AMUSE BOUCHE
Velouté
Cob Bread - Salted and House Smoked Butter

STARTERS

Confit Chicken and Braised Shallot Presse
Tarragon Aioli - Crispy Chicken Skin - Toasted Sourdough

Gin Cured Sea Trout
Smoked Brown Crab - White Crab Tartlet - Radish and Pink Grapefruit Salad - English Muffin

Heritage Beetroot
Smoked Whipped Goat’s Cheese - Walnut Granola - Beetroot Ketchup

Soy Glazed Duck Roulade
Gingerbread - Liver Parfait - Rhubarb Gel - Pistachio

MAINS

Corn Fed Chicken Breast
Deanhead Asparagus - Confit Leg Kiev - Black Garlic Puree - Heritage Potatoes

Traunche of Halibut
Lemon and Tarragon Gnocchi - Samphire - Crayfish Grenobloise

2 Bone Rack of Lamb
BBQ Gem - Fondant Potato - Broccoli and Almond Puree - Buttermilk Sweetbread

Spring Pea and Courgette Risotto
Vegetable Crisps - Shaved Parmesan - Confit Tomato

FROM THE GRILL

28 Day Aged Scottish Sirloin Steak — 198 g (£4 supp)
28 Day Aged Scottish Ribeye Steak — 198 g (£5 supp)

Triple Cooked Chips - Café de Paris Butter



DESSERTS

White Chocolate and Honey Cremeux
Oatie Crumb - Ginger Curd
Vanilla Ice Cream

Choux au Craquelin
Perthshire Strawberries
Dulcey Chantilly - Clotted Ice Cream

Black Forest
Dark Chocolate Cake - Cherries Creme Fraiche
Cherry Sorbet

Selection of Farmhouse Cheese
Chutney - Truffle - Quince - Crackers

DESSERT WINES

Chateau Briatte Sauternes 2014 £8.50|125ml
Tunella Dolce Noans 2020 £8.50 | 125ml

Pedro Ximenez San Amilio £6.70 | 50ml

Croft Late Bottled Vintage Port 2013 £7.50 | 50ml

Smith Woodhouse Tawny Port 10 years old £7.00 | 50ml

Speciality Coffee or Loose-Leaf Tea
Petit Fours

£65.00 per person

Our Suppliers
Fish and Shellfish | Fish in Crieff

Butchery | Ewarts of Blairgowrie
Game | Simpson Game
Vegetables | Blackhaugh Farm Spittalfield
Cheese | Clarks Speciality Food
Tea and Coffee | PMD Tea and Brodies

Food Allergies and Intolerances

Please speak to our staff about the ingredients in your meal when placing your order.
Please be aware Game dishes may contain shot.
Chef'| Scott Scorer and Team



