
GRADUATION MENU

(v) vegetarian (vg) vegan

Pan Seared Chicken Supreme 
Rosti Potato, Broccoli, Carrots, Jus

Hake 
Fennel, Shellfish Sauce, Greens and Potatoes

Roasted Tomato Gnocchi (v) (vg) 
Wild Mushroom, Radishes, Peas and Herb Pesto

MAINS

Sticky Date Pudding 
Walnut, Clotted Cream Ice Cream

Cranachan Mess 
Whisky, Raspberries, Whipped Crowdie, Granola

Selection of Ice Cream 
Ask Your Server for Today’s Selection

DESSERTS

Soup of the Day (v) (vg) 
Scottish Butter

Ham Hock & Smoked Cheese Croquettes 
Arran Mustard, Heather Honey

Prawn & Langoustine Cocktail 
Paprika Lemon

STARTERS

2 Courses for £35 | 3 Courses for £40
Includes a glass of fizz


