	Starters

Pigeon
£7
Woodland Pigeon
Puy Lentil Ragout
Golden Sultana Jus
Soup (v)
£5
Roast Vine Tomato Soup
Herb Oil

Toasted Sesame Seeds

Soufflé (v)
£6
Twice Baked Cheese Soufflé
Roasted Peppers

Marinated Olives

Plum Tomato Coulis

Scallops
£9
Scallops
Cauliflower Puree

Wasabi Beurre Blanc

Parmesan & Dill Tuille

Duck
£6
Confit Duck Rillette
Orange Compote
Collop of Tea Smoked Duck
Savoury
Cheese
£8

Monarch Brie, Cambus o’ May Cheddar, Badentoy Blue and Inverloch Goat’s Cheese
  Grapes, Apricots, Celery, 

  & Homemade Chutney & Oatcakes
Sweet

Rhubarb Frangipane
£6

Rhubarb Jelly
Rhubarb & Custard Ice Cream
Pear Bavarois
£6

Pear Sorbet
Pear Puree

Trio of Chocolate                              
£6
Milton Crème Brulee
£6
Toffee Cake
Fudge Ice Cream
Coffee or Selection of Teas
£3

Homemade Petit Fours
Suppliers
Lobster, Salmon and Scallops - Isle of Skye Seafoods; Beef (28 days aged) and Butchery – McWilliams and Sheridan’s (Ballater); Lamb - Inchmarlo Home Farm and Kiltarlity Lamb (Inverness-shire); Game - Leys Estate (Crathes), Balmoral and Braehead Foods (Ayrshire); Vegetables - Sandy Shepherd (Cammachmore); Berries - Castleton (Glamis) and Mill of Kincardine Farms; Ice Cream & Sorbets - Homechurned at the Milton; Cheeses - Devenick Dairy (Aberdeen), Cambus o’ May Cheeses (Ballater); Ham and Duck - Wark Farm
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	Mains

Beef

£21
Aberdeen Angus Sirloin
Shin of Veal Bridie

Artichoke Puree

Baby Onion Jus

Hake
£16
North Sea Hake
Wild Garlic Polenta
Mussel & Clam Fricassee

Pea Shoots

Lamb
£17
Inchmarlo Lamb Loin
Shepherd’s Pie
Shank Bon Bon
Red Cabbage

Mint Jus

Chicken

£16

Supreme of Chicken
Pomme Noisettes
Roasted Baby Corn

Confit Cherry Tomatoes

Mustard Café au Lait

Millefeuille (v)
£11
Wild Mushroom & Tarragon Fregola

Millefeuille
Creamed Butternut Squash
Sakura Cress
All our red meat dishes are cooked Sous Vide and served pink unless requested otherwise.

The temperature of the dishes depends on their content and varies from tepid to hot, never very hot
Dishes may contain nuts
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