
TASTE OF THE 
HIGHLANDS 

VEGAN MENU

‘The Spud Hut’ Pink Fir Potato
soused shallot - black garlic ketchup

Dog Falls Brewery
Kompassion Kombucha

AMUSE BOUCHE

Confit Savoy ‘Swansons’ Cabbage
rhubarb & ginger ketchup

‘XOKO Bakehouse’ poppy seed tuile
textures of beetroot

TO START

Scotch Broth 
fresh parsley

INTERMEDIATE

‘Cromarty Gin’ sorbet from ‘Loch Ness Ice Cream’ 

TO REFRESH...

Carpaccio of Pineapple
candied pistachio - pineapple

Rosemary ‘Loch Ness Ice Cream’ Sorbet

Dram of ‘Tomatin’ Whisky 
‘Inverness Coffee Roasting’ Highland roast coffee

‘Loch Ness Tea’ breakfast tea

TO FINISH

VEGAN MENU

TO BEGIN
‘XOKO Bakehouse’ Freshly Baked Bread

Tomatin Whisky Cocktail
Cromarty Gin & Tonic

Black Isle Beer
Kompassion Kombucha

Mushroom & Thyme Wellington
smoked ‘The Spud Hut’ mashed potato

charred parsnip - celeriac jus

THE MAIN EVENT

Tomatin Distillery

WoodWinters
Loch Ness Ice Cream
Dog Falls Brewery
Loch Ness Tea

XOKO Bakehouse
Inverness Coffee Roasting

Kompassion Kombucha

Cromarty Gin

Black Isle Brewery

The Spud Hut


