


Menu Selector A
£40.00

Appetizers

Confit Chicken Ballantine / Corn Textures / Cider soaked Raisins
/ Brioche

Caesar Salad / Tea Smoked Chicken / Anchovies / Parmesan /
Crispy Parma Ham / Croutons

Thai Spiced Fish Cake / tomato & saffron Sauce / Citrus

Caramelized Onion & Oxtail Broth / Caraway / Scottish Cheddar
Gratin

Mains

Slow Cooked Belly of Rare Breed Pork / Crispy Haggis / Potato
cake / Cauliflower / Sage

Herb Roasted Free Range Chicken Breast / Shallot textures /
roasted courgettes / chicken jus

Braised Scottish Lamb Shoulder / Pumpkin / White Beans /
roasted garlic / Lamb Sauce

Slow Cooked Beef Ballantine / Squash Puree / spinach / braised
carrots / Beef Jus

Salmon / Pickled Ginger & lemon Grass / Pickled white radish /
corn textures

Desserts
An Assiette of Bespoke Glenmoriston Desserts (2)

Cheese Board - A selection of Great British Cheeses / Grapes /
chutney / crackers / nuts (£10 supplement per person)




Menu Selector B
£45.00

Appetizers
Roasted Vine Tomato & Chorizo Bisque

Chicken Liver Parfait / Spiced Butter / Cumin Pickled Cauliflower /
Chutney / Brioche

Buffalo Mozzarella / Confit Cherry Tomatoes / Pickled Red onion /
Water Cress / Aged Balsamic

Smoked Duck Breast / Shredded Duck Salad / Asian Plum Chutney /
Pickled Vegetables / Rice Wine Vinegar Dressing

Mains

Duo of Scottish Lamb, Rump & Shoulder / greens / shallots / star
anise carrots / White wine Jus

Braised Scottish Beef Roulade / Oxtail Croquant / celeriac textures /
balsamic onions / Beef Jus

Roasted Pork Loin & Aromatic Red Braised Cheek / cabbage / potato

Roasted Free-range Chicken Breast / Confit Leg Croquette / spinach
Wild Mushrooms / Chicken Veloute

Line Caught Seabass / charred corn / corn puree / greens / sauce
vierge

Desserts
An Assiette of bespoke Glenmoriston desserts (3)

Cheese Board - A selection of Great British Cheeses / Grapes /
chutney / crackers / nuts ( supplement £10 supplement per person)




Menu Selector C
£50.00

Appetizers

Beetroot Cured Salmon / Lemon Gel / crab Beignet / Creamed
Horseradish / Corn / Rocket

Ham Hock, Chicken & Foie Gras Presse / Pickled Carrot /
Mustard Aioli / Chutney

Goats Cheese, Mousse & Croquette / Beetroot Carpaccio /
Stuffed Piquillo Pepper / Endive /Roasted Hazelnuts / Honey

Smoked Haddock & Pancetta Chowder
Mains

Whole Roasted Sirloin of Beef / Duck Fat Potatoes / carrot &
celeriac gratin / braised onions / Yorkshire pudding

Duo of Scottish Lamb, Cutlet & Shoulder / sweet garlic potato
mash / heritage carrots / bean cassoulet / lamb jus

Venison Loin / braised red cabbage / potato gratin / roasted root
vegetables / red wine jus

Miso Glazed Cod / wild rice & fish mousse / bok Choy /
chili & ginger

Desserts
An Assiette of Bespoke Mini Glenmoriston Desserts (4)

Cheese Board - A selection of Great British Cheeses / Grapes /
chutney / crackers / nuts (E10 supplement per person)




Menu Selector D
£65.00

Appetizers

Poached King Prawn / smoked salmon / oyster / lobster / roe /
dressings

Fillet of Venison Carpaccio / white truffle oil / parmesan / aged
balsamic / rocket leaves

Foie Gras Terrine / brioche / spiced apple chutney
Mains

Fillet of beef / foie gras / dauphinoise potatoes / wild mushrooms /
Truffle emulsion

Herb Roasted Rack of Lamb / potato gratin / roasted vegetables /
lamb jus

Line Caught Seabass & Salmon with green marsala / Bombay
soft shell crab / warm saffron potato salad / spiced yoghurt

Desserts
An Assiette of Bespoke Mini Glenmoriston Desserts (5)

Cheese Board - A selection of Great British Cheeses / Grapes /
chutney / crackers / nuts (E10 supplement per person)

We ask that you please select one
choice per course.

Any additional choices per course will be

charged accordingly







