
S E T  M E N U  2
£25.95 Per Person

Chicken & Ham Hock Terrine 
Apricot Chutney with Pickled Baby Vegetables 

Whipped Inverlochy Goats Cheese (V ) 
Gingerbread Crumb, Roasted Beets & Apple Gel

Isle of Barra Seared Scallops 
Braised Pork Cheeks , Braised Apple, Broad Beans, & Red Wine Jus

Pearl Barley Risotto (V ) 
Beetroot & Swiss Chard, Cep Emulsion & Beetroot Crisps

Roast Pork Belly Stu�ed with Black Pudding  
Savoy cabbage, Bacon Lardons, Crackling, Creamed Potatoes and Cider Jus

Glazed Duck Breast 
Sweet Potato Fondant, Turnip, Baby Beetroot, Pickled Black Berry’s & Pan Jus

Seasonal Scottish Cheeseboard (V ) 
Grapes, oatcakes and spiced chutney

 Bitter Chocolate & Orange Tarte (V ) 
with Cointreau Ice Cream

Sticky To�ee Pudding (V ) 
Caramel Sauce with Vanilla Ice Cream

Bothy Bano�ee Cheesecake (V ) 
Granola, Caramelized Banana
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