
S A M P L E  D A I L Y  C H A N G I N G  L U N C H  M E N U

To start Roast Mallaig monkfish, Moray pork cheeks,

caramelised passion fruit jus

Warm Isle of Skye crab mousse,

with Drumfearn mussels

To follow Wild pigeon breast, wrapped in parma ham, dauphinoise potatoes 

roast root vegetables, celeriac purée, citrus puy lentils

Fillet of Mallaig seabass, coriander and vanilla sauce, tomato,

courgette rösti, crispy nest of julienne of vegetables

To end Rich dark chocolate torte, bitter orange sauce

and dark chocolate and fresh orange jellies

Kinloch’s bread & butter pudding, 

rum marinated raisins and vanilla ice cream

Selection of Scottish and French cheeses from our trolley,

served with Highland oatcakes and grapes  (£3.50 supplement)

(cheese as an additional course £7.95 per person)

Coffee and vanilla fudge

2 courses £29.99

3 courses £34.99


