Dinner

Please book your table and place your order with us the night before.

Starter

Green Vegetable Soup & Parmesan Croutons (V/Ve)
Courgette / Spinach / Kale / Lemon / Créme fraiche / Parmesan croutons

Haggis Croquette
Haggis & potato croquette / Pickled beetroot salad

Roasted Squash & Feta cheese (V)
Roasted Squash / Feta cheese / Toasted panko breadcrumbs / Seeds / Maple syrup & wholegrain mustard
dressing

Main

Comrie Butchers Sausage & Mash
Ring sausage / Buttery mashed potato / Ossian beer & onion gravy / Green beans

Trout & Pea Fricassée
Pan fried Scottish trout / Peas / Courgette / Créme fraiche / Lemon / Buttery mashed potato

Wild Mushroom Risotto (V/Ve)
Pan fried mushrooms / Pearl barley risotto / Parmesan crisps / Watercress salad

Inverlochlarig Venison Burger
Local venison burger / Auld Reekie smoked cheese / Parmentier potatoes / Celeriac remoulade

Dessert

Scottish Cheese Selection (V)
Wee Comrie / Auld Reekie / Caledonian Blue / Black pepper biscuits / Red onion chutney

Cranachan (V)
Whipped cream / Toasted oats / Honey / Whisky / Berries

Apple Crumble & Ice Cream (V/Ve)
Stewed Apple / Oat & Seed Crumble / Salted Caramel Ice Cream

Please let us know if you have any dietary requirements (V) Vegetarian (Ve) Dish can be adapted to vegan



