
DESSERTS
Iced Rhubarb & Vanilla Custard Roulade	 £7.50
berry coulis, dried strawberries

Salted Caramel Tart 	 £7.50
Sophie’s crunch ice cream, fudge drizzle

Warm Chocolate Brownie     	 £7.50
raspberry sorbet, fresh Perthshire raspberries

Selection of Scottish Cheeses    	 £7.50
chutney, oatcakes and grapes

Tea or Coffee      	 £4.50
macaroons

SIDES
Triple Cooked Chips 	 £4.00

Frites     	 £3.00

Truffle & Parmesan Frites     	 £4.00

House Salad     	 £3.50

Spring Vegetables      	 £4.00
pistachio butter    

SMALL BITES
Sourdough Bread & Butter (v)		  £4.00

Gordal Olives (v)	 £4.00

Taramasalata	  £4.00
tapioca cracker, green sauce

OYSTERS
Natural 	 6/£16.50, 9/£24.50

Rockefeller / Mornay / 	 6/£16.50, 9/£24.50
Soy & Ginger

MAINS

Battered Haddock (df) 	 £13.50
triple cooked chips, tartare sauce, mushy peas, lemon    

Beef Featherblade   	 £15.00
horseradish mash, spinach, crispy oyster 

Pan Fried Sea Bass (gf)	 £13.50
pea a la francais, gem lettuce, onion puree, pickled shallots 

Lobster Hot Dog  	 £16.00
fennel, Nduja ketchup, fennel mustard, prawn cocktail frites    

Monkfish Scampi    	 £14.50
triple cooked chips, warm tartare sauce, lemon  

Corn-fed Chicken Curry Leg     	 £14.00
jasmine rice, flat bread, crispy shallots, peanuts  

Pan Roasted Hake (gf)	 £14.50
chorizo polenta, green beans and herb oil  

Veal Rump Steak      	 £17.50
grilled tomato, watercress, triple cooked chips 
and choice of sauce: peppercorn sauce, garlic butter  

STARTERS

Soup of the Day    	  		  £5.50
served with crusty bread   			 

Rogano Fish Soup    	  		  £5.50

Steamed Mussels     	 £6.00
white wine and garlic cream, herbs 

Ham Hough Terrine (df)	 £6.50
pistachio, charred sourdough, house pickles 	
		
Goats Cheese Tart (v)	 £6.50
pear and walnut salad, truffle honey  

Potted Smoked Mackerel   	 £6.50
spicy gooseberry chutney, nasturtium, rye bread 

Buttermilk Soft Shell Crab    	 £9.95 
fennel and apple slaw, seaweed and chilli peanuts

Beetroot Cured Salmon    	 £7.00
blood orange, crème fraîche and dill, oatcakes  

Gateau of Haggis, Neeps & Tattties    	 £6.50
whiskey cream sauce 

Dairy Free (df), Gluten Free (gf), Vegetarian (v). Please inform your server of any allergens. Vegetarian and Vegan menu available on request. We cannot guarantee that any products on this menu are 
totally free from nuts or derivatives and that fish products are free from all bones. Consuming raw or undercooked meats and shellfsh may increase your risk of food borne illness. Some of our selected cheeses 

may also be made from unpasteurised milk, please ask your server for details. Any queries, please do not hesitate to ask a member of the staff. Prices are inclusive of VAT.


