
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.

EASTER MENU	

STARTERS

ROASTED SWEET POTATO AND COCONUT SOUP
with coriander

HAGGIS BON BONS
creamed potato, whisky cream

HOT SMOKED SALMON AND PRAWN PARFAIT
garden salad, sourdough toast

MAINS 

TRADITIONAL ROAST BEEF
yorkshire pudding, jus

SEARED SALMON
ayrshire potatoes, broad bean and rocket salad, saffron rouille

CELERIAC AND ROASTED GARLIC WELLINGTON
truffle mash, tenderstem broccoli, parsley sauce

DESSERTS

RASPBERRY AND DRAMBUIE CRANACHAN

STICKY TOFFEE PUDDING
salted caramel sauce, vanilla ice cream

SELECTION OF MELVILLE CASTLE ICE CREAMS AND SORBETS

Three courses 49.50 per person 			 


