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Cullen Skink or Soup of the Day
with Bread Roll

Smoked Salmon & Crowdie Pate
with Sunomono Salad, Herring Roe & Oatcakes

Confit Honey Glazed Pork Bell
with Black Pudding Bon-Bon, Fennel & Apple Slaw & Talisker
Whisky Jus
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Slow Braised Ox Cheek

o{ (?4 QC/) with Dauphinoise Potatoes, Chantenay Roast Carrots,

Tenderstem Broccoli & Shallot

Pan Seared Hake
(g ﬂ{[/}@@ with Saffron Mash, Cavolo Nero & Bouillabaisse
Cassoulet
o{ 3 9 9{) Salt Baked Celeriac, Beetroot & Vegetarian
Haggis Wellington
‘ with Salt & Vinegar Sautéed New Potatoes, Greens &

Mushroom Velouté Sauce
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Amaretto Chocolate Ganache
with Berries and Chantilly Cream

Baileys Cheesecake
with Honeycomb & Salted Caramel Sauce

Sticky Toffee Pudding

with Vanilla Ice-Cream




