
Our principal dining room is an elegant space with sweeping 
views of the golf course and Scottish countryside. 

Our team of talented chefs have curated a refined menu 
of contemporary dishes and reimagined Scottish classics, with the 

focus on locally sourced ingredients and sustainability. 



Please be aware that our dishes may contain allergens or traces of allergens. 
Please scan the QR code for further details. If you have any concerns or require information about specific 

ingredients please inform a member of our team who will be happy to assist you.

Please note a discretionary service charge of 10% will be added to your bill. This charge is shared among the 
Food & Beverage Team who have looked after you today. If you would like this to be removed, please let us know.

Potato & Watercress Soup (V)					     7.95
crème fraiche
				  

Seared Scallops 							       15.95
thai yellow broth, ham hough, sweet potato fritters
				  

Beetroot Cured Salmon						      15.95
pickled golden beetroot, fennel, orange salad
				  

Grilled Asparagus (V)						     	 10.95
tomato & shallot confit, roasted hazelnuts, lemon aioli,
crisp poached egg
				  

Crispy Moroccan Lamb						      11.95		
braised carrot, harissa, spiced yoghurt, carrot, green bean salad
				  

Chicken Liver Parfait 						      11.95
pistachio crumb, fig chutney, toasted brioche

STARTERS



Please be aware that our dishes may contain allergens or traces of allergens. 
Please scan the QR code for further details. If you have any concerns or require information about specific 

ingredients please inform a member of our team who will be happy to assist you.

Please note a discretionary service charge of 10% will be added to your bill. This charge is shared among the 
Food & Beverage Team who have looked after you today. If you would like this to be removed, please let us know.

Breast of Chicken							       23.95
chorizo, feta, pancetta, roasted cauliflower, seasonal asparagus,
potato fondant, mediterranean jus
				  

Slow Cooked Lamb Wellington 					     24.95
truffled greens, champ potatoes, lamb jus
				  

Charred Sea Trout							       24.95
dill butter sauce, saffron potatoes, roasted fennel, samphire
				  

Braised Feather Blade of Beef					     25.95
smoked bacon, mushroom, baby onions, braised carrot, 
creamed potatoes
				  

Seared Venison Sirloin						      33.95		
roasted beetroot, rainbow kale, beetroot puree, potato fondant, 
blackberry sauce
				  

Tagliatelle (V) 								       18.95
seasonal greens, mint, lemon oil, dill creme fraiche

8oz Fillet of Beef							       42.00
mushroom, plum tomatoes, roasted shallots, hand cut chips
				  

10oz Lamb Gigot 							       30.95
sauteed green beans, olives, shallots, hand cut chips, mint jus

MAINS

GRILL



Please be aware that our dishes may contain allergens or traces of allergens. 
Please scan the QR code for further details. If you have any concerns or require information about specific 

ingredients please inform a member of our team who will be happy to assist you.

Please note a discretionary service charge of 10% will be added to your bill. This charge is shared among the 
Food & Beverage Team who have looked after you today. If you would like this to be removed, please let us know.

Macaroni Cheese (V)								     

Cauliflower Cheese (V)

Dauphinoise Potatoes (V)

Hand Cut Chips (VG)

Parmesan & Truffle Fries (V)

Fries (VG)							     

Seared Broccoli (VG)	
garlic oil, pine nuts 
				  
Truffled Greens (VG) 	

Bread & Olives (VG)								      
olive oil, balsamic vinegar

Peppercorn

Red Wine Jus

Garlic Butter

All 5.95 All 3.95

SIDES SAUCES



Please be aware that our dishes may contain allergens or traces of allergens. 
Please scan the QR code for further details. If you have any concerns or require information about specific 

ingredients please inform a member of our team who will be happy to assist you.

Please note a discretionary service charge of 10% will be added to your bill. This charge is shared among the 
Food & Beverage Team who have looked after you today. If you would like this to be removed, please let us know.

Sticky Toffee Pudding (V)						      8.95
caramel sauce, vanilla ice cream
				  

Tonka Bean Crème Brulee (V) 					     8.95
white chocolate cookies
				  

Warm Chocolate Brownie (V)					     8.95
chocolate sauce, butterscotch ice cream
				  

Ginger Syrup Pudding (V)					     	 8.95
custard
				  

Coconut & Raspberry Tart (V) 					     8.95		
passionfruit sorbet, raspberries
				  

Selection of Ice Cream & Sorbets (V) 				    2.50
ask your server for details 							       per scoop
				  

Gleddoch Seasonal Cheese Board (V) 				    14.00
ask your server for details

DESSERTS


