amber

RESTAURANT & WHISKY BAR

Amber A-La-Carte Lunch Menu [ F8 B 558

Soup of the day with crusty bread (vegan)
YLEfEHEREE (WR)

Braised leek, shallot and Isle of Mull cheddar
tart (V)
R, BRS5IRENEZLH (RR)

Confit duck and pork terrine with whisky prune
relish

HESSHARNE, EREISFEFE

Smoked sea trout roulade with citrus and
caviar dressing

EBUERHESEFINHE

Steamed Shetland mussels with Islay whisky
cream sauce

HER=IE, EXESETSHT

Chicken stuffed with haggis & wrapped in
bacon, served with mash & whisky sauce

IBREM SR, 1T RE5RLISE

Grilled Steelhead sea trout fillet with potato
cake, pea & fennel salad, and whisky cream
sauce

J% Steelhead T8, BELEMHH. MEEEFDH
St =inidt

Butternut squash and spinach barley risotto
with roasted vegetable crisps (v [ vegan
available)

AMERBHERIR, RERRRY (B8 /[T4ER)

Beef casserole with mushrooms, root
vegetables & herb & garlic roast potatoes

BEIREFANR, AEEREELE

Lamb stovies — traditional Scottish slow-
braised lamb, onion & potatoes

RAFRMRE (IBAFRN. ¥B51H)

Traditional haggis or vegetarian haggis with
neeps, tatties & whisky sauce (v available)
ZHNEL | RRWEY, B ME. tER5RT
S&

I
SM /I/l j:lL
Chicken & venison chorizo salad

RS EAEDEL

Hot smoked salmon, cucumber, chives &
creme fraiche paté
RE=EfRLE. BESERDHDAE

Spiced cauliflower, roasted red pepper &
chickpea salad (vegan)

FRETEMR. ARSEREDH (4R)

£3.50

£7.25

£8.50

£7.95

£7.25

£23.50

£25.50

£14.95

£15.50

£14.00

£12.95

£9.50

£10.50

£9.50

Allergen information and children’s menu available on request

ERREER) L EF A IRFR M

QMMM/ —BRa
f— /A
Focaccia with chicken, bacon & spring onion

mayo

Focaccia ZBF&, KIBH. BREBEZTHE

Hot smoked salmon, cucumber, chives &
créme fraiche paté

RE=XE&E, BEN. AFBS5 AN

Clava Brie with grilled green apple & prune
relish (v)
Clava Brie i, B BERSFFE (FR)

Ciabatta with spiced grilled vegetables &
smoky mayo (v [ vegan available)

Ciabatta ZBRs, BEMBRMCERERE (KR
| T4E%)

Qum CJVW ME=/NE

Chef's selection of five Scottish tapas (vegan
available)

IRMEARBE=DE (TAR)

Chef’s selection of five Scottish tapas with a
glass of wine or whisky

FEEWEERIR + —FASEIRLS

PAMlors, BEEE

Meat Platter
BARRSSR, AR EERFERLKS Y%,
IR EE

Seafood Platter
PE=EHE, EIFf. AREMHREIG, EEGS5iT
BinhiE

Cheese Platter (v)
M GIEZE, £ Amber FIRE (F8)

Sharing Scottish Platter
ZEMK. BHSNHE, SASAHE

Dessorls, F

Sticky toffee pudding with vanilla ice cream

HAEHT, BEEKRA

Dark chocolate and Glayva tart with Chantilly
cream

RIS Glayva FIOEE, BEREDH

Lemon panna cotta with honey meringue and
fresh berries

ISR, AREEARSHEERRE

Drambuie and raspberry cranachan slice with
shortbread

Drambuie BER TS ER FHREN M=, iHE
SHEFTH

Selection of Scottish cheese and oatcakes
with chutney and grapes

BRE=INEBR, WiREh. RESEE

£7.95

£7.95

£7.25

£6.95

£9.50

£11.50

£15.50

£15.50

£13.50

£25.00

£6.50

£7.50

£6.95

£6.50

£8.95



amber

RESTAURANT & WHISKY BAR

Amber A-La-Carte Dinner Menu [ B & B 5532

Sl B

Soup of the day with crusty bread (vegan)
YAfIAERREE (4R)

