Sample Menu - Prices and Inclusions may vary
LUNCH MENU
12:00 - 14:45

Warm Sourdough, Netherend Butter £5

Spiced Butternut Squash soup, Smoked Pancetta, Sourdough and Netherend Butter £11
Smoked Salmon, Sour Cream Butter, Pickled Cucumber, Soda Bread £14

Torridon Farm Steak Sourdough Roll, Caramelized Onions, Fries, £16
Warm Salad of Roasted Winter Vegetable, Goats Cheese, Rocket and Balsamic Glaze £16

Beinn Eighe Estate Venison Burger, Horseradish, Haggis, Isle of Mull Cheddar,
Fries £18

Great Glen Charcuterie, Scottish Cheeses, Torridon Farm Pork Rillettes, Chutney, Olives, Pickles,

Sourdough, Netherend Butter £28
DESSERTS

Selection of Isle of Arran Ice Cream, Strawberry, Vanilla, Chocolate £8
Sticky Toffee Pudding, Butter Scotch Sauce, Vanilla Ice Cream £10
Selection of Scottish Cheeses, Oat Cakes and Caramelised Onion £12

A discretionary 12.5% service charge has been added to your bill.
g ase speak to the team if you have any questions about the menu or any dietary requirements. S
our dishes are freshly prepared and cooked each day so when we are busy, we do ask for your patience:
Dishes can be changed to DF — Dairy Free GF - Gluten Free V - Vegetarian VG - Vegan.



