
TO M ATO  &  B A S I L  S O U P

W E S T E RO S S  S A L M O N  S M O K E D  OV E R  W H I S K Y  B A R R E L S   Dill Cream, Rye Bread

I S L E  O F  M U L L  C H E D DA R  C H E E S E  S O U F F L E

TA RTA R E  O F  B E E F  F I L L E T   Egg Yolk, Sourdough Crackers

C O C K TA I L  O F  L O C H  F Y N E  C R A B  &  S H R I M P   Avocado, Tomato, Baby Gem Lettuce

TO START

SUNDAY LUNCH AT THE CAMERON GRILL

R I G ATO N I  A L L A  VO D K A 

PA N  S E A R E D  S A L M O N   Served with Charred Tenderstem Broccoli, Crushed Potatoes

T H E  G R I L L  B U R G E R   Topped with Smoked Duck Breast, Brie, Black Garlic Mayo Served with Fries

P I T H I V I E R   Wild Mushrooms, Ricotta & Artichoke 

TO CONTINUE

Please let us know if you have any allergies or dietary requirements, our dishes are made here and may contain trace ingredients.
Please note a discretionary service charge of 12.5% has been added to you bill

ROAST OF THE DAY
C H O I C E  O F  C H I C K E N  O R  B E E F

S e r v e d  w i t h  S e a s o n a l  Ve g , Yo rk s h i r e  P u d d i n g , R e d  W i n e  J u s

W I L D  M U S H RO O M  F R I C A S S E E   6

D U C K  FAT  R AT T E  P OTATO E S   6

C R E A M E D  G A R L I C  H I S P I  C A B B AG E   6

S E A S O N E D  F R I E S   6 

M A P L E  G L A Z E D  C H A N T E N AY  C A R ROT S   6

ON THE SIDE

DA R K  C H O C O L AT E  M I N T  TA RT

C A M E RO N  C H O C O L AT E , C A R A M E L  A N D  W H I S K Y  S U N DA E

B A K E D  VA N I L L A  C R E A M , S P I C E D  C L E M E N T I N E S  Warm Madelines

S E L E C T I O N  O F  A RT I S A N  S C OT T I S H  C H E E S E S   Oatcakes, Quince

FOR AFTER

TWO COURSES | £55
THREE COURSES | £65


