g- DINNER: 110

Amuse-Bouche
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9 Years In The Making, Signature Sourdough Bread
Land & Sea Butters
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Raasay Whisky Cured Salmon
Scots Lovage, Cucumber Relish

Pumpkin Soup
Truffle & Walnut Pesto, Créme fraiche

Game Terrine
Spiced Pear Chutney, Brioche

Highland Venison
Celeriac, Mushroom Ketchup

North Sea Cod
Cabbage, Curry sauce

Agnolotti
Crowdie, Jerusalem Artichoke, Smoked Almonds
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Choux Bun
Vanilla Cream, Strawberries, Créme fraiche Ice Cream

Custard Tart
Bramble Sorbet

Selection of Scottish Cheeses
Oatcakes & Preserves

Please discuss any allergies or intolerances with your waiter, as we may be able to adjust the dish to cater for your dietary
requirements. Please note that wild game may contain shot. Prices include VAT. Service is left to your own discretion.



