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TWO COURSES - £55PP | THREE COURSES £70PP

MOTHER’S DAY- SUNDAY 15™ MARCH 2026
Arrival glass of Laurent-Perrier Champagne _

THE SILV

1812 .‘i\\ . \
LAURENT-PERRIER CHAMPAGNE ON ARRIVAL, PETIT FOURS DARLIN
SILVER DARLING CAPE WRATH OR TASTING PLATTER
SIGNATURE PLATTER LOCH FYNE OYSTERS
HOME CURED GRAVADLAX
CHILLED LOCH PYNE OVSTERS CHILLED PAIR OF OYSTERS (CHILLED OR HOT)
BAKED CAFE DE PARIS BUTTER CAPE WRATH OYSTERS
NATURAL WITH RED WINE VINECAR MIGNONETTE
STONEHAVEN LANGOUSTINES DEEP FRIED WHITEBAIT
SHETLAND BLUE SHELL MUSSELS GRILLED HIGHLAND SMOKERY HOT SMOKED SALMON
SHETLAND SCALLOPS BAKED WITH CAFE DE PARIS BUTTER CREVETTES
LEMON SOLE FINGERS CINGLE 4 1/2 DOZEN 22 DOZEN 44 STONEHAVEN LANGOUSTINES
HIGHLAND SMOKERY HOT SMOKED SALMON ROLLMOP HERRING
CIRAE STRAGY FRIZS SHETLAND BLUE SHELL MUSSELS
MUSSELS

SERVED WITH
HOMEMADE BREAD - SEAWEED MAYO
RED WINE VINECAR MICNONETTE
VIETNAMESE DIPPING SAUCE

100 ©

CHAMPAGNE
A

PAIR WITH LAURENT-PERRIER ROSE
125ml GLASS £20 BOTTLE £100

SHETLAND BLUE SHELL

MARINIERE
WHITE WINE, CREAM, SHALLOTS, THYME & GARLIC

ALE & ROSEMARY
BURNSIDE LIFT &SHIFTPALEALE &
ROSEMARY

STARTER 10 MAIN 20
WITH HOMEMADE BREAD ~ WITH SKINNY FRIES

SERVED WITH
HOMEMADE BREAD - SEAWEED MAYO
TARTARE SAUCE
RED WINE VINEGAR MIGNONETTE

50 ©

CHAMPAGNE

PAIR WITH LAURENT-PERRIER LA CUVEE

125ml GLASS £16.50 BOTTLE £75

1817

STARTERS

CULLEN SKINK
TOASTED OATS & CHIVES, HOMEMADE BREAD

SEARED SHETLAND SCALLOPS  £5(SUPPLEMENT)

ROASTED CARAMELISED CAULIFLOWER PUREE, SHAVED
CAULIFLOWER, POMEGRANATE BEURRE BLANC

FROM THE SEA

CRISPY BLACK PUDDING AND HAGGIS
CARAMELISED ONIONS, WHISKY AND BLACK PEPPERCORN SAUCE

BUFFALO TENDER-STEM BROCCOLI e
CRISPY CRUMBED, SRIRACHA DIP, KOHLRABI

PAN SEARED HALIBUT
PARMESAN AND NORI CRUST, CRUSHED RATTE POTATOES WITH
LEMON AND PARSLEY, CELERIAC PUREE, CURLY KALE

PAN SEARED CHICKEN SUPREME
CONFIT LEG, JERUSALEM ARTICHOKE PUREE, BLACK GARLIC
EMULSION, ROASTED DUCK FAT POTATOES, CHICKEN JUS

ROAST SALMON WELLINGTON
DUCK FAT ROAST POTATOES, CREAMY CABBAGE & PANCETTA,
RED WINE JUS

THE SILVER DARLING HADDQOCK BEERBATTERED OR PANKO BREADED
CRUSHED PEAS, HAND CUT CHIPS, HOMEMADE TARTARE SAUCE

STANDARD JUMBO

WILD MUSHROOM RISOTTO (vg)

LOCALLY FORAGED MUSHROOMS, POACHED HENS EGG, TRUFFLE
AND TARRAGON OIL, PARSLEY CRISPS.

LOBSTER TAIL
POACHED IN SEAWEED BUTTER, TEMPURA CLAW, KALE POTATO
ROSTI, PICKLED CARROT, SPICED LOBSTER BISQUE

(£10 SUPPLEMENT)

DESSERTS

SILVER DARLING STICKY TOFFEE PUDDING
VANILLA ICE CREAM, BUTTERSCOTCH SAUCE

APPLE CRUMBLE N
TOASTED NUT CRUMBLE, GREEN APPLE SORBET

DARK CHOCOLATE FONDANT © ™)
MELTING WHITE CHOCOLATE CENTRE, PEANUT BUTTER ICE CREAM

CHOCOLATE, RASPBERRY & HAZELNUT CREMEAUX (N)
BUTTERMILK SORBET, CARAMEL POPCORN, SALTED CARAMEL SAUCE,
LEMON PUREE

HOMEMADE BREAD & OLIVES 6
HOMEMEAD BREAD & SEAWEED BUTTER 4.5

WHITEBAIT 5
% CRAB STRAW FRIES 10
() SKINNYFRIES 5
—1
U2 HAND CUT CHIPS & SEAWEED SALT 5
CHARRED TENDERSTEM BROCCOLI 5
& BLUE CHEESE DRESSING
MICRO HERB AND MIZUNA SALAD 45

WE TRY TO SOURCE THE BEST LOCAL SEASONAL & FRESH
PRODUCE FROM ABERDEEN & THE SURROUNDING AREAS. OUR
FISH IS CAUGHT & LANDED LOCALLY IN PETERHEAD & DELIVERED
TO OUR KITCHEN ON A DAILY BASIS. ALTHOUGH EXTRA CARE HAS
BEEN TAKEN TO REMOVE ALL BONES, SOME MAY REMAIN

PLEASE ADVISE US IN ADVANCE IF YOU HAVE ANY ALLERGIES OR
SPECIAL DIETARY REQUIREMETNS

ALL TIPS ARE SHARED EQUALLY BETWEEN OUR STAFF. TABLES OF 6 OR MORE PEOPLE ARE SUBJECT TO 12.5% DISCRETIONARY SERVICE CHARGE.




