
 

 

 
 

 

 

SA M P LE - DI NN E  R M E NU – DA I L Y C HA N GI  NG - £115 PER PERSON 

PR E - DI NN E  R SN A C K S 

Plockton oyster, seaweed oil, 

yuzu kosho  

& 

Cullen skink espuma,  

leek oil 

 

 
TO S TA R T 

 

Highland beef tartare, black garlic, 

horseradish, beef tallow croutes 

 
Hand-dived Skye scallops, barbequed celeriac, 

Kinloch-grown lovage and sorrel, apple 

 
Baked hispi cabbage, Armadale wild garlic, 

crispy onion, brown butter emulsion 

 
TO FO L L O W 

 

Cannon of Beauly lamb, braised shoulder and belly,  

salsify, salt baked turnip, capers and mustard 

 
Butter-poached Shetland cod, brown shrimp, 

grenobloise, fennel, samphire 

 
Baked cauliflower, goats’ curd, dukkah, 

brassica leaves, toasted walnuts 

 
TO FI N I S H 

 

Skye ale chocolate cake, 

Kirsch-soaked cherries, almond ice cream 

 

Apple crumble souffle, calvados custard, 

muscovado ice cream  

 

Tain Minger, Blue Murder, Morangie brie,  

Isle of Mull cheddar, oatcakes & chutney  

(£5 supplement or £12 as an extra course) 

 

Cof  f e e & s w e e t i e s - £4 .  50  

 

 



 

 

 

 

SA M P LE - DI NN E  R M E NU – DA I L Y C HA N GI  NG - £115 PER PERSON 

PR E - DI NN E  R SN A C K S 

Crispy Beauly lamb sweetbread, 

Madeira & black garlic  

& 

Blue Murder cheese & honeyberry,  

‘jammy dodger’ 

 

 
TO S TA R T 

 

Honey-spiced Perthshire duck breast,  

beetroot, plum, ginger 

 
Skye lobster & crab tian, avocado mousse, 

Armadale wild garlic mayonnaise 

 
Jerusalem artichoke royale, pickled walnut,  

toasted pine nut, hen of the woods 

 
TO FO L L O W 

 

Six-week aged Highland beef picanha, oxtail, 

boulangère potatoes, carrots, Bordelaise sauce 

 
Mallaig-landed halibut, leek terrine, Drumfearn mussels, 

Thistly Cross cider, apple, ‘potato salad’ 

 
Wild mushroom ravioli, tarragon, fresh winter truffle,  

Tain Morangie brie, caramelised cauliflower 

 
TO FI N I S H 

 

Rhubarb custard tart, consommé, almond crémeux,  

pink pralines, poached rhubarb, tonka bean ice cream 

 
Valrhona gianduja, banana cremeux,  

dulce de leche, candied hazelnuts 

 

Tain Minger, Blue Murder, Morangie brie,  

Isle of Mull cheddar, oatcakes & chutney  

(£5 supplement or £12 as an extra course) 

 

Cof  f e e & s w e e t i e s - £4 .  50 

 


