
menu available 24th, 25th & 26th june & 9th july

starters

roasted red pepper, vine tomato & basil soup with cannellini beans 
& aged pecorino (v)

roasted golden beetroot, goat’s cheese, asparagus shavings salad (v)

free range maple roasted chicken caesar salad 

smoked shetland salmon, sauce gribiche & melba toast

main courses

roast local beef, yorkshire pudding & traditional garnish

black bream “pot au feu”

breast of scottish chicken, olive oil colcannon & pancetta emulsion

tarte of four tomato & crowdie cheese with basil & shallot fondue (v)

desserts

white chocolate crème brûlée with lemon biscotti

summer berry pavlova

local rhubarb & strawberry confit with mascarpone ice cream

loch arthur & clava brie with artisan biscuits & apple

metro brasserie graduation lunch menu  
£16.00 per person


