HEIGHTS RESTAURANT

Dinner Menu

Available 7.00pm — 9.00pm | Thursday — Saturday*

*Subject to change and availability.



Starters

Smoked Shetland salmon tartare £8.95
and Avruga caviar

* Pea and sorrel consommé (v) £5.50
* Home made mini haggis, £6.95
dried turnip tagliatelle

Lawrenceton panna cotta, £6.95
shaved purple broccoli and lemon oil (v)

Breast of wood pigeon, roasted £7.95
Ayrshire beetroots and young leaf salad

Mains

Spring lamb loin shoulder and potato pavé, £18.95
carrot and broad bean jus

* Roasted organic salmon, saffron swede £16.95
and baby leeks, red wine emulsion

* Fine pasty tart of caramelised ruby chicory  £14.00
and crowdie, butternut squash fondue (v)

* Braised blade of beef “en crepinette”, £17.95
Yukon gold potato purée and pan juices

Langoustine, monkfish, mussels and red mullet  £19.95
with fennel tea consommé

Slow cooked belly and fillet of Ayrshire £17.95

pork, sweet red cabbage and
Arran mustard sauce

Desserts

70% domain chocolate marquis, £5.95

carrot anglaise, pistachio foam

Quince tarte tatin with cardamom £5.50

and orange ice cream

* Poached seasonal fruits, Heather Hill £5.50

honey comb, rowanberry syrup

* Rhubarb créme brilée, oatmeal shortbread £5.95

Cheese of Scotland £9.95

Clarks Artisan cheesemonger platter served
with quince, chutney and oatcakes

Clava Brie
Clover grazed cow milk used to attain a mild
buttery brie.

Loch Arthur
Anster is a Friesian Holstein cow’s milk cheese
with a fresh, dry taste and a crumbly texture.

Lanark Blue
A Roquefort type, full fat ewe’s milk cheese.
Made from unpasteurised milk in Lanarkshire.

West Lawrenceton milk

An organic, hard natural rind cheese made
from full cream, unpasteurised cow’s milk by
Pam Rodway at West Lawrenceton farm in
Moray.

*Fixed Price Menu - 3 courses £23.50
Please select an item marked * from each course.
Subject to change and availability.

(v) Suitable for vegetarians
(n) Some of our products may contain nuts/nut oil
All game may contain fragments of shot.



