
S E T  M E N U  2
£34.95 Per Person

Soup of the Day (V ) 
Warm Bread & Smoked Butter

House Smoked Chicken 
Celeriac Remoulade, Plum Puree, Roasted Hazelnut, Shallot & Orange Dressing

Whipped Goats Cheese (V ) 
Gingerbread Crumb, Roasted Beets & Apple Gel

Trio of Cured Fish 
Scottish Salmon, Halibut & Mackerel, Pickled Shallots, 

Beetroot Relish, & Lemon Crème Fraiche

Roast Pork Belly 
Arran Black Pudding, Savoy Cabbage, Bacon Lardons, Crackling, Creamed Potatoes & Cider Jus

Leek, Mushroom & Tarragon Risotto (V ) 
Gran Kinara Shavings & Crisps

Scottish Salmon Fillet 
Chilli, Lime & Coriander Crushed Potato, Sweetcorn Puree, White Wine Crème Fraiche

Lamb Rump 
Pea & Mint Puree, Garlic Mash, Roasted Chantenay Carrots, Red Wine & �yme Jus

Warm Lemon & Almond Tart (V ) 
Lemon Curd, Almond Crumble, Chantilly Cream

White Chocolate & Berry Cheesecake (V ) 
Berry Compote & Raspberry Sorbet

Sticky To�ee Pudding (V ) 
Caramel Sauce with Vanilla Ice Cream

Chocolate & Orange Ganache (V ) 
Hazelnut Sponge, Cointreau Ice Cream, Citrus Gel & Chocolate Soil
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