DINNER

MENU
THE

(lunie

DINING ROOM

LEEK & SALsIFY PrREssS
Hazelnut Pesto, Winter Truffle, Cress . . . £20

NorTH SEa CoD
Grapefruit, Gem Lettuce, Beurre Blanc. . . £22

Woob PIiGEON
Embered Leek, Hazelnut, Truffle. . . £24

VEAL SWEETBREAD
Bacon Purée, Pickled White Cabbage, Parsley Foam. . . £20

wlo———
CeLERIAC RiIsoTTO

Pickled Onions, Rosemary, Cairnsmore Ewes Cheese . . . £32

PAN FRIED SEA Bass
Potato Dauphine, Smoked Haddock, Golden Oscietra Caviar . . . £34

NorRTH SEA HaLIBUT

Salsify, Cauliflower, Langoustine Bisque. . . £38

CoRrN FED CHICKEN BREAST
Chestnut, Parsnip, Cabbage, Potato. . . £40

INVERCAULD EsTATE VENISON LOIN
Smoked Shallot, Candy Beetroot, Confit Red Cabbage. . . £40

HicHLAND BEEF FILLET WELLINGTON - FoOrR Two

White Onion, Red Wine Jus, Smoked Dauphinoise Potatoes. . . £110
e
SMoOKED DAUPHINOISE PoTATOES . . . £8

E
BircH AsH SALTED CHIPS . .. £6 @%@V’%

FARE

BircH FIRED BrRAssicas, PINE NuT DREsSsING . .. £8



