
FOR RESIDENTS

Chef ’s Daily Soup   12

FINGAL’S NAVETTE SELECTION   12

Oak smoked salmon, wasabi & dill crème fraîche navette

Free range chicken, Virginia cured bacon
& chive mayonnaise 

Honey glazed ham, Fat Cow cheese, Arran mustard navette

SAVOURY PLATE   15

Stilton, fig & walnut tart, ruby port gel

Aged beef bourguignon, potato purée, crispy onions

Loch Linnhe salmon rillette, cucumber relish, pickled daikon, 
brioche crouton

SWEET PLATE   15

Chestnut sable, vanilla Chantilly, meringue  

Dundee cake, crystalised almonds, candied orange

Bergamot, Greek yoghurt cheesecake, Timut pepper praline

SCONES   10

Buttermilk scones, strawberry preserve, clotted cream

Please let us know if you have any specific dietary or allergen requirements, 
we shall be delighted to assist you. Please note our dishes are not produced in an 

allergen-free environment.

A discretionary service charge of 12.5% will be added to your bill.


