
All our food is prepared in a kitchen where nuts, gluten and other allergens are present and our menu 
descriptions do not include all ingredients. If more information about allergens is required, please ask 

a member of the team.  

Private Dining Three Course Menu 

Chicken liver parfait      

Golden raisin and shallot chutney, toasted brioche 

Scottish smoked salmon      

Capers, pickled shallots, lemon, rye bread 

Baked goats’ cheese      

Sun-blush tomato, leek tart, balsamic and herb oil 

***** 

Pan-fried corn fed chicken breast      

Creamy polenta, charred sweetcorn, carrot, sweetcorn chilli salsa 

Chalk stream trout      

Dill crushed potato, fine beans, shellfish chowder 

Crispy mushroom risotto balls    

Mushroom purée, spinach, chive sauce 

***** 

 Baked chocolate and salted caramel tart 

Salted caramel ice cream 

Star anise-scented pineapple carpaccio 

Raspberry sorbet 

Warm apple and sultana crumble tart         

Honeycomb swirl ice cream 

***** 

Coffee 

£45 per person 



 
 

All our food is prepared in a kitchen where nuts, gluten and other allergens are present and our menu 
descriptions do not include all ingredients. If more information about allergens is required, please ask 

a member of the team.  
 

 

 
 

 

 

 

Private Dining Five Course Tasting Menu 

 

 

Chicken liver parfait                                                                                                                      

Golden raisin and shallot chutney, toasted brioche 

 

***** 

 

Hand-dived Orkney scallop                                                                                                       

Coconut, coriander & lentil dahl 

 

***** 

 

Blood orange sorbet 

 

***** 

 

Perthshire smoked venison loin                                                                                                       

Savoy cabbage, Morteau sausage, salsify, grape and gin gel, juniper crumble 

 

***** 

 

Warm chocolate fondant                                                                                                             

Salted caramel ice cream 

 

 

£55 per person 

£75 with wine flight 

 



All our food is prepared in a kitchen where nuts, gluten and other allergens are present and our menu 
descriptions do not include all ingredients. If more information about allergens is required, please ask 

a member of the team.  

Sample Interactive Burrito/Fajita Bar Menu 

Flour tortillas 

Slow roast chipotle chicken/vegetable 

Monterey Jack cheese 

Mexican rice 

Tomato salsa 

Shredded lettuce 

Sour cream and chive 

Guacamole 

Toasted nachos, spring onion and lime 

Beef chilli con carne 

Pickled jalapenos 

Cracked black pepper skins 

***** 

Cinnamon and sugared churros with chocolate sauce 

£35 per person 


