ELEMENTS @

WEEL BITES

RUSTIC FRENCH SOURDOUGH
OR-ganic oil with Little Doon balsamic & homemade-whipped butter

WHIPPED FETA & MASCARPONE

homemade focaccia, sesame, chili & honey

GORDAL OLIVES
freshly pitted

CORN RIBS

crispy corn, barbecue glaze

CULLEN SKINK CROQUETAS
Arbroath smokies, Yukon gold potatoes

PORK QUAVERS

Granny Smith puree, chorizo jam

BAKED FRENCH BRIE (for two)

truffle honey, Stonehaven sea salt, rustic sourdough & crackers

SMALL PLATES

SMOKED CRAPAUDINE BEETROOT

Knockraich crowdie, savoury granola

SHELLFISH BISQUE

fennel, rouille, steamed mussel bun

WOLFCRAIG CURED OBAN SEA TROUT

cucumber, Granny Smith, horseradish, dill

HAND-DIVED ORKNEY SCALLOP

Jerusalem artichoke, thermidor glaze

SCOTTISH HIGHLAND DEER TARTARE
cured egg yolk, sourdough toast
Add 10g N25 Caviar +25

DUCK LIVER PARFAIT

apricot, almond & white grape, brioche

TWEED VALLEY BEEF BRISKET
Roscoff onion, gherkin ketchup, St Andrews cheddar
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LARGE PLATES

ST BRIDES CHICKEN

26
leeks, Umbrian lentils, chervil root, chicken & black truffle jus
CAIRNGORMS WILD DEER
deer sausage, beetroot, chicory, blackberry, ras el hanout 40
35-DAY AGED PRIME SIRLOIN (300g)
pressed chips, maitake mushroom, caramelised onions, choice of sauce*
*Chimichurri - Café de Paris butter - Kampot pepper 42.5
NORTH SEA COD
Comete cheese, buttered cabbage, celeriac, hazelnuts, capers, brown shrimp, 32
vinjaune
Y2 SCOTTISH LOBSTER
tempura claw, marinated vegetables, pasta, spiced bisque 38
BARECUED KOHLRABI
cauliflower hash, mushroom XO 18
RISOTTO
wild mushrooms, sage, truffled brie 18

Our signature roast is served every Sunday from 12.30pm until 5pm.
Built around prime Scottish cuts, with fluffy roast potatoes, seasonal
vegetables and golden Yorkshire puddings - 34

Sommelier's paired wine selection - 30
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A SWEET FINISH

MUSCOVADO CUSTARD TART

créme fraiche ice cream

VALRHONA 70% CHOCOLATE CREMEUX

pistachio, William pear, blackcurrant sorbet

RICE PUDDING

Kaffir lime leaf & orange, fig jam, macadamia nuts

SALT-BAKED PINEAPPLE

Island Slice rum, mango, passionfruit, coconut

A SELECTION OF ARTISAN CHEESES

Your choice of three or five from Mellis

SIGNATURE PETIT FOURS
Earth, Air, Water & Fire

DIGESTIFS

ESPRESSO MARTINI

20 YEAR TAWNY PORT
LIMONCELLO

SPARKLING CANADIAN ICE WINE

GLENGOYNE 12 OLD FASHIONED

DOMAINE ANCIENNE CURE MONBAZILLAC 2023
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We've highlighted a few of our favourite digestifs above, although our full offering
extends far beyond this page, including a wider collection of whiskies, spirits, sweet
and fortified wines. Please ask the team if you'd like to explore further or for any

recommendations.
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