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1O BEGN

1O CONTINUE

SOUP OF THE EVENING

POT OF CHCKEN LIVER, SACE &
EDRADOUR WHISKY PATE
occompqnled WIH’W me|bc: tOOSt &

plum & opple chutney

PLATTER OF WATER CEMS

cured Qrkney herring, crayﬁsh tails and sweet
prawns, citrus dressing, B|ooo|y Mory

CHLLED SUMMER FRUITS &
PERTHSHRE BERRES (V)

with a pink chompogne sorbet
CULLEN SKINK

east coast sroked haddock, pofqto and leek
finished with sweet herb cream

(EQOO supp|ement)
WEST COAST STEAMED MUSSELS

bound in a white wine, onion & Saors|ey sauce

(E350 supplernent

SCOTTISH OAK SMOKED SALMON
dressed with capers, hardboled eqg & buttered

brovvn breod

(£300 5upp|emenf)

RANNOCH MOOR SMOKED
VENSON LOIN
with a beetroot & horseradish chufney
(E300 5upp|emenf)

MOZZERELLA & TOMATO SALAD (V)

enhaonced with basil

FROM THE CRILL

[Ooz PRME SCOTTISH SRLOIN STEAK
COOL(GCJ tO your ||L(Iﬁ
£7 50 supp|emen8

8oz SCOTTISHRUMP STEAK
COOL(G‘CI fo your ||l<|ﬁ
(£,5 OO 5upp|emen%
BUTTERFLED CHCKEN BREAST

BACONLON STEAK

Al gri||eo| iterns are served with mushrooms,
gri||ed tomofo, chunky chips, onion rings
with a choice of peppercorn sauce or gorhc butter

OUR SUSTAINABLE CATCH OF THE DAY
CHEFS ROAST OF THE EVENING

SALAD OF CHCKEN BREAST, SMOKED
MEATS & GOATS CHEESE

sunmmer |eoves, pine kernals : cronberry &
watercress ol

SCHNITZEL OF MORAYSHRE PORK

roast vine fomc:toes, g0r|ic & lermon butter

PETERHEAD HADDOCK
With chips ond crearmed peas

LENTIL, BUTTERNUT SQUASH
& SPINACH CLURRY (V)

braised rice, gorhc naan & aplelglee chufney

THE WEE BEASTE

local hoggis in rustic crumbs, Whisky sauce,
red onion tattie mash

WOODLAND MUSHROOM, CREEN PEA &
ROCKET PENNE PASTA (V)

sweet gor|ic cream

SOFT BRE, BEETROOT & APPLE TART (V)

Dinner inclusive packages incdude 3 courses exduding coffee or supplernents
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TO FINSH

We are fru|y in the heart of vvhisky counfry 50, ust for you,
| have suggested comp|imenhng your dessert wiﬂh a wee nip
5pecio||y selected from our whisky bar.

SUMMER BERRY PUDDING with cream
delicous with HigHond Park

CLASSIC LEMON TARTE
de|ig|’wtfu| with Balvenie Double \Wood

KNICKERBOCKER GLORY
pc:ired with the exquisite Macallan Gold

WHITE CHOCOLATE, CARAMEL & PECAN CHEESECAKE
twinned with the Cadl lla

CHEFS DESSERT OF THE EVENNG
ARRAN DARES NATURAL ICE CREAM
PORRELLI'S RASPBERRY RPPLE ICE CREAM
SELECTION OF CHEESES FROM THE TABLE
NB Our malts are priced ot £490 per rip

TWO courses EZQOO
Three courses EQ()OO

If you are staying a few days and fancy something not on our menu we wil endeavour to
prepare something specidl for you. Just give us twenty four hours notice. We can dlso dlter our
dishes to suit our friends on guten or dairy free diets.