Braised leek, shallot and Isle of Mull cheddar
tart (V)
R, SRS5QRBMEZ LR (ER])

Confit duck and pork terrine with whisky prune
relish

THEBSEARNE, BRISFEFE

Smoked sea trout roulade with citrus and
caviar dressing

EEaE, MHE52TFET

‘Cullen skink’ soup — traditional Scottish soup

with smoked haddock, potato and leek — with
Katy Roger’s lemon créme fraiche

Cullen skink (¥ HE=RRLE. tE5ERT,
{£ Katy Roger's #7i5E N

Mint lamb rump with potato résti, pea purée,
carrots and red wine jus

EREEFEEAR, LS Rosti. IR, AT b5
BT

Grilled Steelhead sea trout fillet with potato
cake, pea & fennel salad, and whisky cream
sauce

J% Steelhead I8 &K, BEMLTENH. REEE
WRSEE2HE

Chicken stuffed with haggis & wrapped in
bacon with mash and a whisky sauce

IBREREHIRGH, BRXERSHISE

Sea bream fillet on a creamy smoked haddock
& mussel broth
ERMEEH, EEREESEONNMKS

Butternut squash and spinach barley risotto
with roasted vegetable crisps (v [ vegan
available)

AMERBHERIR, RERRRS (B8 /[ T4XR)

Braised beef and black pudding pie
EFRZIRIR B RA T, LB SETIAE b

Polls, )\ FREE

Traditional haggis or vegetarian haggis with
neeps and tatties (v available)

SHINEL | RRWEY, BE MRSIER

Lamb stovies — a traditional Scottish dish of
slow braised lamb, onion and potatoes

EAFRMR (IBMFR. ¥B51E)

Pot of Shetland mussels
—Rig/F=0gm

£3.50

£7.25

£8.50

£8.50

£8.50

£28.50

£25.50

£23.50

£22.50

£14.95

£21.50

£5.50

£6.50

£6.50

Py, 1)\5RE

Butternut squash and spinach barley risotto
(v / vegan available)

BAVERBHERIR (BR[| T4R)

£5.50

Beef, mushroom and shallot casserole £6.25

W, BESTEMR

ST

Roast garlic & herb potatoes

BREEEtE

£4.00

Honey glazed carrots

EitAE b

£4.00

Tender stem broccoli £4.00

BEFE=T

Chive mash potato £4.00

HAEELTER
Dressed green salad £4.00

TABRER DL

Bread basket
max

Dessorls, FEE

Sticky toffee pudding with vanilla ice cream

HAIERT, REEKHKK

£4.00

£6.50

Dark chocolate and Glayva tart with Chantilly
cream

RIS Glayva FINEE, EELEIH

£7.50

Lemon panna cotta with honey meringue and £6.95
fresh berries

FIRINE, AREEARSHERR

Drambuie and raspberry cranachan slice with £6.50
shortbread

Drambuie HER T ZERA FRZINHMIM S, BB
THERTH

Selection of Scottish cheese and oatcakes £8.95
with chutney and grapes

BEZINEEHE, MRED. RESEE

= Az Nt
Teils Jé Selland, HE=HREER
Our iconic Tdsting Menu, the Taste of Scotland, is £50.00
a three-course Scottish experience menu,

including dessert, paired with a Scotch whisky.

The menu is available throughout the day and

evening. Please ask your server for further details.
BB SEER TRZIKE", HEEM=EX (B

M) WARZERZIR, HIPER—FRZ/ELT

Bo @KRMR, #IFIEEWIRS R. Taste of Scotland

Dining, per person "R & "R "4Ai&R AR ERE)

Allergen information and children’s menu available on request
SERRESR/ I EREAEFRME




