ANGELS with BAGPIPES

Tuscan olives  3.20

TO START

AwB CULLEN SKINK, warm, smoked haddock, mull cheddar toasts
GOATS CHEESE, yoghurt, beetroot, apple, celery, walnut

HAGGIS, kohlrabi, potato, mushroom, whisky sauce

SMOKED SALMON, traditional garnish

BEEF, tartare, truffle vinaigrette, green beans, aged parmesan, quail egg

SCALLOP, hand dived, venison chorizo, stuffed razor clam
TO FOLLOW

PUFF PASTRY, wild mushrooms, young leeks, salsify, curry
HIGHLAND LAMB, three ways, spring cabbage, aubergine, salsa verde
RABBIT, celeriac, mushroom, wild garlic, truffle

DUCK, breast, gizzard, foie gras, potato, quince

JOHN DORY, shallot, pork, cauliflower risotto

WILD SEABASS, broccoli, anchovies, white bean, pink grapefruit

SIDES
Thin cut chips 2.95 Crushed carrots & cumin
Buttered spinach & garlic 2.50 Creamed potatoes
TO FINISH

CARROT CAKE, salted caramel, yoghurt honeycomb

PASSION FRUIT, creme, mango sorbet, coconut, papaya salad
ARTIC ROLL, chocolate, fennel pollen ice cream, prunes
APPLE, crumble, Guinness ice cream, cider

CHEESE, selection, spiced pear chutney, biscuits

If you have any dietary requirements or an allergy, please inform the restaurant staff.
Children’s portions are available with selected dishes upon request. Prices are inclusive of V.A.T.

Service is left to your own discretion. We only add a 10% discretionary service charge to parties of ten or more.
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