
 

 

DINNER MENU 

 
AMUSE BOUCHE 

 

Cauliflower and Smoked Cheese Velouté 

Cheese Foam 

 

STARTERS 

 

Carnoustie Pork 

Presse of Carnoustie Pork, Salt-Baked Celeriac Puree, Mango Chutney, Parsley Sponge, Apricot Granola 

 

Beetroot 

Heritage Beetroot Salad, Goats Cheese Panna Cotta, Pickled Sherry Gel, Honeycomb  

 

Asparagus 

Wye Valley Asparagus, Wild Garlic Aioli, Iberico Ham, Crispy Quail Egg, Parmesan Shavings 

 

Salmon 

Ballotine of Hebridean Salmon, Oyster Panna Cotta, Herb Gel, Cucumber Relish 

Scandinavian Crisp Bread 

 

 MAINS 

Sea Trout 

Pan Fried Sea Trout, Crab and Pancetta Croquette, Braised Leek, Sauce Vierge, Crushed Petit Pois 

 

Guinea Fowl 

Breast of Guinea Fowl, Confit Potatoes, Pastilla, Roasted Baby Carrots, Pickled Brambles 

 

Lamb 

Rump of Perthshire Lamb, Sweetbreads, Peas a la Francaise, Boulanger Potatoes, Charred Lettuce 

 
Risotto 

Spring Pea and Courgette, Confit Tomatoes, Vegetable Crisps, Parmesan Shavings  

 

MAINS FROM THE GRILL 
 

All Grills Served with Classic Garni and Sauce Béarnaise 

Beef  

28 Days Aged Sirloin of Scotch Beef, Cafe de Paris Butter (£7.00 Supplement) 

 

Lamb 

3 Bone Racks of Perthshire Lamb, Mint and Parsley Salsa, Aubergine Puree 

 

Salmon 

Char grilled Hebridean Salmon Steak, Lemon and Dill Butter 

 

 



 

 

 

 

PRE DESSERT 

 

Gin and Tonic Sorbet 

Cucumber Espuma, Candid Lemon 

 

TO FINISH 

 

Crème Brulee  
Ginger Crème Brulee, Rhubarb, Gingerbread Croute, Rhubarb Sorbet  

 

Fondant 

Dark Chocolate Fondant, Lime Marmalade, Vanilla Ice Cream  

 

Strawberry 

Perthshire Strawberries, Champagne and Elderflower Jelly, Shortbread Biscuit, Vanilla Ice Cream 

 

Cheese   

Selection of Farmhouse Cheeses, Walnut and Raisin Bread 

 

 

***O*** 

 

Coffee and a Selection of Petit Fours 

 

  £55.00 per person 

 
 

Food Allergies and Intolerances 

Please speak to our staff about the ingredients in your meal when placing your order. 

Please be aware Game dishes may contain shot.  

 

Ballathie Cares 

Unless otherwise instructed, 25p per person will be added to your bill and donated in its entirety to “Ballathie 

Cares” an initiative set up by the hotel to support local charities. Should you wish to make a more substantial 

donation to this month’s chosen charity, please inform your Maître d’.  

 

We respectfully request that Mobile Phones are not used whilst in the dining room in courtesy of your fellow 

diners.  

 

 

 

 


