
ALLERGENS AND INTOLERANCES
Allergen information is available for all of our dishes and ingredients upon request.

We also have a variety of vegetarian and vegan options, just look out for the symbols:

Please speak to a member of our team before ordering.

VEGETARIAN VEGAN

V VG

£85 Per Person

Hogmanay Set Menu

Desserts
Cranachan mille feuille

Warm salted caramel tart, tablet ice cream

Selection of Scottish and continental cheeses, quince, crackers

Starters
Smoked haddock chowder, poached egg, smoked corn, chive

Chicken liver parfait, spiced pear chutney, toasted brioche

Whipped goats cheese, beetroot, walnut, pear, pesto

Mains
Seared beef fillet, fondant potato, mushroom, carrot, broccoli, bourguignon sauce

Roast halibut, langoustine tail, celeriac & pomme purée, roast cauliflower, langoustine bisque

Roast beetroot wellington, clapshot, leek white wine sauce, asparagus, carrot

Amuse
Haggis bon bon, neeps & tattie, whisky peppercorn sauce

Roasted cauliflower & celeric veloute, truffle & Parmesan croute


