15* Floor Dining Menu

2 courses £28 / 3 courses £34

To start...

Root Vegetable & Red Lentil Soup
Smooth Chicken Liver & Brandy Pate - Caramelised Onion Chutney - Isle of Arran Oatcakes

North Atlantic Prawns - Gem Lettuce & Pickled Red Onions - Buffalo Mayo - Zesty Concasse - Focaccia
Crisps (DF)(GFOA)

Goats Cheese, Truffle Oil & Caramelised Onion Arancini - Wholegrain Mustard Mayonnaise (V)
Duo Of Fresh Melon - Spiced Mango Salsa - Mango Gel - Passionfruit sorbet (V)(VV)(DF)(GF)

Mains...

Roast Breast of British Chicken - Honey Glazed Carrots & Onions - Potato & Cheese Gratin - Peppercorn
Sauce - (GF)(DFOA)

Slow Braised Daub of Scottish Beef - Honey Glazed Carrots & Onions - Potato & Cheese Gratin -
Caramelised Onion Chutney Jus (GF)(DFOA)

Baked Fillet of Salmon - Honey Glazed Carrots & Onions - Potato & Cheese Gratin - Tarragon & White
Wine Cream (GF) (DFOA)

Vegan Haggis, Feta & Beetroot Chutney Wellington - Sauté New Potatoes, Carrots, Fine Beans &
Broccolini - Plant-Based Peppercorn Sauce (VV)(DF)

Chickpea & Roasted Cherry Tomato Dahl - Steamed Basmati Rice - Garlic Flat Bread (VV)(DF)GFOA)

Desserts...

Mango Mess — Mango Compote — Meringues — Chantilly Cream - Citrus Gel — Coconut Ice Cream (GF)
Sticky Toffee Pudding — Caramel Sauce - Vanilla Ice Cream (V)
Chocolate & Clementine Torte — Blood Orange Sorbet — Crumbled Pistachios (V)(VV)(GF)(DF)
Lemon Tart — Raspberry Ripple Ice Cream - Fresh Berries

Espresso Martini Tiramisu Torte - Biscoff Textures — Baileys Ice Cream

*Parties of 13 to 35 covers - choices as above
*Parties of 36 to 60 - select 2 choices per course
(Menu to be reduced whether pre-ordering or ordering on the night)

If providing a pre-order, we will include a complimentary glass of sparkling wine or orange juice on arrival. Pre-
order MUST be received at least 72 hours prior to your event

Dietaries key:
V = Vegetarian, VV = Vegan, GF = Gluten Free, DF = Dairy Free
GFOA = Gluten Free Option Available, DFOA = Dairy Free Option Available, please ask your server



