
Group Dining Menu

Starters

Halloumi & Avocado Salad with Miso Dressing, Pickled Kohlrabi,  
Tomato and Red Onion (V) (GF & VG Available)

Braised Pork Cheek, with Ham Hock Croquette, Crushed Neeps and Crispy Pancetta 

Cured Whisky Sea Trout with Fennel & Radish Salad

Main Courses

Pan Fried Hake with Scottish Clams, Charred Asparagus & Potato Vinaigrette (GF Available) 

Trio of Scottish Venison: BBQ Venison Loin, Venison Brochette and Venison Pomme Dau-
phine, with Carrot & Liquorish Puree, Summer Beans and Red Wine Jus 

Rainbow Chard, Sweet & Sour Squash and Summer Girolles Tart  
with Vermouth Velouté and Herb Salad (VG)

Puddings

Chocolate Pavé with Poached Cherries 

A Selection of Ice Creams served in Homemade Cones 

Warm Plum Frangipane, served with Pear Sorbet (VG)

2 Course £30
3 Course £38

A discretionary 12.5% service charge will be added to your bill and shared among our team.

V - Vegetarian, VG - Vegan, GF - Gluten Free

Please ask us about any allergens and inform us of any dietary requirements.
Dietary and Allergen Information - Allergen information can be found by  

scanning the QR code or at: hotels.mysaffronportal.com


