
The Grant Experience

Starters
SOUP OF THE DAY £6.95

served with artisan bread

CULLEN SKINK £10.90
a traditional soup made from local smoked haddock, potatoes, onions and cream served with artisan bread 

AWARD WINNING CULLEN SKINK WITH A TWIST £11.95 
as above with a special twist - fermented leek, smoked garlic & in-house smoked haddock and mackerel topped with sweet pickled salsa

(Gluten Free Option Available*)

HIGHLAND COO CARPACCIO £11.25 
 served with Seafield Estate smoked duck breast, bacon coulis and parmesan shavings

(Gluten Free Option Available*)

MOSAIC OF CAJUN DUSTED SEATROUT & HALIBUT £11.90
with spiced olives and roast vine tomato jus

(Gluten Free Option Available*)

BLACK & WHITE SESAME SEED CRUSTED SALMON £16.95
with butter caramelised Lochalsh scallops, sweet pickled salsa and saffron miso sauce 

(Gluten Free Option Available*)

Main Courses
SOUS VIDE ROAST CHICKEN £31.90

and roast garlic farce, wrapped in Parma ham and sweet baby spinach with sauteed morel and beech mushrooms, courgette spaghetti, 
salt and pepper potato fondant with tarragon velouté 

(Gluten Free Option Available*)

PAN SEARED PEPPER & HERB CRUSTED VENISON LOIN £33.95 
 with beetroot chutney, boulangère potato, crumbed lamb cutlet, celeriac puree and smoky jus 

(Gluten Free Option Available*)

BEEF SHORT RIB BOURGUIGNON £33.95
 with savoy cabbage and bacon whipped potato, chefs sweet n smoky rubbed Seafield Estate duck breast, spiced parsnip crips and demi-glace

(Gluten Free Option Available*)

LEMON SOLE STUFFED WITH WHIPPED LANGOUSTINE & CHORIZO £32.95 
served with poached pear salsa, pommes noisette, smoked Shetland mussels and lime beurre blanc 

(Gluten Free Option Available*)

SLOW ROASTED PORK BELLY £32.95
topped with petit potato rosti, pan seared scallops, burnt apple puree, piccalilli and butter poached asparagus tips

(Gluten Free Option Available*)

PLEASE MAKE YOUR SERVER AWARE OF ANY DIETARY REQUIREMENTS
Allergen sheet on rear of menu  (Gluten Free Option Available -  *supplement charge £1.50)

Sample our award winning à la carte dishes produced by our team of talented chefs, 
we use the finest of locally sourced ingredients to create this delicious menu
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