
T h e  p a n t r y 
£ 2 9 . 9 5  p e r  p e r s o n

FORGAN’S CULLEN SKINK
Fresh Baked Bread & Butter

SCOTTISH SMOKED SALMON
Prawn, Dill & Cream Cheese, Pickled Fennel

GOAT CHEESE & BEETROOT CHUTNEY FILO (V)
Peppered Rocket & Pea Shoots

FORGAN’S STOVIES
Braised Venison Croquette

CONFIT OF DUCK SHEPHERD’S PIE 
Sugar Snap Peas with Thyme Jus

CANNELLINI BEAN & TOMATO STEW (VG)
Crispy Polenta Bites

GRILLED RUMP OF LAMB
Sweet Potato Fondant, Chantenay Carrots, Sugar Snap & Rosemary Jus

SCOTTISH SALMON FILLET
Baby New Potatoes, Olives, Sunblushed Tomato & Green Beans with Salsa Verde

WARM STICKY TOFFEE PUDDING (V)
Arran Dairy Vanilla Ice-Cream & Butterscotch Sauce

CHOCOLATE & COCONUT TART (VG)
Cocoa Syrup

BLACKBERRY CRÈME BRULÉE (V)
Home-Made Shortbread

BLACKCURRANT MOUSSE (VG)
Sloe Gin Gel

We can cater for a number of  dietary requirements, and we ask that you please  
let your server know if  you have any allergies. We can also offer a selection  

of  our dishes without gluten, ask us for more information. Subject to change.


