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Cured Monkfish
Herring Ice Cream, Radish, Roe 

Flambadou Oyster
Cider Butter Sauce, Pickled Apple, Dulse

Slow Cooked Lamb Heart 
Beremeal Flat Bread, Chestnut, ‘Nduja 

Grilled Potato Bread
Brown Crab XO Sauce, Crab Claw, Pear, Lemon

Steamed & Lightly Pickled Mussels
Kohlrabi, Lapsang Souchong Dashi, Dill 

8 Years In The Making, Our Signature Sourdough & Rye Breads
Land & Sea Butters

Loch Dunvegan Creel Caught Langoustine
Artichoke Puree, Brown Butter, Shell Fume

Roasted Scallop
Roasted Sweetbread, Truffle, Hazelnuts, Chicken Gravy 

Seaweed Roasted Venison
Consommé, Celeriac, Sausage, Faggot, Strathdon Blue

Single Origin Chocolate Rice Pudding
Jerusalem Artichoke, Coffee, Tonka Bean, Truffle

Cox Apple Soufflé
Candied Macadamia, Blackcurrant Ice Cream, Cinnamon & Bay leaf Custar

We kindly request that you discuss any allergies or intolerances with your waiter. We strive to accommodate your dietary 

needs and may be able to modify dishes accordingly. Please be aware that wild game dishes may contain shot. All prices are 

inclusive of VAT. Service gratuity is at your discretion.


