RESTAURANT

Chef’s Bread & Snacks

Salt-baked Celeriac (v)

Lovage, apple, walnut 14

Cod Brandade

Roasted red pepper, preserved lemon, capers 16

Dry-aged Wagyu Tartare

Lindisfarne oyster, caviar, oyster leaf 18
Salsify (v)
Onion, golden raisin, Sauternes, hazelnuts 14

Venison

Black truffle, white turnip, kale, Chef’s pineapple weed gin jus 32

Native Lobster

Heritage squash, orange, bisque 32

Heritage Carrot (v)

Wild rice, chervil, vadouvan 26

Lemon Sole

Daikon, chilli, coconut, kaffir lime 28
Pork
Fillet, braised belly, quince, endive, walnuts 28

Manjari Delice (v)

Hazelnut, blood orange 16

Coconut Mousse (v)

Lime, mango, passion fruit 14

Almond Paris—Brest (v)

Salted caramel, almond praline 14

Hebridean Blue (v)
Fig chutney, fruit bread 16

A discretionary service charge of 12.5% will be added to the bill. Before ordering food or beverages, please speak with a member of our team regarding any allergies or
dietary requirements. Whilst we take care to preserve the integrity of our vegetarian (v) dishes, we must advise that these menu items are prepared in a multi-ingredient
kitchen environment. Some fish may contain small bones. Our game meats may contain traces of buckshot. All dishes are prepared where allergens are present.



