RESTAURANT & FISHMONGERS

Aperitifs
Fish Shop negroni 12.00 ~ Gusbourne Brut, Kent 16.00 ~ Manzanilla, Barrero Gabriela, Jerez 5.00

Cape Wrath oysters
Natural: mignonette and lemon 4.50 ~ Dressed: fermented green chilli 4.50 ~ Champagne tempura and mayonnaise 4.50

Snacks
Macduff crab crumpet 4.00 ~ Smoked mackerel tater tot 3.50 ~ Cobble Lane cured coppa 5.50
Sourdough and butter 3.50

Melon and almond gazpacho with Macduff lobster and tomato 15.50
Braised Shetland squid with hand-rolled ink cavatelli 17.00
Macduff mackerel fillet with Provencale dressing 14.00
Lach Leven surf clams with mojo verde and sourdough 1750
Tempura Shetland monkfish with coronation sauce 14.50
Roast Shetland halibut fillet with lentil and grilled baby gem 42.50
Macduff lobster tagliarini with chilli, garlic and chervil 2150
Inverurie pork chop with roast hispi, lardo and sage dressing 28.00
Roasted hake loin with Isle of Wight tomatoes and salsa verde 32.00
Whole Macduff shellfish by weight and market fish see blackboard

Leaf salad with lemon and olive oil 5.50 ~ Seaweed buttered potatoes 5.50 ~ Chips and mayonnaise 5.50

Digestifs

Late Harvest Tokaji, Hungary 13.50 ~ GlenAllachie 15yo, Speyside 11.00 ~ Espresso martini 11.00

Strathdon blue cheese with a gooseberry and thyme tart 12.00
Rhubarb choux bun with vanilla creme and oat crumble 7.50
Yoghurt panna cotta with Fife strawberries and pink peppercorn 750
Vanilla creme brilée with raspberries and oat shortbread 7.50

EH E We are committed to serving sustainably sourced fish and shellfish from Scotland and around the British Isles. Scan the OR code for more information.
If you have a food allergy or intolerance, please let us know before ordering.
Prices are in £6B and include VAT at current rate. Please note, a discretionary 12.5% service charge will be added to the bill.
- 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
£1donation added to your bill. For more information, please ask one of our team.





