AFTERNOON TEA

Cheese Pancake - Honey - Fennel
Chicken Liver - Sea Buckthorn - Seeded
Cracker
Crown Prince Velouté
Pork and Leek Sausage Roll - Black Garlic

Highland Croque Monsieur
Smoked Salmon - Treacle Bannock
Roast Chicken and Bacon Salad - Sourdough

Golden Sultana and Buttermilk Scone

(Honeyberry_]am - Whipped Cream)

Baked Yoghurt - Blackcurrants
Dark Chocolate Tart - Spent Coffee Cream
Wild Cherry Almond Cake

£45.00 PER PERSON

MION

A Wee Taste of The Highlands
(Supplement £6)

Ancient Grain Bannock - Stone Ground in Store -

Cultured Butter - Garden Pesto

Juniper Cured Loch Etive Sea Trout - Poached
Trout Belly - Smoked Sour Cream - Green Apple

Dry Aged Highland Lamb Saddle - Salc Baked
Swede - Pearl Barley - Stovies

Chocolate & Birch Tart - Bark Ice Cream - Birch
Sap Syrup

Clootie Dumpling - Ruaridh Stone’s Blue Murder -

Pinecone Syrup

(Supplement £15)

£.75.00 PER PERSON

Due to seasonality and availability, some dishes are subject to
change.

MOR
A Wee Taste of The Highlands

Shetland Brown Crab - Garden Apple . Crab
Toddy

Ancient Grain Bannock - Stone Ground in Store -
Cultured Butter - Smoked Cod Roe

Hand Dived Orkney Scallop - Roe Butter -
Preserved Pumpkin

Fassfern Venison Saddle - Smoked Beetroot -
Haggis Spice - Sloe Gin Sauce

Fermented Oats Sowans - Blackcurrants from the
In-Laws Garden - Tarragon

Clootie Dumpling - Ruaridh Stone’s Blue Murder -
Pinecone Syrup

(Supplement £15)

Whisky Jelly - Birch Bark Ice Cream - Yoghurt &

Quince

12500 PIER PERSON



