
All prices are inclusive of 20% VAT. A discretionary 12.5% service charge will be applicable. 
Kindly inform us if you have any food related allergies or intolerance. 

Please note that not all ingredients are listed on the menu, and we cannot assure the total absence of allergens.

MOTH E R’S DAY SPEC IAL
March 14th & 15th, 2026 | 12:00 PM – 9:30 PM

CrustaceansGluten SulphiteF Milkish Celery

APPETIZERS 

Citrus and beetroot cured salmon
capers, caviar, fresh horseradish cream

Chicken roulade
charred baby leeks, figs, brioche, pickled mushrooms

Mushroom cappuccino
creamy rich earthy blended soup served with a layer of cream foam

MAINS

Wild asparagus risotto
aged parmesan cheese, roasted shallots

Cornfed supreme chicken
mashed neeps, king oyster mushroom, tender stem broccoli, red wine sauce

Pan seared Scottish salmon
crab and tatties bon bon, bok choy, butternut squash, lemon butter beurre blanc

DESSERTS

Pistachio brûlée
served with pistachio ice cream

Cranachan

Scottish cheese selection

Two-course £35 per person
Three-course £50 per person


