
All prices are inclusive of VAT. An optional 12.5% service charge will be added to your bill. All our food is prepared in a kitchen 
where food allergens are present. Our menu descriptions do not include all ingredients. If you have a food allergy or intolerance, 

please let us know before ordering. Full allergen information is available, please ask a team member for details. V - vegetarian, Vg - vegan.

~  Dinner  ~

Wild Hearth sourdough, Edinburgh cultured butter (vg available)   7

 Great Glen venison salami, dates, cornichons   6

Haggis croquettes, whisky & peppercorn mayonnaise   5 

Snacks

Mains

Koffman chips or fries (vg)   5

Gratin potatoes (v)   5

Edinburgh cultured butter mash & onions (v)   5

Café de Paris butter roasted roots   5

Winter greens, truffle & parmesan (vg available)   5 

Watercress, chicory & red wine shallot dressed salad (vg)   5 

Sides

Desserts
Iced Heather Hills honey parfait, yoghurt, plums (v)   9

Warm pear frangipane, caramelised apple, bramble sorbet (vg)   9

Chocolate cremeux, crispy chocolate, salted caramel ice cream (v)   9

Strathearn cheese, oaty flapjack, truffle honey, apple (v)   9

Sticky toffee pudding souffle, butterscotch sauce, vanilla ice cream (v)   12

Mushroom parfait, smoked mushrooms, pickled shallots, sourdough croutes (vg)   8

Twice baked Isle of Mull cheddar souffle, Arran mustard cream, chives   8

Mezzi Rigatoni pasta, venison ragu, pancetta, fried garlic crumbs, Corra Linn cheese   10

Roast Orkney diver scallop, celeriac, girolles, pickled walnut, chicken jus   12

Duck éclair, whipped duck liver, plum hoi sin, cucumber, spring onion   8

Sea trout, rillettes, fishcake & smoked, watercress dressing, sea herbs, horseradish   10 

Starters

 Slow braised beef shin bourguignon, carrot, ceps, roast onion, beef fat mash   29  

Roasted chicken breast, truffled parsnip, charred leeks, smoked sausage & gherkin jus   25

Monkfish fillet, cauliflower, miso, oyster leaf, lemongrass   35

Roast hispi cabbage, black garlic, yeast, squash puree (vg)   19

Chateaubriand for two to share, Koffman chips, bearnaise sauce, watercress   85




