
 

       

 

 

 

 

Dinner Menu 
 

Starters 

Roast Tomato and Basil Soup 

Mussel & Onion Stew 

Roasted Figs topped with Dunsyre Blue Cheese drizzled with a warm Honey 

 & Balsamic dressing on a bed of Rocket 

Rannoch Smoked Beef with a duo of Roasted & Jelly Quince 

Hand cured Gravadlax with Lemon & Citrus Crème Fraiche 

Main Courses 

Roast Chump of Lamb, Dauphinoise Potatoes, Glazed Shallots and a Port Jus 
 

Maize fed Chicken Breast on a Spring Onion Mash, with Wilted Spinach and  

napped with a light Truffle Jus 
 

Stuffed Beef Tomato nested in a Creamy Herb Polenta with Black Olive Tapenade 
 

21 day Aged Ribeye Steak, Saffron scented Fondant Potatoes and Purple Sprouting Broccoli  

(£2.50 supplement) 
 

Grilled Fillet of Rainbow Trout on a bed of Samphire drizzled with a Dry White  

Wine Sauce and Parsley Potatoes 
 

Sauces: Peppercorn, Blue Cheese or Red Wine. 
 

Desserts 

Glayva & Heather Honey Parfait with Soft Berries 

Lemon & Raspberry Tart with Homemade Vanilla Ice Cream 

Dark Chocolate & Cointreau Mousse with Cobbs Shortbread 

Rhubarb & Ginger Crème Brûlée  

Scottish Cheese Selection with Oatcakes 

Why not try a Retro Classic Crepe Suzette, cooked and flambéed at the table by one of our 

trained waiters. Showmanship at its best in the Capital! 

(£6.00 Supplement per person)  

Two Course £20.95                                                    Three Course £23.95 

Freshly brewed Coffee and Petit Fours £1.95 

All prices include VAT at current rate 


