
Arbroath Smoked Haddock Chowder  
leek, potato, sweetcorn   

Wine: Joseph Perrier Champagne Cuvee Royal 

Bradan Rost Smoked Salmon Pâté  

mixed leaves, caper, fennel and orange segments    

Wine: Sancerre, Domaine Bonnard, 2014

Pan Roast Cod Fillet    

bouillabaisse stew, steamed mussels and garlic croutons   

Wine: Chablis, William Fevre, 2014 

Trio of Iced Parfait   
honey syrup   

Wine: Monbazillac, Domaine du Haut–Rauly, 2013

£45 or £80 including Champagne and wine.
12.5% discretionary service charge will be applied to the total bill.


