


saffron Arancini

three courses £55 per person

Wild Mushroom Puree, Shaved Scottish Truffle

LAsagne fritti

shetland mussels

Sugo, Aged Parmesan, Basil

Italian Pesto, White Wine, Toasted Ciabatta

Scottish black angus sirlion
Duck Fat Potatoes, Spring Veggies, Red Wine Jus

Seared fillet of sea trout

Wild mushroom risotto

Wild Garlic Mash, Kale Young Carrots, Burnt Lemon & Caper Butter Sauce

Fresh Scottish Truffle, Spinach & Mascarpone (V)

Espresso Panna Cotta

Chocolate Mousse

trio of italian cheeses

Chocolate Soil

Raspberry Gel, Candied Hazelnuts (VE)

Grapes, Damsel Crackers, Chutney

Please Note: A discretionary service charge of 12.5% has been added to your bill
If you have any concerns regarding food allergens please ask a member of staff and you will be provided with detailed information on 
each dish. (V)Vegetarian,(VE) Vegan

Mother’s day special


