
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  1 6

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  1 2

TA RTA R E  O F  B E E F  F I L L E T   Egg Yolk, Sourdough Crackers  1 8

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  1 4

TO START

BRUNCH AT THE CAMERON GRILL

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

C RU S H E D  AVO C A D O     6

B A K E D  B E A N S     3

B AC O N     6

S E A S O N E D  F R I E S     6 

ON THE SIDE

FOR AFTER

8 O Z  S C OT C H  B E E F  S I R L O I N  With Two Fried Eggs, Chargrilled Tenderstem Broccoli, Peppercorn Sauce  32

R I G ATO N I  A L L A  VO D K A  2 1

PA N  S E A R E D  S A L M O N  F L O R E N T I N E   Served with Poached Eggs, Baby Spinach, Hollandaise Sauce  2 6

L O O M S WO O D  FA R M  D U C K   Served with Belgian Waffles, Pancetta, Maple Syrup  2 7

E G G S  B E N E D I C T   Honey Roast Ham  1 6

B U B B L E  &  S Q U E A K   With a Fried Egg 20

TO CONTINUE

DA R K  C H O C O L AT E  M I N T  TA RT  1 0

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  1 0

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 1 0

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 18


