
Canapés

Octopus & Black Garlic ~ Beef Burnt Ends & Lime

North Sea Halibut
Exmoor Caviar ~ Tarland Wild Garlic ~ Cucumber

2023 Manoella Branco, Wine & Soul, Douro Valley, Portugal 

64° Duck Egg
Lilliput Capers ~ Confit Garlic ~ Angel Hair ~ Douneside Lovage

             

2018 Palomino Barren Sands, Paternoster South Africa

North Sea Cod 
 Romanesco ~ Preserved Lemon ~ Chilli Beurre Blanc ~ Yuzu

2019 Weingut Schneider Le Blanc, Baden Germany 

Wark Farm Lamb Loin          
Summer Truffle ~ Asparagus ~ Almond Sabayon                                                                     

2021 Dolcetto d’Alba Ferdinando Principiano, Piedmonte Italy

Chocolate & Cherry
Dunbar Chocolate Tree Chocolate Cremosa ~ Cherry ~  Brioche Tuile                                                                                      

2020 Domaine Fontanel Maury Grenat, Roussillon France

Garden Rhubarb
Savarin ~ Sous-Vide Rhubarb ~ Rhubarb Essence ~  Yoghurt Sorbet                                                                            

2021 Moscato d’Asti Fratelli Raimondo Piemonte

£85 or £145 with specially selected wines
Please let us know in advance if you have any food allergies or special dietary requests

“Service is not included. Gratuities are at your discretion and shared equally among the Douneside team. 
Thank you”.



Vegetarian 

Canapés
Elderberry ~ Truffle Panisse

Terrine
Beetroot ~ Orange ~ Goats Cheese ~ Walnut

2022 Manoella Branco, Wine & Soul, Pinhao, Douro, Portugal

King Oyster Mushroom
 Trompette de Mort ~ Tahoon ~ Mushroom Bark ~ Brûléed Yolk

             

2018 Palomino Barren Sands SA / Palo Cortado Sherry Spain

Raviolo
Butternut ~ Chestnut ~ Sage

2019 Weingut Schneider Le Blanc Baden Germany 

Celeriac           
Beetroot & Juniper Royale ~ Truffle ~ Apple                                                

2021 Manouella Tinto, Wine & Soul, Douro Portugal

Chocolate & Cherry
Dunbar Chocolate Tree Chocolate Cremosa ~ Cherry ~  Brioche Tuile                                                                                      

2020 Domaine Fontanel Maury Grenat, Roussillon France

Garden Rhubarb
Savarin ~ Sous Vide Rhubarb ~ Rhubarb Essence ~ Yoghurt Sorbet                                                                              

2017 Chateau Septy Monbazillac, Dordogne France 

Please let us know in advance if you have any food allergies or special dietary requests

“Service is not included. Gratuities are at your discretion and shared equally among the Douneside team. 
Thank you”.



Wark Farm
- lamb, pork, belted Galloway beef & rare breed pigs -

This organic farm & butchery is just over the hill from Douneside & is home to a pedigree breeding herd of Belted 
Galloway cattle & flocks of pure bred pedigree Hebridean sheep  

Katy’s Eggs, Lumphanan
- quail eggs, duck eggs & hen eggs -

Free range eggs, fresh off the farm & delivered daily to Douneside

HM Sheridans 
- Aberdeen Angus beef, game & poultry -

HM Sheridan were first granted the Royal Warrants of Her Majesty  
the Queen & His Royal Highness the Prince of Wales, Duke of Rothesay in 1987. 

Their beef is matured for twenty one days, giving it superb flavour

Blueflag
- shellfish & seafood -

Based near Aberdeen harbour, Blueflag provide a range of  
the best quality, freshly caught shellfish and seafood

Ochill Foods, Perthshire 
- dry goods -

A third generation family food service business & suppliers of quality  
Scottish & International produce throughout the country

Cambus O’ May
- cheeses -

Situated four miles east of the picturesque village of Ballater, all cheeses are  
hand-crafted using unpasteurised milk from traditional recipes

Douneside Gardens 
- vegetables & fruit -

Over 80 different types of fresh, organic vegetables, salad leaves, herbs & fruit  
are cultivated in our walled garden. Once harvested, the produce is delivered  

straight to the kitchen team and is used for that day’s menu, providing  
the ultimate ‘garden-to-table’ experience


