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Tasting Menu
£75

Arbroath Smokie Mousse, Quails Egg, Pickled Shallot

Cured Loch Melfort Sea Trout, Seaweed Salad Cream, Shiso Granita,
Kohlrabi

Slow Cooked Ox Cheek, Toasted Brioche, Horseradish, W atercress
Stuffed Sole, Sea Leeks, Smoked Butter, Brown Shrimp
Newtonmore Venison, Salt-baked Celeriac, Cavolo Nero
Tunworth, Quince, Fruit Crackers (+£7 supplement)
Rhubarb & Rose
Blood Orange Entremet, White Chocolate, Sherry Vinegar Ice Cream

Petit Fours, Tea or Coffee (+£6 supplement)

Wine Fligh’c - £64 per person
Pres’tige Wine Fligh’t - £94 per person



