
gf./gluten-free | gfo./gluten-free option available | df./dairy-free | dfo./dairy-free option available  
v./vegetarian | ve./vegan | veo./vegan option available

All prices quoted are in UK pounds (£). All our menus are samples only and subject to change. We recommend you discuss 
all dietary requirements with the restaurant before your visit.  Written allergen information is available on request and we’ll 
be happy to help. A discretionary 12.5% service charge is added to your bill. This goes directly to our team.

DINNER MENU

STARTERS

SOUP OF THE DAY (v, ve) 7.50

homemade bread

BLUE CHEESE TART (v) 9.50

caramelised onion, micro cress, apple balsamic

PAN-FRIED WEST COAST SCALLOPS (gf) 15.00

curried cauliflower purée, samphire, roast almond

HAGGIS, NEEPS & TATTIES 9.50

gaelic whisky & peppercorn sauce

EI SEAFOOD COCKTAIL (gf) 16.00

crab, langoustines, hot-smoked salmon, marie rose sauce, crisp salad

MAINS

VENISON BOURGUIGNON (gf) 25.95

creamy mash, pancetta, rich red wine sauce

VENISON CHEESEBURGER (gf) 18.50

mustard mayo, chips, coleslaw 

SCOTTISH PORK LOIN (gf) £27.00

sweet potato puree, black pudding crumb, braised cheek, port jus

52-DAY DRY-AGED RIBEYE STEAK (gf) 32.00

crispy king oyster mushroom, tomatoes, chips, gaelic whisky &  
pink peppercorn sauce

BEER BATTERED HADDOCK
hand-cut chips, peas, tartare sauce (gfo) 18.00

SCOTTISH COD (gf) 33.00

creamed leeks, brown shrimp, herb velouté, samphire

EI SEAFOOD BOUILLABAISSE (gf) 26.00

selection of local fish in shellfish bisque

SALT-BAKED CELERIAC (ve) 16.00

salsa verde, kale
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SIDES 

HOMEMADE BREAD 2.00

PORTION OF CHIPS 5.00

VEGETABLE MEDLEY 4.50

TOMATO & CUCUMBER SALAD 4.50

COLESLAW 2.50

GARLIC BREAD 3.50

SCOTTISH TRUFFLE & PARMESAN FRIES 6.50

if ordered as substitute 2.00

DESSERTS

RASPBERRY & WHITE CHOCOLATE CHEESECAKE 9.50

CRÈME BRÛLÉE 9.50

scottish shortbread

STICKY TOFFEE PUDDING 9.50

toffee sauce, vanilla ice cream, caramelised banana

CHOCOLATE & GAELIC WHISKY MOUSSE 9.95

peanut brittle, burnt orange 

SCOTTISH CHEESE OF THE WEEK 9.50

oatcakes, chutney


