
  
  
  

Nibbles 
Olives           £3 
Crispy halibut, sweet chilli          £4 
Taybank & Aran bread         £3 
2 Oysters, shallot vinaigrette        £5 
 
Small plates 
Soup, Taybank bread         £7 
Haggis croquettes, apple & cinnamon puree       £7 
Lobster croquettes, paprika aioli, kale       £9 
Isle of Mull cheddar souffle, apple, walnuts, balsamic      £9 
Shetland mussels, cream, white wine, garlic       £12 

Salt halibut mousse, smoked salmon, mara seaweed      £9 
 
           
Large plates 
Duck breast, parsnip puree, black pudding, winter vegetables     £22 
Venison burger, Smoked applewood, onion chutney, fries     £15 
8oz Rib eye, flat cap mushroom, shallots, leeks, brandy & peppercorn butter   £25 
Wild mushroom risotto, Romanesco, parmesan      £16 
Halibut, artichoke puree, king prawn, saffron potatoes, seasonal vegetables, hollandaise  £24  
Shetland mussels, cream, white wine, garlic       £16 
     
      
Sides  
Winter vegetables         £3  
Parmesan & truffle fries          £4  
Beetroot, pear & walnut salad         £5 
Sauteed potatoes          £3 
 
Pudding  
Winter berry crème brulee         £7 
Affogato           £6 
Sticky toffee pudding, Luvians honeycomb ice cream      £5 
Apple & raison brioche bread & butter pudding, Luvians cinnamon ice cream   £8 
Scottish cheeses            £12  
 
Coffee  
All our coffee is roasted, exclusively for us, by The Bean Shop in Perth. For tea drinkers there’s fair trade tea, or herbal teas.  
  
espresso | cappuccino | latte | flat white | decaf | tea £3  
  

  
Many of our dishes can be adapted to suit dietary requirements. Please ask for allergen info.  

 
 



 
 
Hogmanay 2021 
 
Fizz 
 
Canapes  
 
Beef carpaccio, horseradish, miniature Yorkshire pudding   
Panko goat's cheese, red onion chutney 
Salt cod wonton, sweet chilli 
 
Small plates 
 
Hot smoked pheasant, parsnip puree, black pudding, bacon 
Isle of Skye langoustine croquette, creamed sweetcorn, smoked paprika aioli 
Shallot tart tatin, Inverloch goat’s cheese 
 
Intermediate  
 
Tempura oyster, salsa 
Wild mushroom ravioli, parmesan cream 
 
Large plates 
 
Venison loin, venison shoulder, spiced carrot puree, baby winter vegetables, jus 
Halibut, prawn & saffron broth, turned new potatoes, winter vegetables 
Festive vegetable larder 
 
Puddings 
 
Chocolate fondant, salted caramel, Luvians Katy Rodger’s crème fraiche ice cream 
Espresso & cross brew crème brulee, shortbread  
Lemon panna cotta, winter berry compote, honeycomb  
 
Coffee & tablet 
 
All our coffee is roasted, exclusively for us, by The Bean Shop in Perth. For tea drinkers there’s fair trade tea, or 
herbal teas.  
  
espresso | cappuccino | latte | flat white | decaf | tea 
 
 
 
 
 
 

Many of our dishes can be adapted to suit dietary requirements. Please ask for allergen info.  
 



 

 
 
Festive menu 
 
Small plates 
 
Spiced celeriac soup, Taybank bread       £6 
Duck rillette, spiced pear chutney, sourdough croute, chestnuts    £8 
Isle of Mull cheddar souffle, candied walnuts, apple & mustard     £9 
Salt halibut mousse, smoked salmon, mara seaweed      £9 

 
 
Large plates 

 
Partridge, fondant potato, brussels sprouts, pancetta, jus     £22 
8oz Sirloin, brandy & peppercorn butter, triple cooked chips, chestnut mushrooms  £25 
Monkfish, Serrano ham, mussel veloute, winter vegetables     £23 
Butternut squash risotto, walnut crumb, parmesan      £16 
 
Puddings 
 
Winter berry crème brulee, shortbread       £7 
Sticky toffee pudding, butterscotch, Luvians vanilla ice cream      £8 
Affogato           £6 
Scottish cheeses           £12  
 
 
 
 
 
Coffee  
All our coffee is roasted, exclusively for us, by The Bean Shop in Perth. For tea drinkers there’s fair trade tea, or herbal teas.  
  
espresso | cappuccino | latte | flat white | decaf | tea £3  
  

  
Many of our dishes can be adapted to suit dietary requirements. Please ask for allergen info.  

 
 
 


