RESTAURANT & FISHMONGERS

EASTER MONDAY MUSSELS & MAGNUMS

Macduff crab crumpet

Anchovy toast with confit garlic

Shetland mussels

served with your choice of sauce

Mojo verde; fermented green chilli and herbs
Wild garlic mariniere; Invercauld Estate wild garlic, white wine and cream

‘Nduja; East Coast cured ‘nduja and white wine

Rosemary and sea salt focaccia

Chips and mayonnaise

Rhubarb & almond tart with yoghurt sorbet
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Magnums available by the glass (125ml measure)
Gusbourne Brut, Kent £14
Domaine Févre, Chablis 2023 ~ £15
Domaine Pierre Martin, Sancerre Blanc 2022 ~ £15

E [ E We are committed to serving sustainably sourced fish and shellfish from Scotland and around
the British Isles. Scan the QR code for more information.

If you have a food allergy or intolerance, please let us know before ordering. Prices are in £GB and include
VAT at current rate.

E We are proud to support the Ocean Recovery Project and invite you to support their efforts to improve
- oceans for future generations with a discretionary £1 donation added to your bill. For more information,
please ask one of our team.



