
Sea Trout 
Confit Fennel, Spinach, Smoked Butter, Brown Shrimp, Sea Aster £29.00

Jersey Royals 
Shallot, Wild Garlic, Cevennes Onion Veloute £12.00

Shetland Cod
Lobster Paella Cake, Baby Leek, Saffron, Romesco £30.00

Veal Sweetbread
 Red Lentil Dahl, Cauliflower Pakora, Pickles, Poppadom £15.00

Aberdeenshire Lamb
Baked Butter Beans, Courgette Purée, Milk Curd Black Olive £34.00

Roast Chicken Consommé
Slow Cooked Egg, Spring Vegetables £13.00

Hand Dived Barra Scallops
Bloody Mary Tomatoes, Seaweed Foccacia, Smoked Roe £16.00

Cured Wester Ross Salmon
Oyster Leaf Emulsion, Apple, Buttermilk £13.00

Chip’s Own Venison Haggis

Chargrilled 35 Day Dry Aged, Grass Fed, Borders Beef
Roast Shallot, Caramelised Onion Purée 

225g Sirloin £35.00

Peppercorn & Whisky Sauce £3.00

Brown Shrimp Butter £3.00

Au Poivre Sauce £3.00

Arran Courgette, Girolles, Broadbeans, Pea velouté,
Crowdie £21.00

Ratte Potatoes, Pumpkin Seed Pesto, Creme Fraiche £6.00 

Tenderstem Broccoli, Lemon and Black Pepper £6.00 

Baby Leaf Salad £5.00 

Sourdough Bread and Butter £5.00

 Neeps and Potato Purée £11.00

Please advise us if you have any allergies. Please be aware our game dishes may contain shot.

 A 10% discretionary service charge will be added to your final bill 


