
 
 

 

   

  

Festive Menu 2026 
3 courses £40pp 

S T A R T E R S 
Chicken Liver Parfait 

plum chutney & toasted brioche 
Smoked Salmon (£5 supplement) 
creme fraiche, buttered crumpets 

Cullen Skink 
smoked haddock 

Beetroot & Goats Cheese Salad  
candied walnuts, treviso, fig 

D E S S E R T S 
Tiramisu 

coffee Ice Cream 
Sticky Toffee Pudding 

 butterscotch sauce, vanilla ice cream 
Spiced Creme Brulee 

pistachio biscotti  
Scottish 3 Cheese Selection 

Peters Yard crackers, chutney & green apple  

Please inform us of any allergies and intolerances. Whilst we do all we can to accommodate food intolerances & 
allergies, we are unable to guarantee that dishes will be completely free of traces. 

 Vegan menu available upon request. A discretionary 10% service charge will be added to your bill. 

M A I N S 
Braised Beef Feather Blade (£5 supplement) 

mash potato, red wine sauce 
Bronze Turkey 

stuffed leg, roast tatties, sprouts 
Scottish Wild Mushroom Risotto 

36 month aged parmesan 
Steelhead Sea Trout 

Shetland mussels, potato gnocchi, cider butter sauce 


