
*These dishes are only available to guests with specific dietary requirements.
This menu is subject to change, depending on availability.
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Chicken Liver & Cognac Parfait
Arran plum, onion chutney, pea shoots, toasted brioche

Gluten Free Alternative Available

*Mediterranean Vegetable & Basil Tart VE
Pea shoots, balsamic vinaigrette

Seared Chicken Supreme Coq Au Vin GF
Potato gratin, white truffle, mushrooms, bacon lardons, baby onions, 

spring greens, red wine jus

*Seared Saitan “Chicken” Coq Au Vin V
Potato gratin, white truffle, mushrooms, baby onions, spring greens, red wine jus

Vegan Alternative Available

Sharing Croque-en-Bouche V
Cream filled profiteroles, warm chocolate sauce

*Vegan Chocolate Truffle Torte VE GF
Honeycomb pieces


