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Taste of Scotland


[bookmark: _Hlk488161765][bookmark: _Hlk495074635]Chef’s Amuse-Bouche

[bookmark: _Hlk518239251]

Cockburn’s Haggis, Neeps & Tatties
Scotland’s Champion Haggis from George Cockburn & Son, Dingwall

[bookmark: _Hlk518084063]

Locally Caught Crab & Seared Scallop
[bookmark: _Hlk518083306]Avocado | Quail Egg | Salt & Pepper Biscuit



Borders Lamb
Potato Terrine | Cep Purée | Gremolata 

[bookmark: _Hlk495074655]

[bookmark: _Hlk518075512]Kincraig Cranachan
[bookmark: _Hlk518075779][bookmark: _Hlk518075242]Drambuie Parfait | Honeycomb | Raspberries | Oat Crumble



Brodie’s Coffee
Whisky Fudge


£55
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Artisan Cheese Selection


Morangie Brie
A smooth, sweet, creamy cheese made from pasteurized cow's milk, produced nearby by the Stones family of Highland Fine Cheeses at Blarliath Farm near Tain



Strathdon Blue
A rich, creamy blue cheese made from pasteurized cow's milk produced by the Stones family of Highland Fine Cheeses at Blarliath Farm near Tain



Smoked Dunlop
A delicious Scottish cheddar cheese, traditionally smoked using oak whisky barrel shavings produced by the Connage Highland Dairy near Ardersier



Orkney Cheddar
A multi-award winning mellow, creamy cheddar cheese with slightly sharp, savoury & nutty notes produced by the Orkney Creamery



Served with Grapes | Chutney | Scottish Oat Biscuits & Crackers




£10 Supplement
All our food is prepared in a kitchen where nuts, gluten and other food allergens are present. Our menu descriptions do not include all ingredients – if you have a food allergy, please let us know before ordering.
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