
 

Please note that this is a sample menu and is subject to seasonal availability. We strive to use the freshest local ingredients, so dishes may vary. A 
discretionary service charge of 12.5% will be added to your bill. 

 

 

 

 

 

 

Sample Tasting Menu  

 

Amuse Bouche 

 

Citrus Cured Scottish Salmon 

Cucumber, Gherkin, Chive Crème Fraiche, Champagne Sauce 

 

Dry-Aged Beef Tartare 

Radish, Confit Egg Yolk, Truffle Crisp Flatbread 

 

 

Poached North Sea Halibut 

Roast Salsify, Caramelised Shallot, Crispy Cumbrae Oyster, Hollandaise Sauce 

 

Wild Inverness-Shire Venison 

Jerusalem Artichokes, Wild Kale, Pickled Walnut, Apple, Black Truffle, Red Wine Jus 

 

Pre-Dessert 

 

 

Lavender Infused Set Custard 

Poached Rhubarb, Rhubarb & Ginger Sorbet, Ginger Crumble 

 

£65 per person 

 

 

Pair your experience with wines carefully selected by our Wine Ambassador Oksy. 

 

The Discovery Pairing - £65 

The Devonshire Pairing - £85 

 


