
M O T H E R ’ S  D AY 
2  C O U R S E S  £ 3 8 . 9 5  |  3  C O U R S E S  £ 4 4 . 9 5

B R O C C O L I  &  S T I LT O N  S O U P  
Crumbled Blue Cheese, Sourdough, Sea Salt Butter 

 
OAK SMOKED SALMON & PRAWN MOUSSE 

Soft Herb, Toast, Pink Onions, Capers 
 

DUCK LIVER PARFAIT 
Orange & Cointreau Jam, Toasted Brioche & Herb Salad 

 
SMOKED APPLEWOOD CHEESE 

& HERITAGE TOMATO SALAD (VG)  
Wholegrain Croutes, Pickled Apple, Scotch Grains, 

Thyme & Kale Salad 

R U M P  O F  S P R I N G  L A M B 
Buttered Spring Cabbage, Acorn Squash Purée, 

Boulangerie Potatoes & Red Wine Jus 
 

BRAISED KING OYSTER (VG) 
Shiitake Mushrooms, Spelt Risotto, Baked Fig, Sprout Leaves, 

Mushroom & Tarragon Tea 
 

BAKED MONK FISH WRAPPED IN PARMA HAM 
Spring Vegetables & Shel lf ish Bisque  

 
ROAST RIB OF BEEF 

Roast Potatoes, Bacon Butter Cabbage, 
Honey Glazed Parsnips & Carrots, Yorkie, Red Wine Jus

S E L E C T I O N  O F  S C O T T I S H  C H E E S E S  
Mull Cheddar, Brodick Blue, Clava Brie, Celery, 

Grapes, Chutney & Arran Oaties  
 

CARAMELISED WHITE CHOCOLATE 
& RASPBERRY CHEESECAKE  

Wildflower Honey Granola 
 

CHOCOLATE FONDANT (VG)  
Vegan Vanil la Bean Ice Cream & Puff Candy, Berries 

 
WILD BERRY & CUSTARD TART  

All Butter Pastry, Creme Anglaise, Wild Berries


