DOUNESIDE HOUSE

ROYAL DEESIDE

THECONSERVATORY

| SUNDAY DINNER AVAILABLE 6P - 8.45°" |

FOR THE TABLE

TO FINISH

HOUSE BREAD AND BUTTER
TO START

SOUP OF THE DAY
Served with house bread, Edinburgh butter (v, vg available)

ROSE VEAL CARPACCIO
Caperberries, brioche, crispy capers, garden herbs, mustard emulsion

CONFIT COD

Kalamata olives, crispy potato, garden tomatoes, lovage, herb oil (gf)

BABY COURGETTE FLOWER

Provencale, romesco, olives, bell drop peppers (vg, gf)

MAINS

ROAST RIBEYE OF BEEF

£6 Supplement

Roast potatoes, greens, maple-glazed root vegetables, horseradish
confit, Yorkshire pudding, gravy

ROAST FREE RANGE CHICKEN BREAST
Roast potatoes, greens, maple-glazed root vegetables, bread sauce,
Yorkshire pudding, gravy

SEA TROUT

Sweetcorn orzo, popcorn furikake, baby onions, baby leeks, nduja

BARBEQUE GRAFFITI AUBERGINE
Spiced tomato, baba ganoush, black garlic, crispy potato (vg)

2 courses £50 per person

3 courses £60 per person

Please do let us know if you have any food allergies or special dietary needs.
We can provide a full allergen menu on request.

Service is notincluded. Gratuities are at your discretion and shared equally
among the Douneside team. Thank you.

BARBEQUE SPICED
PINEAPPLE

Passion fruit, lime, mango sorbet
(vg)

SEASONAL
FRUIT CRUMBLE
Vanilla custard

(v, n, vg available)

CHOCOLATE BREAD AND
BUTTER PUDDING

Vanilla ice cream (v)

SCOTTISH ARTISAN
CHEESES

£6.50 Supplement

Oatcakes, Deeside honeycomb,
candied nuts (v, n)

Thirsty?

We offer soft drinks, wines,
whiskies, gins, local craft
beers, and artisan
alcohol-free options.

Ask for our full drinks menu,
inclusive of wines.




