
2 courses 
& a drink £25pp

Sides not included in set menu price. A discretionary service charge of 12.5% will be added to your bill at the end of the meal. Menu subject to seasonal changes. 
Please let us know if you or any of your party have any food allergies or intolerances.

WELCOME COCKTAIL
Glass of Prosecco

Wild Fizz
A fresh and vibrant marriage of Blackwoods vodka, lemon verbena, wild nettle, 
peach liqueur, Celery and fino sherry. Topped with Prosecco.

Dundee Sour
A vibrant and lightly spiced gin sour cocktail with Blackwoods gin, apricot & spices.
Inspired by & infused with the flavours of a traditional Dundee cake.

Bonnie Spritz
Haig Club Scotch Whisky is infused with Rowan berries & lime and enhanced by rosato vermouth, 
rhubarb & peychauds. Finished off with a touch of agave.

DESSERTS
Sticky toffee pudding 
Sticky date & prune pudding served with lashings of whisky toffee sauce & double cream for good 
measure!

Deep fried mars bar 
Deep fried mars bar bites, vanilla ice cream & whisky toffee sauce

WEE PLATES
Haggis pops
Deep-fried, crispy nuggets of haggis coated in breadcrumbs - served with Red Jon sauce

Tattie tots (vegan)
Potato bon-bons, white bean paste, pink dulse & green chutney

Fish bites
Homemade tartare sauce & dill

Add candied bacon for £2.5!

MAINS
Venison topside
A melt in your mouth 200g cut of Ardgay Game's finest

Venimoo burger - voted London’s Best Burger 2018
Beef patty, venison patty, cheese, pickle, béarnaise & caramelised onions

SIDES
Chips - £4

Leafy salad - £3.75

Truffled mushroom mac & cheese (v) - £6

SAUCES
Béarnaise - £3

Red Jon - £2.5

Bloody roots burger (vegan) 
Macsween veggie haggis patty, beetroot ketchup, vegan cheesy fondue, soyannaise, ripped parsley 
& dill salad - served in a poppy seed bun



3 courses 
& a drink £28pp

Sides not included in set menu price. A discretionary service charge of 12.5% will be added to your bill at the end of the meal. Menu subject to seasonal changes. 
Please let us know if you or any of your party have any food allergies or intolerances.

WELCOME COCKTAIL
Mac & Wild’s smoked salmon gin & cushiedoos tonic 
Distilled at Rock Rose in Caithness, this small batch salmon infused Scottish gin features local 
botanicals such as juniper, rowan berries, sea buckthorn, blaeberries & rose root. 
Finished with an infusion of smoked salmon for an invigoratingly fresh & savoury tasting gin.

Wild Fizz
A fresh and vibrant marriage of Blackwoods vodka, lemon verbena, wild nettle, 
peach liqueur, Celery and fino sherry. Topped with Prosecco.

Dundee Sour
A vibrant and lightly spiced gin sour cocktail with Blackwoods gin, apricot & spices.
Inspired by & infused with the flavours of a traditional Dundee cake.

DESSERTS
The Highland Mess
Fresh blackberries, whippy vanilla cream, smashed meringue, pear & blackberry 
sauce & toasted almonds

Sticky toffee pudding
Whisky caramel sauce with Black Isle vanilla ice cream 

WEE PLATES
Haggis pops
Deep-fried, crispy nuggets of haggis coated in breadcrumbs - served with Red Jon sauce

Tattie tots (vegan)
Potato bon-bons, white bean paste, pink dulse & green chutney

Fish bites
Homemade tartare sauce & dill

SAUCESSIDES
Roast rosemary tatties - £4.75
Chips - £3.95

Wilderness chips - £5.75
Sticky Black Isle lager & whisky sauce, crispy shallots & candied bacon
Haggis mac & cheese - £6.5
Leafy salad - £3.75
Market veg - £4.5
Truffled mushroom mac & cheese (v) - £5.75

Béarnaise - £2.5

Green peppercorn - £3

Red Jon - £2.5

Bone marrow gravy - £3.5

Salsa verde - £3

Baked Wester Ross Salmon fillet 
Crushed tatties, warm tartare sauce, 
crispy capers

Add candied bacon for £2.5!

MAINS
Venison topside
A melt in your mouth 200g cut of Ardgay Game's finest

Venimoo burger - voted London’s Best Burger 2018
Beef patty, venison patty, cheese, pickle, béarnaise & caramelised onions

*Vegan burger available upon request*




