Starters

Soup of the Day - Fresh Baked Bread £5.00

Traditional Cullen Skink £7.50

Smoked Salmon Pate - Beetroot Cured Salmon Gravlax - Salmon Caviar - Cucumber & Dill
Dressing - Arran Oatcakes. £7.95

Pressed Ham Hock Terrine - Quails Egg - Tomato Chutney - Parmesan Tuile - Garlic Croutons.
£7.50

Pan Seared Scallops - Black Pudding & Cured Pork Croquet - Pureed Cauliflower - Lemon &
Tarragon Butter £12.50

Whipped & Torched Scottish Goats Cheese - Aubergine - Confit Cherry Tomato - Red Onion Crisps
- Basil Oil. £7.50

Mains

Pan Seared Venison Steak - Potato Dauphinoise - Haggis - Celeriac & Vanilla Puree - Braised Apple
& Red Cabbage - Pickled Walnuts - Wildberry Jus - £19.50

Pan Seared Cod Fillet - Butternut & Sweet Potato Rosti - Pistachio & Herb Pesto - Chorizo Crumb -
Clams - Citrus & Herb Dressing £17.95

Slow Cooked Pork Belly - Creamy Mash - Caramelised Pear - Black Pudding Bon Bon - Whisky &
Mustard Sauce. £17.50

Wild Mushroom & Butternut Barley Risotto - Poached Egg. £14.50
8oz Mingarry Park Venison Burger - Brioche Bun - Celeriac Coleslaw - Chips - Salad £13.50

Beer Battered Haddock Fillet - Chips - Minted Peas- Tartar Sauce. £13.95

Sides - £3.00 - Mingarry Park Chips - Mixed Salad - Home-Made Celeriac Coleslaw

Desserts

Homemade Sticky Toffee Pudding - Vanilla Ice-Cream. £6.95
Chocolate & Dark Cherry Brownie - Chocolate Sauce - Pistachio Ice-Cream. £6.95
Orange Meringue Tart - Chocolate Sponge - Basil Sorbet. £6.95
Vanilla & Ginger Pannacotta - Rhubarb Compote - Date Crumb. £6.95

Selection of Scottish Cheeses - Pear & Raisin Chutney- Grapes - Arran Oatcakes. £8.50

Tea & Coffee with Petit Fours - £3.80
Liqueur Coffee with Petit Fours - £6.50



