
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 (gf, v) 8.00

house bread, whipped butter

CULLEN SKINK 10.00

WEE HAGGIS NEEPS & TATTIES 9.00

whisky sauce 

TOMATO & BASIL BRUSCHETTA (gf) 8.00

ASPARAGUS & GOATS CHEESE TARTLET 10.00

RED PEPPER & VEGAN CHEESE ARANCINI (ve) 9.00

tomato salsa

HAM HOCK TERRINE 10.00

pickled veg, toasted bread, butter

MAINS

BRAISED SHORT RIB OF BEEF (gf) 28.00

honey roast veg, herb pomme puree, jus 

VENISON HAUNCH (gf) 32.00

honey roast veg, jus 

ROLLED LEG OF LAMB (gf) 30.00

dauphinoise potato, apricot chutney, roast baby potato,   
spring greens, herb pesto  

LEMON SOLE 32.00

salmon mousse, smoked mussels, butter sauce, spring greens,  
herb pomme puree   

SALMON FISHCAKES 24.00

hollandaise, spring greens, vegetables scottish steak of the day (gf) 

WILD MUSHROOM RISOTTO 20.00 
parmesan, herbs 

GNOCCHI POMODORO 18.00

tomato, basil  
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THE HERD GRILL 					                     
all steaks served with hand cut chips, tomato and mushroom

300G RIB-EYE 38.00 

300G SIRLOIN 34.00 

180G FILLET 42.00 

500G CHATEAUBRIAND 80.00 

SAUCES 
trio peppercorn & brandy 3.50 
port jus 3.50

roast garlic & parsley butter 3.50

SIDES

MARINATED MIXED OLIVES 3.50

BREAD BOARD 5.50

TRUFFLE AND PARMESAN FRIES 7.00

TRIPLE-COOKED CHIPS 5.00

SEASONAL VEGETABLES 5.00

DESSERTS

CRANACHAN 8.00

whisky cream, oats, honey, raspberry, shortbread 8.00

STICKY TOFFEE PUDDING 9.50

toffee, sauce, vanilla ice cream

LEMON POSSET  9.00

candied mint, coulis

PEANUT BUTTER CHEESECAKE 10.00

candied walnut, coulis

APPLE & GINGER CRUMBLE 9.00

vanilla ice cream

CHEESEBOARD 12.00

chutney, grapes, crackers


