
INTRODUCTIONS

slow braised pork belly
> pink lady puree, shaved pecorino + pea cress

seared diver scallops
> stornaway black pudding, crispy bacon

+ béarnaise relish

confit duck rillete
> sweet spiced brioche + pickled shallots

summer heirloom tomatoes
> smoked buffalo mozzarella, 10 year old

balsamic + rocket and basil cress

garden pea soup
> served with classic croque monsieur

THE MAIN EVENT

fillet of aberdeenshire beef
> roasted mushrooms, tomato + hand cut chips

line caught halibut ‘fish + chips’
> hand cut chips, broad bean puree + shallots

hand crafted pork + nutmeg sausages
> comte mash with apple + onion jus

roasted breast of corn fed chicken
> herbed gnocchi, ratatouille + lemon oregano jus

grilled halloumi
> pickled chanterelles, butternut squash

+ sundried tomato

SWEETNESS

latté pannacotta
> chocolate sorbet + hazelnut praline cup

valrhona chocolate terrine
> peanut butter ice cream + tuille

cinnamon rice pudding
> mirabelle plum puree + girotte cherry sorbet

french toast
> caramelised bananas + our very own

vanilla ice cream

selection of scottish + french cheeses
> served with accompaniments

LUNCH
1 COURSE £9.95

2 COURSES £14.95

3 COURSES £19.95

duck breast terrine 
> pickled shallots, raisin puree + cornichons 

seared scallops 
> Stornoway black pudding, poached pear + bacon 

today's soup 
> preparation changes daily 

crayfish + plum tomato salad 
> egg, herbs, cresses + melon gazpacho 

sautéed autumn foraged mushrooms 
> on toast with herbed crowdie 

local red venison pie 
> slow braised venison  with red cabbage 
 

Aberdeenshire 28 day aged sirloin 
> salt roast tomatoes, portobello mushroom, shallot  
    rings + No.1 chips 
 
peat smoked haddock 
> poached egg, buttery herb mash + grain mustard  
    cream 
 

hazelnut crust lemon sole 
> crème fraiche crushed potatoes, lemon + herb brown 
    butter 
 

baby leek + goats cheese frittata 
> fine herb, green bean + hazelnut salad 

raisin bread and butter pudding 
> plum ripple ice cream 
 
lemon posset 
> bramble salad and shortbread 
 
pot au chocolat 
> pistachio praline cream and honeycomb 
 
pancakes 
> poached apple, maple syrup ice cream 
 
No.1 cheeseboard 
> with oatcakes, quince + grapes 

 £8.95

 £12.95

 £16.95


