RESTAURANT & FISHMONGERS

CHEF'S MENU

Macduff crab crumpet
Smoked haddock bhaji with aioli
Whipped smoked cods roe with tattie scones and parsley salad

Toto Espumaso de Albariza, Bodegas Barbadillo, Andalucia, Spain 2022

Hand-dived Oban scallop with garlic butter

Malvazija, Gasper, Goriska Brda, Slovenia 2024

Macduff lobster tagliarini with chilli, garlic and chervil

Vermentino di Sardegnia, Antonella Corda, Sardinia, Italy 2024

Roast Shetland halibut with mushroom ketchup and hash brown
Cuvée Cesar, Domaine Roche-Audran, Cdtes du Rhdne, France 2023

Palo Cortado, Marqués de Rodil, Emilio Hidalgo, Jerez, Spain NV

Malt treacle tart with clotted cream, lemon and ginger
Loin de L'eil, VT, "Renaissance’, Domaine Rotier, Gaillac, France 2018
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Designed to be enjoyed by the table ~ menu 70pp with optional drinks pairing 55pp
E [ E We are committed to serving sustainably sourced fish and shellfish from Scotland and around
the British Isles. Scan the QR code for more information.
If you have a food allergy or intolerance, please let us know before ordering. Prices are in £GB and include
VAT at current rate.
E We are proud to support the Ocean Recovery Project and invite you to support their efforts to improve
- oceans for future generations with a discretionary £1 donation added to your bill. For more information,
please ask one of our team.




