
THE VOYAGE OF BUCK

OLIVES  |  gorda l  p icante  ( v  ngc )
FOCACCIA  |  haze lnut  and  sesame dukkah  ( v )

We operate  a  sus ta inab le  k i tchen.  
Our  p la tes  use  seasona l  Scot t i sh  produce  and  are  cooked  to  order .

ARANCINI | summer squash and goat’s cheese
TAGLIATELLE | wild mushrooms, sherry, thyme, crispy chicken skin pangrattato
BURRATA |  pea and mint pesto, red chilli, sourdough (v)
SALAMI | wild venison and pork, cornichons (ngc)

MOULES FRITES | today’s Shetland mussels, focaccia croutons, rosemary fries
CHICKEN | lardons, parmesan, herb croutons, pickled shallot, Caesar dressing
RISOTTO |  red pepper, summer vegetable ratatouil le, basi l ,  Stracciatel la
SUNDAY ROAST | roast beef, Yorkshire pudding, crispy potato terrine, 
today’s vegetables, beef gravy

PANNACOTTA | Scottish strawberry, elderflower, honey, oat crumb (ngc)
AFFOGATO  |  vani l la pod ice cream, espresso (v ngc)

CHEESE  |  Today’s Scott ish cheeses, Buck’s chutney, crackers 
(ask for today’s selection)

(ngc )  made  w i th  non-g lu ten  conta in ing  ingred ients   ( v )  vegetar ian
Al l  d i shes  created  in  a  k i tchen  that  hand les  nuts ,  an ima l  products  and  g lu ten  conta in ing  ingred ients .  A l le rgy  matr i x  ava i lab le  on
reques t .  
We app ly  a  d i scre t ionary  12.5% serv ice  charge.

BLOODY MARY |  £13       STRAWBERRY SBAGLIATO COCKTAIL  |  £12       ELDERFLOWER SPRITZ |  £12
low

Summer  26
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add Ba i ley ’ s  I r i sh  cream £5,  Amaret to  £5,  Raasay  wh isky  £5.50

Sunday


	Sunday
	THE VOYAGE OF BUCK
	We operate a sustainable kitchen.  Our plates use seasonal Scottish produce and are cooked to order.
	Summer 26
	BLOODY MARY | £13      STRAWBERRY SBAGLIATO COCKTAIL | £12       ELDERFLOWER SPRITZ | £12
	low

	8 8
	OLIVES | gordal picante (v ngc) FOCACCIA | hazelnut and sesame dukkah (v)
	ARANCINI | summer squash and goat’s cheese TAGLIATELLE | wild mushrooms, sherry, thyme, crispy chicken skin pangrattato BURRATA |  pea and mint pesto, red chilli, sourdough (v) SALAMI | wild venison and pork, cornichons (ngc)

	10 13 16 8
	MOULES FRITES | today’s Shetland mussels, focaccia croutons, rosemary fries CHICKEN | lardons, parmesan, herb croutons, pickled shallot, Caesar dressing RISOTTO | red pepper, summer vegetable ratatouille, basil, Stracciatella SUNDAY ROAST | roast beef, Yorkshire pudding, crispy potato terrine,  today’s vegetables, beef gravy

	20 26 24 27
	PANNACOTTA | Scottish strawberry, elderflower, honey, oat crumb (ngc) AFFOGATO | vanilla pod ice cream, espresso (v ngc)
	CHEESE | Today’s Scottish cheeses, Buck’s chutney, crackers  (ask for today’s selection)

	8 7
	add Bailey’s Irish cream £5, Amaretto £5, Raasay whisky £5.50



