWNS
kataifi coated tiger prawns, mango and 
chilli sauce, curried foam / £11

KING SCALLOPS
Seared scallops confit pork cheek, 
cauliflower, pickled mushrooms / £14

SALMON MOSAIC
Salted cucumber, caviar, artichoke puree, 
seaweed / £11

HERITAGE TOMATOES
Gazpacho, goat’s cheese fritter, toasted 
sourdough / £10

COURGETTE ROLL 
Highland crowdie, paprika cous cous, 
smoked almonds, apricot sauce / £9

CHICKEN LIVER PATÉ    
Truffle and honey butter, hazelnut, orange 
marmalade, Melba toast / £9

SHORT RIB GYOZA 
Carrot and orange jam, shallot puree, short 
rib broth / £10

Please just make us aware of these requirements and/or allergies when ordering. Guests on a dinner inclusive package have an allowance of £35 per person.
Service Charge - Most of our guests now prefer to pay via debit or credit card including a service charge for great service. To make this easier we have added an automatic service charge - we’ve made it a 

default 10% and you can change it to any level you wish including no service charge. Our teams have always shared service charge and this is no different - every penny you might want to give is shared equally 
by our teams through our “Fair Fund”. There is no administration cost or anything retained by the company, what you may give is guaranteed to go to 100% to our team. Service charge is entirely optional, if you 

would like us to remove it, you need only ask.

TO START

TO FOLLOW
CHICKEN BALLOTINE
Cep farce, pear puree, pickled mustard 
seeds, braised carrots, potato pave, 
albufera sauce / £22

LAMB LOIN
Salsa Verdi crumb, caramelised onion, 
aubergine puree, confit potato, peas and 
broad beans, red wine jus  / £26

PORK TENDERLOIN
Pancetta, parmesan polenta, artichoke 
cream, smoked tomatoes, charred leeks, 
red wine jus / £24

SEA BREAM
Mango and cucumber salsa, prawn and 
coriander risotto, caviar, lemon cream 
/ £21

SALMON FILLET
Juniper and thyme crumb, corn 
succotash, lemon and fennel potato cake, 
kohlrabi slaw, sauce bois boudran / £24

ARTICHOKE RISOTTO (VEG, VEGAN, GF)

Oyster mushroom, asparagus, whipped 
blue cheese / £19

TERIYAKI TOFU RAMEN (VEG, VEGAN AVAILABLE)

Miso stock, flat noodles, oyster 
mushrooms, spring onions, organic hen’s 
egg / £18

BANANA BARAVOIS
Toffee popcorn, dark chocolate, peanut ice 

cream / £8

LEMON TART
Italian meringue and raspberry sorbet / £9

COFFEE TIRAMISU
Hazelnut and chocolate crumb, espresso ice 

cream / £8

CHOCOLATE TORTE
Chocolate ganache. rum soaked cherries, 

honey comb, vanilla ice cream / £9

GELATO 
Selection of Ice creams, sorbet, wafer and 

berries / £7

SCOTTISH CHEESE SELECTION
Clava Brie, Strathdon Blue, Isle of Mull 

Cheddar, Mull of Kintyre Smoked cheddar, 

homemade chutney, crackers and oatcakes 

/ £15

TRUFFLED MACARONI CHEESE
Creamy isle of mull cheddar sauce, 
crunchy chive crumb and truffle oil / £15 

BEER BATTERED HADDOCK
Chunky chips, tartare sauce, lemon, 
crushed minted peas / £18

TWEED VALLEY SCOTTISH BEEF BURGER
Bacon, onion relish, cheddar, chips, salad 
/ £18

MUSSELS MARINERE
White wine, cream, garlic, fries and home-
made bread & butter / £18

CLASSIC MARGHERITA PIZZA (GF)

Buffalo mozzarella, tomato sauce & fresh 
basil / £15

WILD MUSHROOM & TRUFFLE PIZZA (GF)

Mozzarella, tomato sauce, blue cheese 
and truffle oil / £16

BAR CLASSICS

8OZ FILLET / £38    |    12OZ RIBEYE / £32    |   10OZ SIRLOIN / £28 

16oz CHATEAUBRIAND FOR TWO / £85

32oz RUMP FOR TWO / £65 

18OZ T-BONE STEAK / £55

RACK OF LAMB / £40

32OZ PORK TOMAHAWK STEAK / £35

GARLIC & LEMON BUTTER LANGOUSTINES / £45

All of our grills are served with pan-fried new potatoes with caramalized onions and chives & 
watercress and pecorino salad.

SAUCES / £3 EACH
diane, peppercorn, whisky cream, blue cheese cream, béarnaise

FROM OUR JOSPER GRILL

TO FINISH

The Spanish josper grill is a charcoal fired “furnace”, reaching temperatures in excess of 400 C.
The searing heat instantly seals and chars the meat to deliver a unique texture and flavour.

All our steaks are dry aged for a minimum 28 days to ensure the highest quality produce for 
our guests.


