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Soup of the Day £7 |
Abbotsford bloomer bread & sea salt butter
Garlic King Prawns £10
Chillj, lime & cucumber salsa, crispy chilli chickpeas S . d £5
Pork Cheeks £9 laes
Garden herb crumb, watercress velouté & cider jus Summer Vegetables
Duo of Chicken £9 Garlic Mushrooms
Confit leg ballotine &’ crispy bonbon, celeriac & wild garlic remoulade .
8 by 8 Hand cut chips
Mushroom & Spinach Tartlet £8 Chef’s Potatoes
Crispy filo pastry, tarragon emulsion .. .
. Homemade Bread & Dipping Oil
Hand Dived Scallops £15 .
Crispy Chorizo, braised leeks &’ cider cream Tomato Balsamic Salad
Abbotsford Pastrami £9
Deanston cured, home smoked, toasted bloomer, onion jam & pickled brambles
Ribeye Steak £Market Price
Hand cut, roast cherry tomatoes, mushrooms, hand cut chips & Deanston peppercorn sauce
Seabass £25
Pan fried fillets, confit new season potatoes, seasonal ratatouille, lemon & samphire butter sauce
Roast Lamb Rump £26
Served pink, potato terrine, courgette & basil puree, charred sweetcorn, roast cherry tomatoes, bramble jus
Chicken Salad £19
Sesame glaze, roast broccoli & summer vegetable salad, citrus dressing with crispy chilli chickpeas
Highland Burger £19 .
Venison & haggis burger, peppercorn mayo, lettuce, pickles & your choice of cheese with hand cut chips A £
\ - ".. i
House Pasta £18 }t‘ﬂ' @

v y Hand rolled, with summer vegetables, cherry tomatoes and a courgette & basil cream

" Abbotsford Steak Pie £18

AL
.r,( Braised beef shin, hot water pastry, mashed potato, heather honey carrots

" Muir Estate Venison £25

| a Roast haunch, confit leek mash, torched leeks, charred broccoli & bramble jus

v

Please inform your server of any dietary
X requirements.
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	Summer
	Starters
	Sides   £5
	Summer Vegetables Garlic Mushrooms Hand cut chips Chef’s Potatoes Homemade Bread & Dipping Oil Tomato Balsamic Salad

	Mains
	Sunday Roast
	Book Now
	Please inform your server of any dietary requirements.



