
SNACKS
PER EL LÓ OLIV ES                                       4
COMPAN Y BAK ERY SOUR DOUGH                                            5 
OYST ER sha l lot  m ig nonet te               4
OYST ER WIT H CUCUMBER Bret t  hot  sauce  & cor ia nder               4 
BR ET T  GIL DA                                                                         5              
ch icken fat  but tered crouton,  Bret t  hot  sauce ,  a nchov y,  ol ive  

START ERS
 
ORKNE Y SCA L LOPS & MACA DAMI A    24
smoked macad a m ia  nut  crea m,  f i nger  l i me,  sca l lop consom mé,  coasta l  g reens

SMOK ED BEET ROOT & UMEBOSHI        12
pumpk i n seed ta h i n i ,  umebosh i ,  sh iso   v e g a n  
  
FOIE GR AS & PR ESERV ED CEP            18
Roscof f  on ion ,  cr ispy sha l lot ,  cep,  wh ite  on ion ve louté

MUSHROOM XO LINGUINI       14
Ca ntabr ia n a nchov ies ,  leek ,  36-mont h-aged pa r mesa n

CL AMS & CHICK EN WINGS       17
Scotch Bon net  hot  sauce ,  smoked ch icken emu lsion ,  ch ive ,  apple
 

MAINS
CÔT E DE PORC & L ANG OUSTINE 29
ye l low ca r rot ,  chat n i  gash neez,  ver jus ,  pick led musta rd seed s,  la ngoust i ne  sauce

CEL ERI AC & MOR EL S      23
m iso g la zed ce ler iac ,  more ls ,  eg g  yol k ,  ce ler iac  brot h ,  pu f fed a ma ra nt h & spe lt

BEEF FIL L ET & ASPAR AGUS     36
wh ite  & g reen aspa rag us,  preser ved kumquat ,  eg g  yol k ,  y uz u kosho 

T UR BOT & FENNEL     38
berga mot ,  w i ld  ga rl ic ,  fer mented fen ne l  & brow n but ter  ve louté  
             

SIDES 
JERSE Y ROYA L S w i ld ga rl ic  emu lsion ,  e lder f lower  v i nega r     10

 
BROCCOLI brow n but ter  & lemon     7 

. 
 Most diertaries can be catered for with advance notice. 

Please note a 12.5% discretionary service charge wil l  be applied to your 
bi l l  al l  of which goes directly to the team.

A discretionary 50p donation for each guest is applied to your bi l l  al l  of which goes to MND Scotland


