
£42.50 per person (£5 steak supplement) 
If you have a food allergy or special dietary requirement please speak to a member of our team. Our food is prepared in a kitchen where allergens are present 

and our menu descriptions do not include all of our ingredients. A 10% discretionary service charge is added to parties of 8 guests or more.

All prices are inclusive of VAT.

g r a d uat i o n
at t h e r a e b u r n 

glass of prosecco on arrival

TARTE AU CITRON 
lemon curd tart, raspberry sorbet

CARAMELISED WHITE CHOCOLATE CHEESECAKE 
vodka cherries, pistachio crumb

DARK CHOCOLATE FONDANT 
salted caramel ice cream, semi twill

I.J MELLIS X THE RAEBURN CHEESEBOARD 
see server for details

desserts

VENISON LOIN 
sweet potato fondant, heritage carrots, jus

HALF ROAST CHICKEN 
glazed carrots, mashed potato, jus

PAN FRIED SEABASS 
cherry tomatoes, greens beans, rocket, pesto

SUMMER VEGETABLES 
marinated courgette, honey roasted beetroot,  
butternut purée, samphire, roasted goats cheese

SIRLOIN STEAK (250G) 
hand cut chips, vine tomatoes,  
bearnaise or peppercorn sauce

mains

HAGGIS AND CRISPY PORK BELLY 
roast butternut purée, fried egg

JOSPER GRILLED KING PRAWNS 
coriander, green chilli, sweet fragrant quinoa

CULLEN SKINK 
cream, potatoes, leek, smoked bacon, haddock

ARTICHOKE SALAD 
char grilled artichoke, british asparagus,  

avocado, poached egg

starters



i . j .mellis cheese  
x the raeburn

BRIE DE MEAUX  
classic soft french cheese. brie from  
the donge family farm in triconville

RAGSTONE  
a goats cheese with light flavours  

of lemon and honey

SHROPSHIRE BLUE  
mellow and salty with a citrus  

tang and sweet finish

THE WESTRAY WIFE 
from orkney, strong in flavour  

with grassy notes and a creamy finish

AULD REEKIE  
delicately smoked cheese from  
royal deeside in aberdeenshire

g r a d uat i o n
at t h e r a e b u r n 


