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Appetiser Selection  £  

  Parsnip Soup Scented with Ginger, Cardamom and Garlic     Small bowl 6.50 
Garnished with a sour apple dressing 

Split Pea and Smoked Potato Soup Scented with Horseradish     Small bowl 6.50        

  £ 

  Large bowl  8.00

 Large bowl   8.00 
Garnished with gremolata breadcrumbs 

Korean Barbecued Sweet Potato Spring Roll       12.00 
Served warm with mildly spiced cabbage and a walnut vinaigrette 

10.50 

      12.50 

              14.00 

      11.50 

 25.00 

 25.00 

Mildly Spiced Vegetable Pakora  
Filled with coriander, cumin and lemon scented Jasmine rice laced with mixed vegetable 
served warm with a minted curried coconut dressing garnished with beetroot relish 

Arbroath Smokie Pâté
Served chilled with fennel à la grecque, pickled ginger and a kedgeree dressing 

Treacle and Lemon Cured Peat Smoked Salmon  
Thinly sliced home-cured smoked Loch Duart salmon served chilled with potato salad 
laced with Arran mustard and chives garnished with a beurre noisette vinaigrette 

Smoked Ham Hock and Mozzarella Fondue Croquettes  
Served warm with pineapple and basil chutney and a French mustard vinaigrette 

Vegetarian Main Courses 

Cauliflower Cabbie Claw Spelt Tart  
Served with broccoli polonaise topped with halloumi 
garnished with a red onion marmalade dressing   

Jamaican Sweet Potato and Spinach Pepperpot Stew 
Crowned with a puff pastry crust garnished with sauteed potato gnocchi 

Catch of the Day 

Our fish main course dish is listed on our specials page with the appetiser specials and is priced daily 

Allergy Notice

Please tell a member of staff if you or one of your dinner guests has a food allergy. 

Your restaurant host will confirm with the chef regarding the ingredients for the dishes on the menu. 
Please ask how we can amend the menu to accommodate your special dietary needs.  



 £ 

       28.00 

 29.50  

      31.00 

Pan Roasted Meaty Main Courses 

Chicken Breast Lightly Coated in a Panko Breadcrumbs  
Filled with Lorne sausage stuffing scented with lemon and thyme  
garnished with skirlie mash, steamed kale and a roast chicken velouté scented with Malabar grass 

Pan Seared Calves Liver  
Served with mashed potatoes garnished with sautéed onions and lardon of smoked bacon, sweet 
potato purée and a chicken and raspberry vinegar jus  

Leg of Rabbit  
Served with sauteed potato gnocchi and red pesto cabbage in a warm basil and tomato broth 

Loin of Highland Venison         33.50 
Served with pearl barley risotto scented with fresh rosemary, raisins and red wine 
garnished with a caraway and thyme infused pressed potato and a beef shin jus with bitter chocolate 

 36.50                                                                                                                             

       3.25 

     12.00 

     10.00 

 10.00 

     10.00    

    Regular Plate £14.50 

Fillet of Prime Scottish Beef             
8oz fillet steak served with shallot purée and sautéed mushrooms, plus of course our  
triple cooked hand cut chips and your choice of an au poivre sauce or Café de Paris butter 

Chef Garry`s Homemade Desserts, Ice Creams and Sorbets 

Ice Creams, Sorbets or a Mix of the Two           ~ Priced per Scoop ~ 
Please select from the following:  
Ice creams: Blackcurrant, Mocha or Vanilla Sorbets: Peach & Vanilla, Mango, or Raspberry 

Coul Mess    
Our latest version of our classic Coul House Sundae 
Crushed meringues, banana, vanilla ice cream, banana scented yoghurt, 
topped with a rich chocolate sauce and crushed hazelnut praline 

Vanilla Pod Crème Brûlée  
       Served with an apricot and rosemary compote and mini oatmeal and raisin cookies 

Rum and Raisin Arctic Roll  
Served with a black cherry compote and Kumquat essence 

Salted Caramel and Ginger Biscuit Baked Cheesecake 
       Served with a bramble syrup 

Cheese Plate                         Small Plate £7.50     
Our regular cheese plate consists of a selection of four cheeses,  
a smoked, a charcoal, a blue and a brie served with homemade oatcakes, apple jelly 
If you would like a small cheese plate, please select two of the above cheeses.   

For tables of six or more a 10% discretionary service charge 
will be added to the food element of your bill 




