AFTERNOON TEA

Scottish Cheese Pancake - Struan Heather Honey
- Highland Gouda
Smoked Local Goat’s Curd - Seeded Cracker -
Preserved Lemon
Garden Potato Velouté - Smoked Mussel
Dry Aged Highland Beef - Brioche - Black

Garlic

Highland Cheese & Ham Toastie
Koch Etive Trout - Trout Bannock - Herb
Cream Cheese
Roast Chicken & Bacon Salad - Sourdough

Golden Sultana and Buttermilk Scone

(Gooseberry Preserve - Whipped Cream)

Baked Natural Yoghurt - Blackcurrant
Compote - Lemon Balm
Dark Chocolate Tart - Spent Coffee Cream
Pine Choux - White Chocolate

£45.00 PER PERSON

MION

A Wee Taste of The Highlands
(Supplement £6.00)

Smoked Trout - Botanical Crackers

Bere Bannock - Stone Ground in House - Cultured

Butter - Kale and Hemp Pesto

Cured Loch Etive Sea Trout - Garden Pea - Smoked

Sour Cream - Trout Roe

Dry-Aged Highland Lamb - Garden Carrots - Potato
Flatbread - Crispy Belly

Clootie Dumpling - Ruaridh Stone’s Blue Murder -
Pine Cone Syrup
(Supplement £15.00)

Meadowsweet Cream - Foraged and Farmed Fruits -
Buttermilk Sorbet

Tea, coffee & Milsean
(Supplement £13.50)
£75.00 PER PERSON

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

MOR
A Wee Taste of The Highlands

Partan Bree
Shetland Brown Crab - Horseradish - Tomato

Bere Barley Bannock - Stone Ground in House -

Cultured Butter - Smoked Crowdie - Lardo

Wild Mushroom Tortellini - Locally Foraged
Chanterelles - Mushroom Broth

Wild Halibut - Shetland Mussels - Scottish Peas -
Preserved Lemon - Seaweed

Dry-Aged Highland Beef - Garden Carrot - Potato
Flatbread

Clootie Dumpling - Ruaridh Stone’s Blue Murder -
Pine Cone Syrup
(Supplement £15)

Fermented Oat Sowans - Blackcurrant -
Meadowsweet

Milsean

12500 PIER PERSON



