
TABLE D’HÔTE MENU

Vegetarian 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 shellfish may increase 
your risk of food borne illness. Some of our selected cheeses may also be made from unpasteurised milk. Any queries, please 
do not hesitate to ask a member of the staff. A 12.5% discretionary service charge will be added to the total bill.

2 course available everyday 12-3pm - £18.50pp  
3 course available Sunday to Friday 12-7pm and Saturday 12-5pm - £23.50pp

STARTERS
Today’s Soup

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

Ham Hough Terrine
pistachios, charred sourdough and house pickles     

Goats Cheese Tart
pear and walnut salad, truffle honey

Potted Smoked Mackerel
spicy gooseberry chutney, nasturtium, rye bread

MAINS
Pan-fried Sea Bass  

pea a la Francais, gem lettuce, onion puree, pickled shallot

Pan Roast Hake
chorizo polenta, fine beans, herb oil  

Beef Featherblade 
horseradish creamed potatoes, spinach, crispy oyster

Confit Chicken Leg
asparagus, lemon fregola, poached egg    

Wild Garlic Gnocchi
sprouting broccoli, pickled walnut    

DESSERTS  
Iced Rhubarb & Vanilla Custard Roulade  

berry coulis, dried strawberries     

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

Warm Chocolate Brownie 
raspberry sorbet, fresh Perthshire raspberries

Selection of Scottish Cheese  
celery, chutney and grapes  

Coffee & Petit Fours £4.25

SIDES
£4.50

Dauphinoise Potatoes 
Nutmeg Creamed Spinach & Sprouting Broccoli

Cauliflower Cheese & Pickled Walnut

£4.00
Triple Cooked Chips 

House Salad
Jersey Royal Potatoes. Anchovy, Lemon & Herb Butter


