SUNDAY
LUNCH MENU

2-courses £ 32 3-courses £ 39

STARTERS

Leek and Potato Soup
Chives, Katy Rodgers Créme Fraiche (GF, v)

Oak Smoked Scottish Salmon
Celeriac Remoulade, Apple, Rye Bread (Gra)

Shetland Mussels
Strathearn Cider, Cream, Garlic Bread (bra, Gra)

Chicken Liver Parfait
Caramelised Onion Chutney, Toasted Brioche (Gra)

MAINS

Roast Sirloin of Scottish Beef
Beef Fat Roast Potatoes, Root Vegetables, Yorkshire
Pudding, Red Wine Jus (pFa, GFA)

Pot Roasted Atlantic Cod
Hand Rolled Gnocchi, Charred Leek, Chicken Butter Sauce
(DFA, GFA)

Perthshire Chicken Breast
Creamed Potato, Tenderstem Broccoli, Confit Carrot,
Whisky Jus (DFa, GFA)

Harissa Cauliflower Steak
Giant Cous Cous, Baba Ghanoush, Chimichurri Salsa
(DF, GFA, VEA)



DESSERTS

1892 Lemon Tart
Berry Compote, Whipped Creme Fraiche (Gra)

Vanilla Rice Pudding
Poached Rhubarb, Flaked Aimonds (pra, vea)

Selection of Homemade
Ice cream and Sorbets
(DFA, GF, VEA)

Scottish Cheese, Sourdough Crackers
Honeycomb, House Chutney (Gra)
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