











OVAL ROOM

The Oval Room provides a lively and playful
ambiance, ideal for enjoying sample sessions
and casual dinners in a relaxed setting. With
seating for up to 10 guests for dinners and
accommodating up to 14 for informal drinks,
it offers versatility for various gatherings and
social occasions.




SPIRIT SAF

The Spirit Safe Room is the perfect spot
to wow your guests. With over 200 SMWS
whiskies and a view of the Queen Street
private gardens, it's sure to impress. This
room can accommodate up to 40 guests
for dinner or drinks, making it ideal for
any gathering.
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ROOM

The Pip Hills Room is restored to period
perfection, seating up to 30 guests offering

unrestricted views across the gardens to the
Firth of Forth and Fife.
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LIBRARY

The Library provides a luxuriously intimate
and laid-back setting for dining, tastings,
and meetings. With the capacity to
accommodate up to 8 guests.













DRINKS AND WINE

Ask our team to see our latest wine list

SMWS whisky (malt of the moment)
Whisky highball or cask aged cocktail
Glass of sparkling wine

Brut Reserve Charles Heidsieck,
Champagne NV

Half bottle of wine

Half bottle of still or sparkling water

£5pp
£10pp

£9pp
£12.50pp

£15pp
£2pp



3 COURSE

“E““s £52 per person

Whisky cured Loch Duart salmon,
fennel, orange, crowdie, & oats

Daube of Scotch beef,
parsnip & smoked cheese, wild garlic
& a bordelaise sauce

Whisky & chocolate mousse,
salted caramel & milk ice cream

Lobster ravioli
fennel & basil, a shellfish espuma
& smoked lobster emulsion

Loin of Scotch lamb
sweetbreads, a wild garlic puree,
roast Jerusalem artichokes & a lamb jus

Crowdie parfait
poached rhubarb, rhubarb sorbet
& a ginger gel

Our kitchen will accommodate any allergies or dietary needs you may have.
Please note, the sample menus may change based
on the season and product availability.
Current menu for the most up-to-date offerings is available on request.




TASTER MENU
EXPERIENCE

£120 per person
£140 for Non-Members

Torched and cured fillet of whisky salmon,
citrus mayo and gazpacho salsa

Beetroot tartar, summer truffle emulsion and cress salad
Pan fried wild sea bass fillet, summer pesto and orache

Venison croquette, sarladiase potato,
crushed and pickled white turnip
and a BlackBerry and venison jus

Warm chocolate mousse, poached peach

MR

Our kitchen will accommodate any allergies or dietary needs you may
have. Please note, the sample menus may change based
on the season and product availability.
Current menu for the most up-to-date offerings is available on request.
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