
THE COLLECTOR’S HALL

~ Cullen Skink with toasted oats and whisky honey
~Lobster and crayfish potato croquettes with lobster aioli, chive oil, micro

herb and grilled lemon
~Campbell’s haggis with crushed butter neeps & tatties and a 

whisky cream jus
~Pressed ham hock and split pea terrine with Griotte onions, pomme grain

mustard, olive gel and crostini toast
~Roasted tomato soup with basil foam and extra virgin olive oil (vga)
~Crottin of goats cheese with panko crumb, roasted cherry tomatoes 

and balsamic glazed rocket (v)

Starters

Mains
~ Braised shin of beef with red current jus, caramelised shallots, baby

portobello, tenderstem broccoli and chateau potatoes
~Corn fed chicken with leek and mushroom fricassee, potato croquette and

café au lait sauce
~Pan roasted lamb rump with rosti potato, scented sauteed greens, lemon

ginger infused jus and sun blushed tomatoes
~Grilled Scottish wild salmon with petit pois francaise and baby sauteed

potatoes
~Wild mushroom stroganoff with braised rice, julienne cornichon and a

smoked paprika parmesan crisp (v)
~Curried parsnip and squash wellington with sauteed kale and spiced tomato

coulis (v)
Desserts

~Raspberry Drambuie cranachan with scented honey, soaked oats and
lavender shortbread crumb

~Sticky figgy pudding with vanilla butterscotch sauce and clotted cream
ice cream

~Chocolate caramelised banana semi freddo with chocolate glass and
hazelnut chocolate crumb

~Pineapple cheesecake with mango lime salsa and a white chocolate 
& coconut crumble


