
K I N LO C H
HOT E Lgf./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. 

HOGMANAY DINNER MENU

HORS D’OEUVRE ON ARRIVAL

TRUFFLE & MUSHROOM ARANCINI (gfo, v, ve)

CRISPY CHAR SIU PORK BELLY BITES (gf, df)

salted crackling 

SMOKED DUCK ON BRIOCHE (gfo) 
orange, poppy seed , candied orange 

MINI GOAT’S CHEESE BON BONS (gfo, v)

pickled apple & spiced beetroot jam 

CAPERS ON TOASTED FOCACCIA (gfo, v, ve)

bocconcini, basil pesto, slow roast tomato 

STARTERS

SMOKED PORTOBELLO MUSHROOM (gf, v, ve)

brûléed goat’s cheese, wild rocket, pickled pear 

TRIO OF SCOTTISH SALMON (gfo)

crowdie, buttermilk blinis, caviar 

CREAM OF BROCCOLI & GORGONZOLA SOUP (gfo, v)

GAME TERRINE (gfo)

pickled brambles, arran tomato & peach chutney, oaties,  
whipped herb butter 

MAINS

FILLET OF SCOTTISH SALMON EN CROUTE (gfo)

prawn & fennel mousse, blanched sea asparagus, crab & caper butter 

PRIME RIB OF SCOTCH BEEF (cooked pink) (gfo)

quenelle of local haggis, arran whisky & mustard sauce, crispy pickled 
onions

DUO OF SCOTTISH LAMB 
rosemary & garlic roasted rump of lamb (gfo)

slow-cooked pulled lamb shoulder croquette
minted pea puree, pan jus flavoured with mint, thyme & juniper 

TRIO OF PETIT VEGETABLE EN CROUTES (v, veo)

wild mushroom & truffle, spinach & feta, chickpea & halloumi 

HARISSA TOMATO RAGU
minted yogurt, braised red cabbage, apple
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DESSERT

BELGIAN DARK CHOCOLATE TART
boozy grand marnier strawberries, pistachio ice cream,  
salted nut brittle

SELECTION OF ARRAN CHEESES
oatcakes, fruit paste, candied nuts, grapes, arran chutney

SCOTTISH CRANACHAN
winter berries, raspberry coulis, honeycomb crunch, toasted oats

LEMON POSSET
scottish butter shortbread, blueberry compôte


