Starters
Timbale of foie gras and chicken liver, crusty melba toast with
seasonal leaves and grape chutney                                                £5.35

Soup of the day with a freshly baked roll (v) (g)
 £3.45
Salad of poached tiger prawns, plum tomatoes and pine kernels 

with sweet chilli mayonnaise  (g)                                                    £4.95








Green asparagus with soft quail’s egg, bacon lardons, mixed 

leaves and tomato vinaigrette **                                                     £4.75 
Risotto of seared salmon and minted peas                                    £4.85
Main Courses

Steamed fillet of grey sole, parfait of salmon and chive, 

pea puree, wilted spinach and vermouth cream (g)
      £9.75      
Pithivier of mixed wild mushrooms, spinach and minted 

potato with tomato and basil sauce (v)                                          £8.25
Shank of lamb, colcannon mashed potato with roasted 

vegetables and rosemary jus (g)
      £10.25  
Roast fillet of cod, crust of flat leaf and gruyere with crushed 

potatoes, cherry tomato and black olives with carrot and 

heather honey sauce  



   
  £9.45
Shin of beef, creamed potato cake with caramelized onions,

root vegetables and pink peppercorn sauce (g)                            £9.65                      
Salads
Salad of pan seared scallops, warm Stornoway black
pudding and chorizo with dill lemon butter sauce*
       £8.95
Spring roll of red onion jam and goats cheese with 
seasonal leaves and peppercorn vinaigrette (v) 
       £7.85

Salad of fresh water prawns and smoked salmon bound in
a maire rosé dressing (g)
       £8.35
Cajun chicken with roasted red peppers and pasta bound in 

a curried mayonnaise with baby pineapple                                     £7.95  
Desserts
Torte of white chocolate and baileys with cinnamon 

ice cream (v)
£5.60
White peach pannacotta, vanilla madeleines with grand 

marnier soaked peach segments and hazelnut syrup*  (v)
£5.45                                
                                                                      
                                                           




£5.40
Selection of Scottish and French cheeses with celery, 
grape chutney and wheat wafers (v)
£5.65
Sticky toffee pudding, crisp brandy snap basket with 

vanilla ice cream and caramel sauce  (v)     
£5.65
Wild strawberry flan with basil ice cream (v)     
  £5.60
  £5.45                                                                         
Art Lovers’ Bites
Open ravioli of sautéed wild mushroom, peas and broad

beans with white wine cream sauce and truffle oil (v)            £6.95
Toasted English muffin with chicken, bacon and grain

mustard mayonnaise with curry oil                                         £6.95 
Warm baked tart of salmon and rocket, pine kernel 

salad with watercress pesto 
      £7.85
Char-grilled beef steak, gruyere cheese, rosemary

focaccia, spicy potato wedges and garlic mayo
      £7.95                     
                        
Side Orders
· Pomme puree
    £1.90
· French fries with garlic mayo dip
    £1.95
· Dressed mixed leaves
    £1.45
· Spiced potato wedges with garlic mayo dip
    £2.25
· Freshly baked rolls & butter
    £1.45
(v) denotes vegetarian            (g) denotes gluten free
  * Can be adapted to suit gluten free diets      

 ** Can be adapted to suit vegetarians 
