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Chicken Liver Pâté
Caramelised Onion & Orange Chutney, 
Toasted Brioche

Smoked Salmon 
Lemon Dill Crème Fraîche, Caper Shallot 
Dressing, Sourdough Croutons 

Pineapple Carpaccio
Exotic Fruit Compote, Chilli, Raspberry Sorbet 

Soup of the Day  

Assiette of Girvan Beetroot
Goat’s Cheese Mousse, Orange Salad, 
Sunflower Seeds, Aged Balsamic 

Timbale of Haggis, Neeps & Tatties 
Whisky Cream Sauce, Parsnip Crisps   

Roast Sirloin of Scotch Beef (£5 supplement)

Roast Potatoes, Caramelised Shallot, 
Tru�ed Celeriac, Red Wine Jus

Chicken Balmoral 
Butter Poached Turnip & Carrot, Fondant 
Potato, Pink Peppercorn Sauce 

Sea Bass Provencal 
Butter Fondant Potato, Sundried Tomato, 
Basil Pesto, Peperonata

Slow Cooked Flat Iron Steak 
Puy Lentils, Tru�ed Pomme Puree, 
Mushroom Duxelle, Sherry    

Baked Scottish Salmon
Leeks, Arran Cheese Sauce, 
Creamed Potato, Pastry Fleuron

Wild Mushroom & Tarragon Rigatoni 
Spinach, Tarragon, Pine Nut 

Cranachan Cheesecake 
Honey, Whisky, Raspberry, Oatmeal 

Hazelnut & Chocolate Tart 
Orange, Crème Fraîche 

Salted Caramel Crème Brulee 
Arran Gold & Espresso Gelato 

Selection of British & 
Continental Cheese (£3 supplement) 

Crackers, Quince, Grapes, 
Homemade Chutney

Peach Melba 
Raspberry Sauce, Vanilla Ice Cream

Choice Menu Options:

£47 per person 
3 Starters, 3 Mains & 3 Desserts
(maximum 50 guests)  

£45 per person 
2 Starters, 2 Mains & 2 Desserts
(maximum 100 guests) 

£42 per person 
1 Starter, 3 Mains, 1 Dessert
(maximum 100 guests) 

£37 per person
1 Starter, 1 Main & 1 Dessert 
(100 guests or more) 
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