
Leek & Tattie Soup 
Scottish cheese & onion scone (V)

Tobermory Smoked Trout
Lemon Blini, gribiche sauce (GFA)(DFA)

Creedy Carver Spiced Duck Terrine
Five spice, plum & star anise chutney, gingerbread (GFA) (DF)

Heritage Tomato Salad
Vegan burrata, grilled peach, pickle shallot (V, VG, GF)

SUNDAY LUNCH

(V - Vegetarian, VG- Vegan, VGA Vegan Option Available, GF- Gluten Free, GFA - Gluten Free Option Available). Please let us know if you have any allergies so we can provide further guidance. While we take every precaution, we cannot guarantee that any dish is completely 
allergen free. 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 12.5% and you can change it to any level you wish including 
no service charge. Our teams have always shared service charge - every penny you might want to give is shared equally by our teams. There is no administration cost or anything retained by the company; what you may give is guaranteed to go 100% to our team. Service 
charge is entirely optional, if you would like us to remove it, you need only ask.

EXTRA SIDES 6 each or 3 for 15

2-courses 32 / 3-courses 39

Roast Sirloin of Scottish Beef 
Beef fat roast potatoes, root vegetables, Yorkshire pudding, red wine jus (DFA, GFA)

Fillet of Scottish Salmon
Tenderstem broccoli, lemon & caper butter sauce (GF)(DFA)

Thyme & Garlic Chicken Breast
Creamed mash, chantenay carrot, chicken sauce (GF)(DFA)

Salt Baked Celeriac
Tomato & chickpea stew, vegan feta cheese (V, VG, GF)

Sticky Toffee Pudding
Butterscotch sauce, vanilla ice cream (GFA)

Bakewell Tart
Raspberry, almond (DFA)

Selection of Ice Cream & Sorbets
3 scoops. Please ask your server for 
today’s selection (DFA) (DF)

Scottish Cheese 
Plum & apple chutney, sourdough crackers 
(GFA)

Roasted Bone Marrow, crispy onions (GF) 

Truffled Cauliflower Cheese, St Andrew’s cheddar (V)

Hand Cut Chips (V, VG, GFA)

Skinny Fries (V, GFA)

Honey Glazed Chantenay Carrots (V, VGA, GF)

Caesar Salad, anchovies, parmesan (GFA) 

House Salad, mustard dressing (V, VG, GF)

Charred Tenderstem Broccoli, flaked almond (V, VG, GF)

Rosemary New Potatoes, bacon, sour cream (VGA, GFA)

Creamed Mash, chives (V, VGA, GF)


