
Desserts

Rosemary and Garlic Focaccia
With Smoked Butter

Mushroom Arancini (v)
Truffle, Parmesan

Black Pudding Croquette
Pickled Apple

Potato Terrine (v)
Onion and Parmesan

Confit Carrot (v)
Smoked Yoghurt, Parsley

Marmalade Pudding 
Talisker Port Ruighe Custard

Choux Bun
Chocolate, Peanut, Banana

Apple Tart
Hazelnut and caramel

Basque Cheesecake
Toasted Oats and Bramble

Clava Brie
Dundee Cake and Quince

Please do let  us  know if  you have any a l lergies  or  intolerances  as  we may be able  to  adjust  this  offer ing to suit  your  specif ic  needs.  Pr ices  include VAT.   Ser vice  is  left  to  your  own discret ion.

Seafood Platters                      
Locally Caught Seafood Platter                   55
Salmon Rillette, Oyster, Prawn Salad, Baked        

Scallops, Mussels, Fritto Misto,

Seaweed Fries, Bitter Leaves, Marie Rose, Miso 

Mayonnaise, Focaccia

Premium Locally Caught Seafood Platter  85      
Talisker Cured Trout, Crevettes, Oysters, Dressed 

Crab, Grilled Langoustine, Baked Scallops, Mussels, 

Garlic and Chilli Prawns, Seaweed Fries, Bitter Leaves, 

Marie Rose, Miso Mayonnaise, Focaccia

1 Freshly Shucked Oyster
6 Oysters

9 Oysters     

Natural Delight
Our Oysters are Shucked to Order, Ensuring 
the Freshest Taste of the Ocean. 

Talisker Splash
Elevate your Oyster Experience

Breaded Twist
Crisp and Light, Oysters are Fried to Perfection.

Battered Haddock
Seaweed Fries and Tartar Sauce

Gnocchi (v)
Butternut Squash and Hazelnut

Confit Duck Leg 
Smoked Mash and Cassoulet

Megrim Sole
Brown Butter and Cockles

Flat Iron Steak
Talisker Peppercorn Sauce and New 
Potato

Sides/SnacksOysters 

Cauliflower  Soup (v)
Welsh Rarebit

Prawn Toast
Sweet Chilli and Coriander

Mushroom Flatbread (v)
Salsa Verde and Crowdie 

Tikka Salmon
Fennel and Cucumber

Braised Venison
Spinach and Walnut
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