
DEANS RESTAURANT    Dinner Menu 
 

STARTERS 
Twice Baked Continental Cheese Soufflé on MacSween’s Haggis, turnip mash, whisky cream (v)    8.75 
 
Pulled Pork and spring onion Samosa crisp fried, apple and black pudding crushed potatoes, baby onions, Modena        8.25 
balsamic and red wine gravy  
 
Seared Shetland Scallops on tartar of crab and parsley with confit lemon puree      10.50 
 
Chef’s Salad of Dunkeld smoked Salmon, winter shoots and leaves, pink prawn cocktail marie rose sauce  7.95 
fried caper popcorn and lime dressing 
 
Assiette of Duck: Pink Breast, slow cooked Leg, casserole of haricot beans, beetroot, burnt onion, spruce oil  8.50 
 
Chef’s Soup of the Day              4.95 

MAIN COURSES 
Sliced Rump of Perthshire Lamb on creamed Winter roots, salardaise potatoes, pancetta, onion, San Giuliano balsamic   21.95 
 
Fillet of Lemon Sole with seared king prawns, lemon poached leeks, tomato braised potatoes, lobster cream     17.75 
 
Breast of Free Range Chicken sausage lemon and parsley stuffing, meux mustard creamed leeks, asparagus peas, turnip   15.95 
puree with provincial crushed potatoes. 
 
Sliced Sirloin of Aged Scotch Beef whisky and mushroom duxelle, cauliflower and béarnaise crumb and red wine   22.95 
 
Thyme Roast Venison Loin on spring cabbage, bacon, Serrano ham, honeyed vegetables, game gravy, black pudding and   19.95 
apple bon bons     
 
Portobello Mushrooms grilled over oregano oil, Auld Reekie cheese, creamed leeks, brioche crumb, hand cut      15.50 
rooster chips  (v)   

GRILL 
Our Grill Dishes are served with hand cut chips, crisp fried onions, roast mushrooms, vine tomatoes and choice 
of red wine / peppercorn sauce  
8 Oz Sirloin                                   22.50 
8 Oz Fillet              26.95 
Breast of free range Chicken   15.50 
 

DESSERTS 
Toffee & Banana Crème Brulee, popcorn ice, candied sugar and jammie dodger biscuit     6.50 
 
Sticky Toffee Pudding with sauces of caramel and vanilla and marshmallow ice cream     6.50 
 
Iced Terrine of Rhubarb & Custard with meringue and shortbread crumble, honeycomb and popping candy  6.50 
 
Seasons Dunning Strawberries, mint puree, iced terrine of red fruits and cherries, fudge cream, biscuit flakes  6.50 
 
Chef’s Cheese Selection with home made oatcakes and walnut biscuits with a spicy grape chutney                8.95 
 

(v) Represents dishes which are or can be adapted to suit vegetarian diets 
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