
t h e  b o t h y 
£ 4 5  p e r  p e r s o n

Duck & Apricot Presse
Endive, Beetroot Jam, Crackers 

Forgans Cullen Skink
Artisan Barnett’s Bread, Smoked Sea Salt Butter

Pistachio Whipped Goats Cheese (V)

Pickled Golden Beets, Mango Salsa, Burnt Charcoal Cracker

Venison & Chorizo Pithivier 
Pear & Whisky Chutney 

 

Gressingham Duck Breast
Sweetcorn Puree, Sweet Potato Fondant, Charred Boc Choi, Red Wine Jus

Ayrshire Chicken Supreme
Dauphinoise Potato, Steamed Tenderstem Broccoli, Haggis ‘Bon Bon’, Pink Peppercorn Sauce

Arran mustard & black pepper crusted venison 
Dauphinoise Potatoes, Roasted Parsnips, Bramble Jus

Lemon & Rosemary Halibut
Saffron, Chorizo & Potato Broth, Asparagus, Serrano Crisp

Spring Pea & King Oyster Risotto (V)  
Asparagus, Spring Pea, Chive, Gran Kinara Shavings 

7oz Rivers Reserve Fillet Steak 
+£6 Suppliment 

28-Day Aged Rievers Reserve Borders Beef  
Roast Shallot, Buttered Asparagus, Dauphinoise Potato, Red Wine Jus, Watercress 

Vanilla & Lemon Curd Cheesecake
Lemon Curd, Mango Salsa, Honeycomb Shard  

Dark Chocolate & Orange Tart
Chocolate Soil, Orange Sorbet, Tangy Lemon Balm

Warm Sticky Toffee Pudding
Smoked Almond Crumb, Arran Vanilla Ice Cream

Scottish Cheese
Mature Kintyre Cheese, Howgate Brie, Arran Blue, Celery, Pink Lady Apple,

Pear Chutney, Grapes


