
Blackthorn Salted Caramel 
Crème Brûlée 
Hazelnut, Arran Gold Ice Cream

Valrhona Chocolate Chip Cookie 
& Cherry Sandwich
Amarena Cherry Frozen Parfait, 
Almond, Cherry Sorbet

Lemon Meringue Posset
Pistachio, Chambord, Raspberry

Bano�ee Pie Sundae

Chef’s Selection of Cheese
Please ask your server for today’s 
selection (Supplement £4)

In House Ice Cream
Please ask your server for today’s 
availability

Frozen Champagne Bellini
Peach, Champagne Sorbet, 
topped up with Champagne

Steamed Lemon Sole Fillets
Buttered Asparagus, Spinach, 
Warm Tartar Fish Sauce, New Potatoes 

Teriyaki Baked Salmon
Hoi Sin Noodles, Sesame & 
Ginger Steamed Pak Choi

Ploughman’s Salad
Scotch Egg, York Ham, Piccalilli, 
Cheddar Cheese, Balsamic Onion, 
Sourdough Roll, Butter, Cos Lettuce Salad

Roasted Chicken Waldorf Salad
Apple, Celery, Toasted Walnuts, Grapes, 
Greek Yoghurt Dressing

Locally Caught Haggis, Neeps & Tatties
Whisky Cream Sauce

Sirloin Steak au Poivre
Pomme Frites, Pink Peppercorn Sauce
Supplement £7.50

Wild Mushroom & Spinach Orzo Pasta
Tru�ed Mascarpone, Parmesan

Soup of the Day 
Scottish Butter, Sourdough Roll

Classic Cullen Skink
Smoked Haddock, Potato Velouté, 
Leeks, Chives, Croutons

Cep & Chestnut Mushroom Parfait
Crispy Shallot Rings, Pickled Shimeji 
Mushroom, Toasted Sourdough

Fried Calamari
Bang Bang Dressing, Cashew Nut Salad

Thai Spiced Native Seafood Fish Cake
Asian Slaw, Lemongrass & Chilli Dressing 

Trio of Ripened Melon
Scottish Summer Berries, Fruit Sorbet

Burrata & Heirloom Tomato Bruschetta
Cured Ham, Shallot, Pesto, Aged Balsamic, 
Rocket Salad
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2 COURSES
£22.95 per person

3 COURSES
£27.95 Per person

SUMMER LUNCH MENU

SIDES {a little extra}

Pickled Onion Rings £5

Locally Caught Haggis Bites £6

House Salad, French Dressing £5

Tator Tots, Peppercorn Mayo £5

Skinny or Thick Chips £5
Add Tru�ed Parmesan £2

Garlic Bread £5

STARTERS DESSERTS

MAIN COURSES


