
 
Our own Sourdough bread,  
shal lot  and seaweed butter

 
 

Octopus carpacc io ,  tonnato dress ing ,  smoked pike roe
 

Hal ibut f i l le t ,  vermouth and shel l f i sh sauce ,  musse l s
 

Steamed br ioche bun,  pork ,  shi i take mushroom, ter iyaki  
 

Newtonmore venison ,  ce ler iac ,  b lack gar l ic ,  bbq maitake 
 

Manjar i  chocolate and cherry del ice
 

Truff led baron bigod,  pickled walnut ,  roast  grapes
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Ayrshire beetroot carpaccio, crowdie, bramble
 

Jerusalem artichoke, watercress, hazelnut
 

Bbq hispi cabbage, maitake, teriyaki sauce
 

Roast portabello mushroom, bonnet and spinach pithivier
 

Manjari chocolate and cherry delice

Truffled clava brie, pickled walnuts, roast grapes

 
Our own Sourdough bread,  
shal lot  and seaweed butter
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