
 

 

Sunday Lunch £60 

 
Poolish Bread and homemade butter 

-- 

 

Potato fritter 
Tamarind gel 

 

Bhel 

Soft kibble, garden spinach, tempered coconut foam  
-- 

 

Scottish Scallop 

Roast Scallop, classic mushroom duxelles, Jerusalem artichoke velouté 

 

Cauliflower 
Marinated & charcoaled cauliflower steak, black garlic ketchup, crispy puffed rice, ‘Moilee’ sauce 

 

Garden Vegetables  
Vegetable ceviche, cucumber & green chilli dressing  

 

Chicken Liver Parfait 

Garden strawberry textures, brioche 

-- 

 

Steven Wilson’s Roast British Sirloin of Beef or Creedy Carver Duck 
Traditionally garnished, roast gravy 

 

Loch Duart Salmon 
Poached salmon, crab dumpling, keta caviar beurre blanc 

 

Root Vegetable Pithivier 

Slow roasted garden root vegetables, salsify & pine nuts, Khozambu sauce 

-- 

 

Garden Rhubarb 

Vanilla pannacotta, rhubarb textures, orange cake 

 

70% Valrhona Dark Chocolate 

Dark chocolate delice, banana bread, caramelised hazelnut, milk ice cream 

 

Sticky Toffee Pudding  
Dark chocolate & cardamom ganache, salted caramel ice cream 

 

3 Farmhouse Cheeses 

Selection of farmhouse cheese, biscuits, celery & chutney 

 

 

Please speak to our staff if you have any allergies or intolerances. 

A discretionary service charge of 10% will be added to your bill. 


