
PLAYFAIR’S 

RESTAURANT & STEAKHOUSE 
 

2 Courses £30 / 3 Courses £38 
 

 
Chicken and Stornoway black pudding terrine  

charlotte potatoes, quail scotch egg, piccalilli, sourdough crostini  
 

Waldorf salad  
charred chicory, blue murder, candied walnuts, miso & yogurt dressing  

 
Hand-dived scallop 

risotto, fermented carrot purée, pickled carrot, samphire, chicken skin  
 

Playfair’s haggis  
neep velouté, potato espuma, crispy potato, red wine jus 

 
Courgette and potato soup 

watercress & pecorino pesto, cheddar beignet 
 

********** 

 

Slow cooked lamb shoulder ragout 
chorizo, fresh pappardelle, parmesan  

 
Pan-fried halibut  

French style local peas, bacon, pickled onions, crème fraiche, baby baked potatoes, pancetta crisp 
 

Charred hispi cabbage from Pittormie Farm 
goats’ cheese bon bons, lemon vinaigrette, hazelnut romesco sauce, charlotte potatoes 

 
Pork wellington 

creamed cabbage & pancetta, white onion purée, crackling, confit garlic creamed potatoes, red wine 
jus 

 
 

From the Grill 
 

Our steaks are exclusively supplied by Downfield Farm, grass fed, native breed and dry-aged for a 
minimum of 21 days 

 
Rump 225g 

Sirloin 225g - £5 supplement 
Ribeye 225g - £10 supplement 
Fillet 170g - £10 supplement 

 
all served with garlic confit tomatoes, lemon vinaigrette watercress salad and triple cooked chips 

 
Extras £2.95 

cheddar and gouda potato croquettes 
triple cooked chips 

beer battered onion rings 

whisky peppercorn sauce 
bearnaise sauce 

blue cheese sauce

 



 

 

 

PLAYFAIR’S 

RESTAURANT & STEAKHOUSE 
 
 

Eliza’s sticky toffee pudding  
cardamom butterscotch sauce, pistachio ice-cream, candied date & coconut bon bon 

 

Dark chocolate and orange fondant  
honeycomb, stem ginger, honey & yogurt sorbet 

 

Local strawberry tart 
foraged elderflower crème patisserie, almond pastry, strawberry sorbet   

 

Selection of Luvian’s ice-cream 
strawberry – vanilla pod – chocolate – toffee fudge 

 

Selection of Scottish Cheeses (supplement £5) 
blue murder – clava brie – Isle of Mull cheddar  

walnut and raisin loaf, chutney  
 
 
 

HOT DRINKS 
 

Americano £2.50 
Cappuccino £2.95 

Latte £2.95 
Flat White £2.95 

Espresso £2.20 
Macchiato £2.95 

Mocha £2.95 
Hot Chocolate  

Liqueur coffee £6.95 
 
 
 
 
 

 
 

 

LIQUEURS 
 

Baileys £2.95 
Kahlua £2.50 

Drambuie £3.95 
Calvados £3.50 

Cointreau £2.50 
Disaronno £2.95 
Tia Maria £2.25 

Courvoisier £3.50 
Croft Port £4.50 

 
 
 
 
 
 

 
 

 
 
 
 
 

 
 

Food Allergies and Intolerances 
Please speak to our staff about the ingredients in your meal, when making your order. 


