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LOCH CRERAN OYSTERS

Natural:   Shallots & Seaweed Vinegar 
Dressed:  Three Chimneys Gin, Lemon & Plum Granita 
Cooked:   Skye Black Batter & Smoked Mussel Ketchup 

8 YEARS IN THE MAKING, OUR SIGNATURE SOURDOUGH & RYE BREADS: Land & Sea Butters 

SNACKS

Alder Cold Smoked Trout: Cavolo Nero, New Season Turnip, Truffle, Jus Gras

Golden Cross Goat Cheese Mousse: Cauliflower Cous Cous, Braised Cabbage, Pumpkin Seeds 

Loch Dunvegan Crab: Parsnip Royale, Pear, Almonds, Brown Meat Ketchup

Chicken Liver Parfait:  Beer Pickled Fennel, Smoked Mackerel, Puffed Barley, Crab Apple Jelly  

STARTERS

Blewit Mushroom Tart:  Cauliflower, Reindeer Moss, Toasted Yeast, Confit Yolk, Truffle

Three Chimneys Haggis: Cheddar Pastry, Fermented Potato, Crowdie, Whisky Sauce

Loch Dunvegan Langoustines: Beetroot, Horseradish, Oyster Mousse 

Double Hand Dived Sconser Scallops: Hazelnut Butter, Venison Salami, Baked Potato Dashi 

Poached & Roasted Partridge: Plum Ketchup, Parsnip, Elderberry sauce 

MAINS

Vatten Croft Beef: Braised Shoulder, Aubergine Caviar,  Skye Ale Sauce  

Isle of Lewis Grouse: Faggot, Salt Baked Celeriac, Forraged Mushrooms

Connage Last Minute Souff e: Braised Leeks, Walnut, Jerusalem Artichoke, Winter Lettuce 

Roasted Curry Monkfish: Cauli lower Fondants, Bramley Apple, Mussels, Dukkah

SIDES

Braised Savoy Cabbage: Pancetta, Chestnut & Truffle  

Whipped Potato: Bacon Jam, Chive Oil 

Crispy Potatoes: Skye Sea Salt, Seaweed, Vinegar 

DESSERTS

Blueberry Mousse: Junipier, Meadowsweet, Almonds, White Balsamic

Woodruff Burnt Cream: Granny Smith Apple, Doughnut, Apple Brandy Cream Diplomat 

Chocolate Tree Peru Maranon 70%: Muscavado Ice Cream, Smoked Hazelnut Praline Mousse 

Selection of Scottish Cheeses: Oatcakes, Crackers, Walnut & Date Bread, Pickles & Preserves 

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.

DINNER:                110




