
Sunday Lunch Menu
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S T A R T E R S

Heirloom tomato salad
peach / almonds / basil

House cured rout
pickled cucumbers / horseradish

Roast chicken and skirlie terrine
mustard radishes

Leek and potato soup
Scottish girolles / chives 

R O A S T S

Roast sirloin of Aberdeen Angus Beef  - Midhill of Seggat

Roast loin of pork - Mains of Blackford

Roast half chicken

All served with yorkshire pudding, skirlie, roast potatoes,
seasonal vegetables, gravy

S I D E S

Roast potatoes
Buttered hispi cabbage

Chunky chips
Crushed neeps

Honey roasted carrots, parsnips

£6 EACH 

If you have any food allergens or intolerances, 
please inform a member of staff about your requirements. 

M A I N S

Pearl Barley risotto
peas / ricotta / pine nuts

Scottish halibut
mussels / gnocchi / sprouting broccoli / cider cream sauce 

2 courses £32 / 3 courses £39

A discretionary service charge of 10% is applied to all bills.
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