
NEWHALL MAINS DINNER MENU - JULY 2024

Garlic Butter Langoustines 28

Hebridean Scallops, Apple & Fennel 23

Burrata, Heritage Tomato & Apricot 15

Hen-of-the-Wood Mushrooms 14

Venison Tartare 19

Onglet with Peppercorn 24

Roasted Pollock, Salsify & Crab Bisque 28

New Season Rack of Lamb 32

Garden Herb & Artichoke Gnocchi 24

Cote De Boeuf For Two 80

Sauteed Spinach & Parmesan 8

Chanterelle Mushrooms 8

Charred Tenderstem Broccoli 8

Grilled Courgettes 8

Hasselback Potatoes 8

Baby Gem Salad 8

Eton Mess 10

Dark Chocolate Fondant 12

Banana Parfait 10

Crème Brûlée 10

Selection of Highland Cheeses 15

*please advise the staff of any allergies or dietary requirements

*An optional 12.5% service charge will be added to your bill


