
OUR SUPPLIERS
At La Potiniere we source as much of our produce 
from local & Scottish suppliers as we can







WINE & GLASS 

EXPERIENCE

                   WITH 

        DE BURGH WINES

ARRIVE 7PM


WEDNESDAY 8TH APRIL 2026 &
FRIDAY 10TH APRIL 2026
















To enhance your dining experience 
we respectfully request that all mobile phones are switched off



 MENU

THAI COCONUT SOUP

Riesling 2023
Sybille Kunts – Mosel

Starters

       STEAMED LEMON SOLE
     sole mousse, with seasonal straw     vegetables, tomato, chive & 
saffron fish sauce

St Veran “Le Grande Bruyere” 2022
Maison Matisco
	
Mains

POACHED & SEARED DUCK SUPREME
  with pomme puree, seasonal vegetables,
rhubarb compote, ginger, orange duck sauce

Pinot Noir “Cote d’Or 2022
Domaine Bzikot

Desserts

LEMON MOUSSE
meringue, lemon curd, raspberry tart, coulis 
& sorbet

Sauternes 2024
Chateau de Fargues

***

COFFEE or TEA & PETIT FOUR


EXTRA GLASSES OF WINE AVALIABLE UPON REQUEST @ £9 EACH


£85 PER HEAD

