
Desserts
Flaming Baked Alaska (v)  

Lemon curd & limoncello liqueur sponge, vanilla ice cream, 
Italian meringue, raspberry coulis

Sticky Toffee Pudding (v) 
Toffee sauce, vanilla ice cream 

Citrus Crème Fraiche Posset (v)
Rhubarb compote, ginger crumb  

£60 for Two   |   Starter & Dessert upgrade (£19 per person)

Starters
Caprese Salad (v) 

Fresh mozzarella and plum tomato, 
rocket and red onion, basil and extra virgin olive oil  

Bloody Mary Prawn Cocktail (gfa)
Marinated king prawns & baby prawns, spicy Marie Rose sauce, crisp gem, 

cucumber and celery salad, lemon and sourdough crisp 

Haggis Strudel
Oatmeal crumb, clapshot, grain mustard and whisky jus  

Chateaubriand (gfa) 
£60 for Two    |   500g Prime Chateaubriand

Choose two sauces:

Bearnaise (gf, v)

Rich Red Wine Jus (gf, v)

Mustard Whisky (gf)

Peppercorn (gf)

Choose two sides:

Duck Fat Roast Potatoes (gf)

Thyme Sea Salt Fries (gf, v, ve)

Seasonal Greens in Garlic Butter (gf, v)

Honey Roast & Thyme Carrots (gf, v)

Please alert our team of any food allergies or intolerances that you have and we will do our best to accommodate you. 
(v) vegetarian, (va) vegetarian available, (ve) vegan,  (vea) vegan available, (gf) gluten free, (gfa) gluten free available.

Chateaubriand Experience




