
~  Sunday Menu  ~

Smoked Sea Trout   10

rillettes, watercress dressing, 

sea herbs, horseradish

Twice Baked Isle of Mull Cheddar Soufflé   9

Arran mustard cream, chives

Soup of the Day (vg)   9

Starters

Perthshire Sunday Roast   24

roasted rump of beef, roast potatoes, seasonal 

vegetables, Yorkshire pudding, gravy

Oven Baked Stone Bass   22

creamy white wine & leek sauce, 

crushed baby potatoes, seasonal vegetables

Vegetable Wellington (ve)   18

wholegrain mustard mash, 

tomato & caramelised onion sauce

Mains

Raspberry and Whisky Crème Brulée (v)   9

vanilla ice cream

Sticky Toffee Pudding (v)   9

butterscotch sauce, salted caramel ice cream

Isle of Mull Cheese Duo (v)   9

oaty flapjack, honey, apple

Desserts

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, ve – vegan with modification.




