Thursday 31* December 2026

CREAM OF ROOT VEGETABLE SOUP
with honey & thyme oil
served with a crusty bread roll

PAUPIETTE OF PLAICE
with a saffron prosecco chive veloute

FILLLET OF SCOTTISH BEEF
with rosti potato, heritage carrots, glazed shallot,
asparagus puree & borderlaise sauce

CRANACHAN CHEESECAKE
with Whisky macerated raspberries,
heather honey Chantilly,
oat crumble & oat tuile

FOOD ALLERGIES & INTOLERENCES
PLEASE SPEAK TO OUR TEAM ABOUT YOUR REQUIREMENTS BEFORE ORDERING
Please note some menu items may contain nuts or be prepared in an area where nuts are present




