
 
 
    

 

Three Course Menu 
 
 

Hand Dived Skye Scallops    
Miso – Granny Smith Apple – Wild Chervi 

 

Wye Valley Asparagus (V) 

Chive Velouté – Crispy Hens Egg – Flowered Leeks 

------- 

North Sea Cod 
Sauce Grenobloise – Hispi – Langoustine 

 

Spring Lamb Rump 
Jersey Royal – Spring Greens – Wild Garlic 

 

Salt-Baked Celeriac (V) 
Pickled Walnut – Beetroot 

 

------- 

Wye Valley Rhubarb (V) 
Foraged Elderflower – Yoghurt – Feuilletine 

 

Skye Heather Honey & Milk 
Sea Buckthorn - Sweet Woodruff – Scottish Oat 

 
 

 
 

3 Courses £74.95 
 
 

 
 Prices are inclusive of VAT. A discretionary 8% service charge will be added to your bill. 

Please inform us of any allergies or dietary requirements. While we take utmost care, we are a small kitchen, and cross-
contamination may occur. 

Thank you for dining with us. 


