
Pan Roast Chicken 
Carrot Puree, Roast Carrots, Savoy Cabbage, Herb Crusted Potato,  

Highland Park & Grain Mustard

Citrus Cured Scottish Salmon 
Crushed Herbed New Potato, Buttered Kale, Salsa Verde 

Roast Chateaubriand (+5 Supplement) 
Pomme Purée, Port Jus, Tender Team Broccoli, 

Thai Green Curry (vg) 
Sweet Potato, Squash, Snap Peas, Fragrant Rice,  

Spring Onion, Fresh Coriander, Lime 

Confit of Duck Leg  
Highland Park Marmalade Glaze, Braised Puy Lentils,  

Smoked Bacon Lardons, Roast Baby Onions

MAINS

Boozy Berry Mess (v) 
Seasonal Berry Compote, Whipped Cream, Popping Candy, Meringue

Cranachan Cheesecake (v) 
Scottish Oats Granola, Raspberry & Whisky Cream 

Sticky Toffee Pudding (v) 
Butterscotch Sauce, Arran Vanilla Ice Cream  

Belgian Chocolate Brownie (vg)  
Cherry Sorbet, Chocolate Sauce, Berries 

Scottish Cheese Board (v) 
Blue Murder, Arran Smoked Cheddar, Black Crowdie, Clava Brie,  

Quince, Fresh Fruit & Oaties 

DESSERTS

Soup of The Day (v) (vg available) 
Sourdough Bread, Butter

Chicken Liver Parfait 
Heather Honey & Fig Chutney, Arran Oatcakes

Ramsay’s of Carluke Haggis  
Smashed Neeps & Tatties, Highland Park & Grain Mustard,  

Root Vegetable Crisps

Oak Smoked Salmom & Prawn Pate 
Soft Herbs, Fine Capers, Sourdough Bread

Roasted Aubergine  (vg)  
Vegan Feta Cheese, Beetroot, Cherry Tomato, Salsa Verde

STARTERS

DINNER | SET MENU | £49 PER PERSON

(v) vegetarian (vg) vegan                                      REF: 12/23


