
While you decide… 

Marinated garlic and basil olives  

Root vegetable crisps  Salted pistachio nuts 

£1.50 

Bread & Oils 

£3.00 

 

Set Starters 
Cold pressed ham hock terrine, candied walnut, pickled pear & 

watercress bread salad  

Seasonal soup of the day with crisp  

Spiced crab, apple & avocado salad with cured cucumber & Caesar dressing 

Sides 

Smoked Bacon & Peas House Salad    

Onion Rings   Sweet Potato Wedges  

Hand-cut Chips    

£2.95  

 

 

   

    

    

 

 

 

 
Starters 

Pan seared West Coast scallops on cauliflower risotto 

Parma Ham, crispy capers & truffle oil dressing. £6.95 
 

Spiced crab, apple and crushed avocado salad with  

gin cured cucumber & tomato crisp   £4.95 
 

Seared pigeon breast, cubed Stornoway black pudding, 

Jersey Royal potatoes with smoked pancetta 

and sweet onion purée.      £6.95 
 

Seasonal soup of the day with rustic bread   £3.95 
 

Cold pressed ham hock terrine, candied walnut 

pickled pear & watercress salad  

with parsley & coarse grain mustard   £5.25 
 

Isle of Mull cheddar twice baked soufflé  

with creamed leeks & pea shoots   £5.25 
 

Cold confit of spiced chicken lazeez,  

apricot flatbread      £4.95 

 

Set Menu 

Served Daily  

12pm to 6.30pm 

£12.95 

 

Mains 
Lamb shank on crushed Rooster potatoes 

pickled red cabbage, garlic green beans, garlic jus    £13.95 
 

14oz prime T-bone steak dipped in our own meat glaze 

sweetcorn salsa, sweet potato wedges, chive sour cream  

and watercress salad       £25.95 
 

Griddled swordfish, slow cooked pepper & olive stew 

parsnip purée and polenta      £13.95 
 

Chargrilled Toulouse sausage, crispy shallots, creamed mash  

buttered green beans and spinach      £11.95 
 

Cassoulet of lamb, venison sausage, guinea fowl 

white beans and veal jus       £12.50 
 

Slow braised shin of beef bourguignon, baby onions 

smoked bacon, carrots and creamed potato    £13.95 
 

Pheasant Pithivier with braised Savoy cabbage, roasted wild 

mushrooms and cubed potato with juniper jus.   £13.25 
 

Fillet of West Coast halibut set on an asparagus  

and clam chowder with crispy seaweed.    £19.95 

 

Pan roasted monkfish with candied baby fennel, rosemary  

garlic cream sauce and Israeli couscous    £16.95 
 

Wild mushroom, chestnut and sage risotto with  

Parmesan shavings       £10.95 
 

Fragrant roasted vegetable and chickpea tagine  

with charred flatbreads        £10.50 

 

Shellfish 
Classic mussels with white wine & garlic 

Small / Large £7.95/12.95 
 

Oysters 6/12 £11.50/22.50 
 

Pan seared Scottish lobster with red pepper and 

cardamom jus (approx. 400g) Served with curried 

potato salad and cauliflower bhajji. £27.50 

 

Sharing Boards 
Meat £18.95 

Scottish charcuterie, haggis lollipops, game sausage roll, 

scotch egg with bread & dips 
 

Seafood £18.50 

Chili and garlic marinated king prawns, home cured salmon, 

smoked mackerel lemon and dill pate, Scottish oysters and 

toasted breads 
 

Meat & Cheese £19.95 

Scottish charcuterie, selection of Scottish cheeses, apple & 

cider chutney with bread & dips 

 

 

 

 

  

Set Main Courses 
The Riparian Rooms Burger, baby gem, tomato relish with hand-cut chips and 

coleslaw, topped with Isle of Mull Cheddar, Virginia back bacon or Dunsyre Blue 

Beer Battered fish, hand-cut chips, crushed mint pea and homemade tartar sauce 

Fragrant roasted vegetable and chickpea tagine with charred flatbreads 
 

Food Allergies and Intolerances – Before ordering please speak to a member of staff about 

your requirements. Wherever possible we can adapt our dishes for your dietary needs Please note a 10% gratuity will be added to tables of 8 or more. This is discretionary and can be removed  


