the Seafood Ristorante

DINNER MENU

Welcome to the Seafood Ristorante, where we are proudly celebrating 20 years as one of
Scotland'’s most iconic dining destinations. Scotland is home to some of the finest seafood, and for
two decades, this glass-fronted venue has showcased its exceptional quality.

Two Courses 90 | Three Courses 105

PRE-STARTER

Gordal Olives
4
Louét-Fessier Oysters Exmoor Caviar (10g)
house shallot vinaigrette sour cream & tattie scones
4.95 each 60
STARTERS

East Neuk Crab Risotto

chilli, mascarpone, coriander

Hand Dived Orkney Scallops

“white curry”

John Ross of Aberdeen Smoked Salmon
sour cream, avocado, tattie scones

Hand Cut Spaghetti
lobster, langoustines & scallop
(£20 supplement)

Coarse Paté of Scottish Game
Duck liver, pistachio, Agen prune, beef fat brioche

Hand Cut Strozzapreti

Autumn truffle, cultured butter, chicken stock, 36 month aged parmesan



MAINS

Steamed Wild Halibut

oyster fritter, cauliflower puree, mussel sauce

Shetland Cod

white asparagus, persillade of girolles, potato gnocchi, chicken butter sauce

North Sea Turbot

scallop & crab mousseline, piperade, tomato vinaigrette
(£10 supplement)

Fish to Share

(between two)
green salad, ratte potatoes

Hand Cut Spaghetti

Summer vegetables, watercress, Pecorino Romano

Young Scottish Grouse

baby beetroot, heritage carrot, game sauce

SIDES

Mixed Greens, Shallot, Chilli & Garlic - 8 Ratte Potatoes - 6 Creamed Mash - 6 Green Salad - 8

DESSERTS

"Tiramisu”

espresso syrup, coffee ice cream

Caramelised Amalfi Lemon Tart
raspberry sorbet

Valrhona Guanaja Dark Chocolate Marquise
pistachio ice cream, cherries

Tahitian Vanilla Ice Cream

Perthshire strawberry tart

I.J Mellis Three Cheese Selection
Petersyard crackers & Dundee Cake

(six cheese £10 supplement)

Please notify us of any allergies or dietary requirements | Please note, our kitchen is not free of traces of allergens.
A discretionary 12.5% service charge will be added to all tables



