
Our soup of the day, malted bread, Skye sea salt butter £10
Drumfearn mussels, Cairn o’ Mohr gorse wine, Armadale wild garlic £14
Skye smokehouse sea trout, Katy Rodgers crème fraiche, pickles, green goddess sauce £14
Perthshire chicken liver parfait, Pedro Ximenez, plum £12.50
Cauliflower panna cotta, Blue Murder cheese, pine nut granola, pickled walnuts, Kinloch-garden salad £11.50

Whilst we will do all we can to accommodate guests with food intolerance and allergy, we are unable 
to guarantee that dishes will be completely allergen-free. Allergen information is available on request.

TO START

9oz six-week-aged Highland sirloin steak garni, hand-cut chips, green peppercorn sauce £42 
Braised Ayrshire lamb shoulder navarin, salsa verde, mashed potatoes, crispy kale £26
Rare breed pork steak, sunchoke, hazelnut, apple, Thistly Cross cider £24
Kinloch’s fish and chips, sauce gribiche, watercress and pickled onion £24
Roast Mallaig-landed monkfish, Skye crab, chili, caper, lemon bourride £26
Smoked King oyster and wild mushrooms, toasted barley risotto, Morangie brie, truffle and Armadale wild garlic £21

TO FOLLOW

Roast hispi, black garlic, dukkah £6
Truffle and parmesan fries £6
Honey roast root vegetables, crispy kale £6
Gem lettuce Caesar dressing, crispy onions £6
Sautéed wild mushrooms with Armadale wild garlic £6

SIDES

Custard tart, nutmeg, new season rhubarb, stem ginger ice cream£11.50
Sticky toffee pudding, butterscotch sauce, vanilla ice cream £11.50
Milk panna cotta, Perthshire honey, honeyberry & almond ice cream £11.50
Scottish cheeses, heather honeycomb, caramelized walnuts, Kinloch biscuits (£5 supplement) £14.00

TO FINISH

Lunch Menu


