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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      
GIL DA ON CH AR R ED SOUR DOUGH                                                                         5              
ch icken fat  but ter,  Bret t  hot  sauce ,  a nchov y,  ol ive  

START ERS
 
AGED R AW BEEF      16
gochuja ng,  cu lt ured crea m,  cav ia r,  a r t ichoke,  pea r,  cavolo  nero

SMOK ED BEET ROOT        12
pumpk i n seed ta h i n i ,  umebosh i   v e g a n  
  
BBQ CUCUMBER             12
coconut  labneh,  chat n i  gash neez,  preser ved kumquat  v e g a n

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
HOMEMA DE H AG GIS,  NEEPS & TAT TIES À L A BR ET T 27
cr ispy la mb sweetbread s,  pick led neeps,  H igh la nd Pa rk 12  & foie  g ras  sauce

ROAST CAULIFLOW ER      18
golden ra isi ns ,  m i nt ,  vegem ite ,  apple   v e g a n

PHE ASAN T & BL ACK T RUFFL E       28
pa rsn ip,  ce ler iac ,  black wa l nut ,  pa ncet ta ,  chest nut

BBQ PET ER HE A D COD           26
koh l rabi ,  coconut ,  pick led g rapes ,  cur r ied musse l  sauce               

HIGHL AN D V ENISON LOIN 30
f la x seed g ra nola ,  w i nter  cha ntere l les ,  jer usa lem a r t ichoke ca ra me l ,  la rdo

SIDES 
BR ET T DAUPHINOISE sma l l  or  la rge        7/ 1 1

 
BROCCOLI brow n but ter  & lemon     7 

. 
 Most  dier tar ies  can be catered for  with  advance not ice. 

Please note a  12.5% discret ionar y  ser v ice  charge wi l l  be  appl ied to  your  bi l l  a l l  of  which goes  direc t ly  to  the team
A discret ionar y  50p donat ion for  each guest  i s  appl ied to  your  bi l l  a l l  of  which goes  to  MND Scot land


