
For our guests with allergies or special dietary needs: We prepare and serve products that contain 
all 14 major allergens. Although we and our suppliers take every care in preparing your meal, regular 
kitchen operations across our supply chain involve shared cooking and preparation areas. For these 
reasons, we cannot guarantee that any menu item will be completely free of allergens.  
Scan here for this menus detailed dietary and allergen information. Ref: 06/23

SET Menu 
THE HIDE

COCK-A-LEEKIE SOUP 
Barnett’s Bread, Salted Butter

 
HAGGIS, NEEPS & TATTIES (vg available) 

Whisky Sauce
 

BABY SQUID 
Fennel, Pea Shoots

GRILLED GOATS CHEESE (v) 
Balsamic Strawberries, Rocket, Strawberry Vinaigrette

SIRLOIN STEAK 
Chips, Peppercorn Sauce, Portabello Mushroom, Vine Tomato

 
SALMON & CHORIZO STEW 

Crispy Kale
 

CHICKEN 
Garlic Mash, Tenderstem Broccoli, Whisky Jus

 

BUTTERNUT SQUASH (vg) 
Vegan Parmesan, Gratin

SHEPHERD’S PIE 
Seasonal Vegetables

STICKY TOFFEE PUDDING (v) 
Ice Cream, Toffee Sauce, Seasonal Berries

 
RICE PUDDING ARANCINI (v) 

Chocolate Sauce, Seasonal Berries

SELECTION OF CHEESE (v)  (vg available) 
Apple & Pear Chutney, Charcoal Crackers, Local Oatcakes

 

AFFOGATO (v)  (vg available) 
Espresso, Vanilla Ice Cream

for £45 per person

(vg)  vegan 
(v)  vegetarian


