
A LA CARTE

NEWHALL MAINS

P l e a s e  a d v i s e  t h e  s t a f f  o f  a n y  a l l e r g i e s  o r  d i e t a r y  r e q u i r e m e n t s  
A n  o p t i o n a l  1 2 . 5 %  s e r v i c e  c h a r g e  w i l l  b e  a d d e d  t o  y o u r  b i l l  

STARTERS

Cumbrae Oysters, 6 or 12

Hand Dived Orkney Scallops, Shellfish Bisque, Sea Vegetables

West Coast Langoustines, Lemon Butter, Parsley

Scottish Asparagus, Hollandaise, Poached Egg

Hay Smoked Sand Carrots,  Hazelnut Dukkha, Tahini, Yoghurt

Beef Tartare, Oyster Emulsion,  Black Garlic, Crispy Shallots
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MAINS

Cormarty Firth Lobster Thermidor,  Half or Whole

34 Day Aged Highland Ribeye, Bernaise or Peppercorn Sauce

Seared North Sea Halibut, Leek, Samphire & Cream Sauce

Veal Milanese, Wild Mushrooms, Mustard Sauce

Miso Grilled Courgette, Tempura Flower, Pumkin & Pine Pesto

Hand Rolled Linguine, Shetland Mussels, Confit Tomato
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SIDES

New Potatoes, Garlic Butter, Parsley

Skin On Fries

Heritage Tomatoes, Spruse Tip Dressing, Basil

Seasonal Salad, House Dressing

Grilled Baby Leeks,  Hens Egg
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Gonet-Sulcova, Brut Reserve 

House Martini

Milk Punch Colada
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Singleton Paper Plane

Negroni

Orchard Sour (Non-Alcoholic)
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HOUSE DRINKS


