
Seasonal À la Carte Menu

To Begin

Pan Seared Hand Dived West Coast Scallops (NGCI) £15
cauliflower & vanilla puree, with smoked pancetta

Roast Baby Heirloom Beetroot (V, NGCI) £11
baby pears, pickled walnuts & goats’ cheese

Seared Highland Pigeon Breast £11.50
barley risotto with roasted spiced pumpkin

Herb Fed Chicken Terrine £9.50
with Scottish girolles mushrooms, Stornoway black pudding, 

apple & raisin chutney

Main Event

Belted Galloway Beef Fillet £35
braised cheek, savoy cabbage, chanterelle & pomme dauphinoise

Pan Seared West Coast Halibut Fillet (NGCI) £37
mussel & clam chowder with lemon salsify

Highland Scottish Game Salt Aged Venison Saddle £29.50
with a parmesan crust, Jerusalem artichoke, chard & polenta

Roasted Cauliflower (V, VG, NGCI) £19.50
roast cauliflower, cauliflower couscous, 

cauliflower cheese with squash & wilted greens

served from 6pm- 9pm



Afters

Peanut Butter Mousse £8.50
caramelised banana, peanut crunch, 

banana sorbet & cocoa nib coulis

Pear Tatin £8.50
with Roquefort and pickled walnut ice cream

Blood Orange Posset £8
granite, blood orange jelly & orange shortbread

Selection of Three Local Cheese Board £10.50
Scottish Minger, Saint Andrews Cheddar & Fat Cow

served with apple and raisin chutney, malt bread & grapes

V - Vegetarian Upon Request   VG - Vegan Upon Request
NGCI - Non Gluten Containing Ingredients Upon Request
   NDCI - Non Dairy Containing Ingredients Upon Request

Our kitchens handle numerous ingredients and allergens and whilst we have strict 
controls in place to reduce the risk of contamination, unfortunately, it is not possible for 

us to guarantee that our dishes will be 100% allergen free.

A L L E R G E N S  &  I N T O L E R A N C E S

Sides

Add a side for £4.50 each

Battered Onion Rings | Green Salad | Seasonal Vegetables 
Buttered New Potatoes | Braised Red Cabbage | Mac N Cheese 

Creamy Mash Potato | Cauliflower Cheese | Garlic Bread with Cheese 
Triple Cooked Chips with sea salt or rosemary & Cajun spices

Smiths at Gretna Green is part of the Gretna Green Family


