
 

 

ALL DAY MENU  
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All of our dishes are individually prepared and cooked to order in our kitchen by 
the most talented young team of chefs. Please note that due to the high quality, 
we are not a fast food service restaurant, so please keep this in mind when you 
are ordering. Why don’t you treat yourself with some nibbles while you wait?  
 

The finest ingredients 

Our salmon is supplied by Dunkeld Smoked Salmon. Their salmon has been 
served to the Queen on a number of occasions and she loved it every time!  

All other fish on the menu is supplied by one of Scotland’s best fish mongers, 
Steve from Fish Brothers.  

Steve’s aim is to source the best of Scotland’s seafood for the finest 
establishments with careful selection.  

 

Highland Wagyu native breeds are free-range, traditionally reared cattle fed on 
a specialty created GM-Free “Blackford” blend. The cattle is finished as 
naturally as possible and are matured for 28 days. Our luxury Wagyu beef is fed 
on a specially created blend for approximately 600 days after weaning to ensure 
consistently high marbling.  

The care and attention that goes into the welfare and farming of all our animals 
during their lives gives chefs and private customers the confidence that our 
gourmet beef is of the highest quality and finest flavour. 

If you have any questions about our dishes, wines or an interest in local 
knowledge, please do not hesitate to ask one of our team members. 

Let us help you plan that personal special occasion whatever that might be. The 
restaurant can be booked for exclusive use and you can host your party for up 
to 40 people. 

 



 

 

NIBBLES 

Marinated nocellara olives, orange, garlic £5.00 

Sourdough bread with salted butter £5.00 

Fried squid & whitebait, lemon, fennel, yoghurt, 

furikake £7.50 

Cured & smoked duck breast, Isle of Mull cheddar 

fonduta, crushed hazelnuts £7.50 

 

 

 



 

 

TO START 

Chicken liver mousse, fig, radish, herb salad £7.50  

Roast beetroot, avocado, dukkah, coriander, £7.50 

Wild mushrooms, flageolet beans, frisée,  

preserved lemon, breadcrumbs £8.50 

Confit pork belly, walnuts, watercress,  

crumbled blue murder cheese £8.50 

Cullen skink, smoked haddock, prawns, mussels £10.00 

Steamed Scottish langoustines, tarragon brown butter £12.00 

 

 



 

MAIN COURSE 

Scottish rope grown mussels,  
white wine, cream, & tarragon with fries £15.00 

 
Butter poached sea trout,  

flageolet beans, pistou, samphire £19.00 
 

King of fish stew, saffron, orange, fennel, romesco £19.00 

Wagyu beef burger, Isle of Mull cheddar,  
caramelised onions with hand cut chips £19.00 

 
Venison loin 

celeriac, wild mushrooms, blackberry & sage jus £27.00 
 

Charred cauliflower, kimchi, black rice, miso £15.00 

Pici, hazelnut, tarragon, wild mushrooms £15.00 

 

 



 

 

SIDES 

Hand cut chips £4   |   Fries £4   |   

 Sautéed seasonal vegetables £4 

TO FINISH 

Dense chocolate bouchon, vanilla bean ice cream, extra 

virgin olive oil, sea salt £8.50 

Buttermilk panna cotta, grapefruit, honeycomb £8.50 

Local berry cranachan with whisky cream & oats £8.50 

Blue murder, Isle of Mull cheddar, &  
black crowdie cheeses, membrillo, grapes, & oat cakes £10 

 
Please see board for daily specials. 


