TO START
Pea
soup, ham hock, onion seed croutons
DF, GF

V, Ve - remove ham hock

Mackerel
braised cheek, bourguignon, mushroom & truffle

GF
Pork

belly. langoustine, fennel & kimchi
DF, GF

Tomato

heritage, pesto, toasted loaf
Df, GF, V, Ve

TO FOLLOW

Lamb
loin, belly, shoulder, neep, jus
DF, GF

Venison
loin, beetroot & potato pressing, artichoke, cavolo nero, whisky
GF

Cauliflower

steak, fennel & kimchi, hand cut chips
V, Ve

Squash
glazed, jam, pumpkin seed pesto, wilted greens, dressed rocket
DF, GF, V, Ve
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DESSERT

Rhubarb
flavours of rhubarb & custard
V, GF

Blood Orange

dark chocolate, sponge, sorbet
V, Ve, GF, DF

Coffee
caramel, espresso cake, vanilla
V, Ve, GF, DF

Cheese

Arran Kilbride

Clava Brie

Bonnet

Pickled apricots & oatcakes
V, GF
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SIDES

All 6
Truffle & parmesan fries V. GF

Cavolo nero, spinach & tenderstem V, Ve, GF, DF
Battered & breaded onion rings DF, V. Ve

Beetroot & potato pressing, goats cheese espuma GF, V
Turbot goujons, tartare sauce DF

Caesar salad DF, V

DIETARIES

\/ - vegetarian

Ve - vegan

DF - dairy free

GF - gluten free

" - altered accordingly




