
 

 

V-Vegetarian, VE-Vegan, DF-Dairy Free, DFA-Dairy Free Available, GF-Gluten Free, GFA-Gluten Free Available 
 

 

 

       

       

Starters 

Stuffed Medjool Dates – Highland brie, bacon, toasted pistachios, maple/lavender syrup GF/VA 

Beetroot Risotto  – beetroot Kimchi, crispy kale, crème fraiche GF/DFA (VE) 

Cinnamon & Ginger Marinated Pork Belly – mango, spiced walnuts, radish GF/DF 

Sumac Marinated Halloumi  –  fig & preserved lemon salad, pomegranate molasses GF/V 

Parsnip & Apple Soup – parsnip crisps, crème fraiche GF/DFA/(VE) 

Hot Smoked Salmon Salad – pickled vegetables, sourdough croutes, chilli citrus dressing GFA/DF 

 

Mains 

Lemon & Thyme Butterfly Chicken - creamed leeks, seasoned new potatoes  GF/DFA 

Risotto Primavera – asparagus, pea, edamame, mint pesto, served with a side salad,  GF/DFA (VE) 

*Curried Monkfish  - Bombay potato, bok choy, vegetable bhaji, coconut/curry leaf broth  GF/DF 

Roast Hasselback Squash – butterbean puree, sage & pinenut pesto, harissa hispi cabbage  GF/DF /VE 

Tenderised Sirloin Steak – fries, side salad, Cafe de Paris butter GF/DFA - *Supplement – 4.00 

Lamb Rump – Pancetta & spinach spatzle, rosemary & wild mushroom cream  GF/DFA 

Balsamic Red Onion & Goat’s Cheese Tarte – beetroot, pine nuts, leaves, rocket oil  GF/DFA (VE) 
 

 

Roast Heritage Carrots  | Wilted Mixed Greens   

Fries  |  Baby Potatoes  | Bread & Butter  

 

Desserts & Coffee 

Lemon Meringue – homemade yoghurt, berry coulis, braised rhubarb, raspberry sherbet V/GF/DF 

Dark Chocolate Mousse – pickled brambles, amaretto mascarpone V/GF/DFA (no mascarpone) 

Sorbets & Ices  – check for today’s flavours, 3 scoops V/GF/DFA/(VE) 

Baked Highland Brie – sweet chutney, toasted home baked bread – to share V/GFA 
Coffee or Fresh Mint Tea & Homemade Petit Fours - check for today’s options 
 

Cafetiere of Coffee – per person          

Mint Tea – per person            

Liqueur Coffee – choose: whisky, rum, amaretto, brandy, Drambuie, Kahlua, Baileys    

 

 

All our food is prepared in the same environment where gluten, nuts and all other allergens are present. If you have 

any dietary requirements, please ask for details before ordering. Not all ingredients are listed on the menu. We are 

proud supporters of local producers and suppliers. 


