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Allotment
Hay Pomme Dauphine - Goats Cheese

Oyster Bed
2 warm Cumbrae Oysters Rockefeller

The Gaels
TarTar of Grass Fed Organic Belted Galloway Beef

**********
Smoke House

Smoked Haddock - Leek - Potato
**********

Home Comforts
Locally Stalked Wild Venison - celeriac - chestnut - Smoked Potato

Land & Sea
Lemon Sole - Fondant Potato - Red Wine Poached Egg - Clam Brose

FarmHouse
Nut Roast - Fondant Potato - Stewed Scottish Mushrooms

Sides
Farm Vegetables - Beef Dripping Chips - Smoked Creamed Potato - Caesar Dressed Gem ++ 7.5

**********
Ethical Dairy

Rainton Dairy Cheese - Ecclefechan Tart
**********
Clootie

Clootie Dumpling - Bird’s Custard

Autumn Press
Apple Parfait - Apple Crumble - Cherrie Apple - Custard Jelly

Sweet dreams
Dark Chocolate - Pink & White Marshmallow- Cinnamon Milk

**********|
After

Nespresso coffee of your choice - Handmade Petit Fours ++ 7
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2 Courses £34
3 Courses £45
5 Courses £65

Looking for a Culinary Experience?
Why not opt for our Chef’s choice

Dumfries & Galloway Tour Menu 8 courses for just £75
Wine Pairing Available £55


