
 

 

 
 

RHUBARB SET MENU 
 

Lunch 3 courses for £45  

Dinner 3 courses for £70 
 

 

 Seaweed ponzu-cured SEA TROUT, dill emulsion, ponzu gel, 
compressed cucumber, black bread 

 
 Cured and confit Gressingham DUCK, Madeira jelly,  

pistachio and Victoria plum 
 

 Monkton garden TOMATO, burrata and peach salad,  
tomato and basil essence, smoked tomato 

 
~ 
 

 Tweeddale BEEF rump, Anna potatoes, beef black pudding croquette, 
smoked celeriac, broccoli, lemon and croissant crumbs 

 
 Peterhead COD poached in citrus, parsley butter, macaire potatoes, 

aioli, kohl rabi, pangritata 
 

 Smoked barbeque JACKFRUIT, sweetcorn, lime corn bread,  
verjus-compressed watermelon 

 
Roast rump of Scotch BEEF, roast potatoes, Yorkshire pudding,  

honey-roast vegetables  
(Available Sunday Lunch only, supplement £8.50) 

 
~ 
 

 VANILLA crème brûlée 
 

 LEMON tart with passion fruit sorbet 
 

 Prestonfield’s bees’ own salted HONEY cheesecake, oats, raspberry 
 
 

 
Dishes may change due to availability of produce and disruption to deliveries from our suppliers 

 
Food Allergies: if you have a food allergy, please advise a member of staff before ordering so that we 
can advise you if your choice of dish includes any of the 14 key ingredients including celery, cereals, 

crustaceans, eggs, fish, lupin, milk, molluscs, mustard, nuts, peanuts, sesame seed,  
soya and sulphur dioxide. 


