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TRUFFLE AND PECORINO NUTS/ 4
(193keal / VG)

MARINATED OLIVES / 4
(102keal / VE)

SOURDOUGH MINI LOAF / 6
Served with whipped anchovy butter (453kcal / VG)

Starters

SCALLOPS / 17
Chorizo croquette, Parma ham, pickled cauliflower, apple gel (348kcal)

LOBSTER AND CRAYFISH COCKTAIL / 19
Flying fish caviar, pickled lemon, melba toast (208kcal)

JOHN ROSS JUNIOR SMOKED SALMON / 16
Egg, shallot, capers, seasonal leaves (192kcal)

PULLED HAM HOCK TERRINE / 14
Pickled shimeji, fig chutney, rocket, balsamic, sourdough (547kcal)

WHIPPED TRUFFLED GOAT CHEESE / 13
Heirloom beetroot, pickled onion, pea shoots, balsamic, parsley oil, pine nuts (297kcal / VG)

STEAK TARTARE / (S) 14 or (M) 25
Scottish beef strip loin, cornichons, capers, shallots, parsley,
egg yolk, mustard dressing, rocket (314kcal / 447kcal)

SALT AND PEPPER SQUID /11
Jalapefio and coriander mayonnaise, almond and lime (432kcal)

SOUP OF THE DAY / 9
Served with sourdough (VE)

VE = Vegan VG = Vegetarian
(Adults need around 2000 kcal a day).
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MOJO MARINATED CHICKEN THIGHS / 19
Coriander mint sauce, mixed salad leaves (430kcal)
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CHARRED MONKFISH / 20
Tomato and tamarind chutney, mixed salad leaves (277kcal)

CHAR-GRILLED OCTOPUS / 24
Red pepper houmous, mixed herb and caper dressing (277kcal)

SCOTTISH BEEF BURGER / 20
Caramelised red onion, aged cheddar, truffle mayonnaise and French fries (1237kcal)

HALLOUMI BURGER / 19
Grilled halloumi cheese, basil pesto, tomatoes, rocket,
spiced mayonnaise, and French fries (773kcal / VG)

GRILLED CAULIFLOWER STEAK / 15
Chimichurri sauce, mixed salad leaves (251kcal / VE)

RACK OF LAMB 300G / 38
Served with olive oil mashed potato and seasonal greens (3é6kcal)

COTE DE BOEUF 800G (FOR 2) / 80
Served with choice of 2 sides and sauce (3018kcal)

AGED SIRLOIN STEAK 220G / 38
Served with duck fat chips, rocket salad and choice of sauce (95%cal)

MINUTE STEAK AND FRIES 180G (814keal) / 20
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GREEK SALAD / 18
Feta cheese, mixed peppers, cherry tomato, cucumber, olives (341kcal / VG)

FENNEL CRUNCH SALAD / 18
With orange, baby radish, heirloom tomato, mint dressing (322kcal / VE)

QUINOA AND BUTTERNUT SQUASH SALAD / 18
Pomegranate, seasonal vegetables (650kcal / VE)

VE = Vegan VG = Vegetarian
(Adults need around 2000 kcal a day).

Mains
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CATCH OF THE DAY / ASK YOUR SERVER
Seasonal greens, hollandaise sauce

KING PRAWN LINGUINI /20
White wine, garlic, chilli, cherry tomato, parsley (607kcal)

TRADITIONAL HADDOCK AND CHIPS / 19
Served with thin cut chips, mushy peas, tartare sauce and lemon (738kcal)

SPICED MONKFISH AND RAW MANGO CURRY / 22
French beans poriyal, steamed rice (575kcal)

SHEPHERD’S PIE / 18
Slow cooked Scottish lamb with peas, topped
with parsley and Cheddar mash (693kcal)

CHICKEN MILANESE / 21
Breaded and butterflied chicken breast dusted with Parmesan cheese
on a bed of greens, fried egg and creamy truffle sauce (1146kcal)

ROASTED AUBERGINE TOMATO COULIS / 23
Chickpeas, courgette, red pepper, pea shoots, beans, hazelnut (506kcal / VE)

Sides
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SEASONAL GREENS (60kcal/VE) [ 5
DUCK FAT CHIPS WITH ROSEMARY (548keal) / 5
GREEN SALAD (“424keal/VE) [ 5
OLIVE OIL MASHED POTATO (320kcal /VG) [ 5

Sauces

PEPPERCORN SAUCE (35keal/VG) | 4
BEARNAISE SAUCE (246keal / VG )/ 4
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VEGAN CHOCOLATE AND ORANGE TART /10
Orange gel, raspberry sorbet (436kcal / VE)

ISLE OF ARRAN ICE CREAM / 8.5
3 boules, selection of flavours available (166keal / VG)

OPERA GATEAUX / 11
Caramel sauce, strawberry ice cream (241kcal / VG)

VANILLA CREME BRULEE / 10
Scottish shortbread (291kcal / VG)

BUTTERMILK PANNA COTTA / 12.5
Oat crunch, passion fruit syrup, citrus fruit salad (580kcal)

RASPBERRY FRANGIPANE TART / 10
Fresh berries (708kcal / VG)

SELECTION OF ENGLISH CHEESES / 15
Smoked Applewood, Somerset Brie, Clawson Blue Stilton,
fig compote, grapes, oat crackers (676kcal / VG)
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LOBSTER ROLL / 24.5
With cherry tomatoes & gem lettuce,
thousand island sauce and French fries (561kcal)

CLUB SANDWICH / 18
Chicken breast, bacon, lettuce, tomato, mayonnaise and fries (925kcal)

SMOKED SALMON AND CREME FRAICHE (782kcal)) / 12

CHEESE, TOMATO AND PICKLE (685keal/VvG)/ 10
HAM, CHEDDAR AND MUSTARD MAYONNAISE (796keal) / 10
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TRADITIONAL AFTERNOON TEA / 30 per person
Enjoy a classic selection of dainty finger sandwiches, homemade scones fresh from the oven
and an irresistible selection of cakes, all served with Birchall’s loose leaf tea (1417kcal)

RIDGEVIEW SPARKLING WINE AFTERNOON TEA / 40 per person

TAITTINGER ROSE CHAMPAGNE AFTERNOON TEA £45 per person
Vegan and Vegetarian options available

VE = Vegan VG = Vegetarian
(Adults need around 2000 kcal a day).



