
 

 

 

 

 

 

 
  

 
 
 

 
 
 

STARTERS 

 

 
 

ASPARAGUS 
FRIED SHIMEJI MUSHROOMS – ALMOND FOAM  

 

GRILLED LOCH LINNHE LANGOUSTINES  
GARLIC BUTTER – PARSLEY – SOURDOUGH  
 

HEIRLOOM TOMATOES  
MOZZARELLA – BALSAMIC –  

PICKLED RED ONION – WALNUT  

 

AIRDS SEAFOOD SHARING BOARD 
LOCH ETIVE MUSSLES – LOCH LINNHE 

LANGOUSTINES – SMOKED SALMON – ARTISAN 

BREAD - AIOLI  

 

 

 

14 
 

 

 

16 

 

 

 

12 

 

 

 

 

30 

 

 

 

ARTISAN BREAD 
WHIPPED BUTTER 

 

LOCH ETIVE MUSSELS  
WHITE WINE & GARLIC SAUCE 

OR SPICED COCONUT SAUCE 

  

GREAT GLEN SHARING BOARD  
VENISON CHARCUTERIE – SPICED BEETROOT 

RELISH – CHIPOTLE PEPPERS –  

ROSEMARY BISCUITS  

 

8 
 

 

 

 

15 

 

 

 

 

 

25 

 

 

 

 

 

MAINS 

 

WILD BOAR & RED WINE PIE   

BUTTERY MASHED POTATOES –  

ROASTED VEGETABLES – RED WINE JUS   

 

AYRSHIRE PORK BELLY  
ASIAN STYLE SALAD – MISO GLAZE –  

SESAME TOASTED NUTS  

 

SEA BREAM 
SAMPHIRE – COURGETTE – AVOCADO – DILL  

 

 

 

25 

 

 

 

24 

 

 

 

32 

VENISON SHANK  
THYME MASHED POTATOES –  

RED CABBAGE – CRISPY KALE –  

TOBERMORY MALT WHISKY JUS  

 

34 DAY AGED 8OZ HIGHLAND SIRLOIN   
POTATO FONDANT – BORDERLAISE SAUCE – 

BABBY HERITAGE CARROTS   

 

RICOTTA DUMPLINS  
BUTTERNUT SQUASH – PARMESAN SAUCE – 

PUMPKIN SEEDS 

 

 

 

 

 

 

 

 

30 

 

 

 

42 
 
 

 

24 

 

 

 

 

 
All prices are inclusive of VAT at current rate. 

A discretionary service charge of 12.5% will be added to your bill. 

All dietaries will be catered for. Please inform your server of any dietaries prior to ordering your food. 



 

 
 
 
 
 
 
 
 

    

 

ACCOMPANIMENTS 

 

 

TRUFFLE & PARMESAN CHIPS 

 

CONFIT BABY POTATOES  
SMOKED BACON - CHIVES 

 

BUTTERED SPRING GREEN VEGETABLES 
CHILLI FLAKES – ORANGE  

 

 

8 

 

 

8 

 

8 

 

CAJUN SPICED CARROTS 
HUMMUS – GARDEN HERBS  
 

 

MIXED LEAF SALAD 
VINAIGRETTE   

 

  

 

 

 

8 

 

 
7 

 

 

 

 

 

 

 

 

 

 

TO FINISH 

 

DARK CHOCOLATE TORTE 
BLOOD ORANGE SORBET – BLOOD ORANGE SEGMENTS – HAZELNUT  

15 
 

STICKY TOFFEE PUDDING 
TREACLE TOFFEE SAUCE – ARTISAN VANILLA POD ICE CREAM 

12 
 

WHITE CHOCOLATE PANNA COTTA   
STRAWBERRY – BISCOTTI  

10 
 

ARTISAN SORBETS 
LEMON & LIME – SCOTTISH RASPBERRY – WILD BERRY –  

12  
 

ARRAN CHEESE SELECTION 
MUSTARD – GARLIC – WHISKY – BRIE – SMOKED – BLUE   

OATCAKES – CELERY – CHUTNEY 

15 

 

 

 

 

 

All prices are inclusive of VAT at current rate. 

A discretionary service charge of 12.5% will be added to your bill. 

All dietaries will be catered for. Please inform your server of any dietaries prior to ordering your food. 


