
The Grant Experience

Starters
HIGHLAND COO CARPACCIO £11.50

 served with sundried tomato pesto, crumbed hen yolk and 
parmesan shavings

 (Gluten Free Option Available*)

CRAYFISH & PRAWN COCKTAIL £11.95
set on whipped avocado with biltong dust

 (Gluten Free Option Available*)

ROAST VINE TOMATO TART £11.95
with caramelised shallots, burnt goats cheese, petit haggis croquette and burnt leek emulsion

BUTTERED CARAMELISED SCALLOPS £17.50 
set on sweet pea puree, Parisian courgette, chicken crackling with a asparagus and vanilla aioli 

 (Gluten Free Option Available*)

Main Courses
PAN SEARED SEABASS FILLET £26.90 

served with roast fennel, poached asparagus, buttered courgette, sweet potato pure, smoked shetland mussels and a coconut, chilli and lime sauce 
(Gluten Free Option Available*)

GRILLED RED DEER LOIN £29.90
 served with wild boar stuffed quail, braised deer haunch and beef cheek pie, asparagus tips and bordelaise sauce 

CHICKEN BALLONTINE £27.90
 stuffed with roast pimento, olive tapanade and feta cheese served with crispy potato lasagna and espagnole sauce

(Gluten Free Option Available*)

BRAISED BLACK FACE LAMB BREYANI £26.90
served with chicken masala roti and dhania dipping sauce

PAN SCORCHED SEAFIELD ESTATE DUCK BREAST £29.90
with confit duck, rabbit and plum croquette, braised red cabbage with mango and white asparagus veloute 

(Gluten Free Option Available*)

PLEASE MAKE YOUR SERVER AWARE OF ANY DIETARY REQUIREMENTS
Allergen sheet on rear of menu  (Gluten Free Option Available -  *supplement charge £1.50)

Sample our award winning à la carte dishes produced by our team of talented chefs, 
we use the finest of locally sourced ingredients to create this delicious menu
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