
 

THE BEECHTREE RESTAURANT 

Our Training Restaurant – Autumn Term Opening Hours 

We're delighted to welcome you back to The Beechtree Restaurant, our student-run training restaurant! Every visit 
supports our students as they learn front-of-house, bakery and culinary skills — please come along, enjoy great food, 
and cheer them on. 

Opening Hours – from Tuesday 8th September 

Day Hours What's on 

Tuesday 10am – 3pm Coffee, scones & home bakes. Cafe menu (dine in or 
takeaway) from 12 noon. 

Wednesday 10am – 12pm 

2.30pm – 3.30pm 

Coffee & scones (10–12). NPA Bakery Shop – 
takeaway bakery products, 2.30–3.30pm. 

Thursday 10am – 3pm 

Twilight: 6pm – 9pm 

Coffee, scones & home bakes. Cafe menu from 12 
noon (Bistro menu returns after the October break). 
Evening Twilight Dinner service – booking only. 

Friday 10am -2pm Coffee, scones & home bakes. Cafe menu from 12 
noon (Bistro menu returns after the October break). 

Café Menu (Sample) 

     



Thursday Twilight Dinners 

Our popular evening fine dining service returns on 10th 
September every Thursday from 6pm until 9pm. This is a 
set menu, booking only, and a wonderful way to enjoy a 
relaxed dinner while supporting our students. 

Price: £26 per person 

● Booking essential – places are limited 
● Please note: any dietary requirements MUST be 

advised at the time of booking 

Our first menu from September 10th  

Christmas at The Beechtree 

We're excited to announce our Christmas dining dates 
for 2026 — full details and booking information to follow 
shortly but save the date! 

● Dates: Thursday 3rd December – Tuesday 15th 
December (inclusive) 

● Price: £33 per person 
 

Christmas is always incredibly popular, so we'd 
encourage you to book early once reservations open. 

Festive Menu – subject to change 

Stay in Touch 

Find us on:  

Facebook @HATAUHIMoray 
Instagram @hata_uhimoray                 
for the latest news, menus and 
booking updates. 

We look forward to welcoming you 
soon! 

 

Email: Beechtree@uhi.ac.uk 
Phone: 01343 576424 

 

 

     

Beetroot-Cured and Hot-Smoked Salmon Duo  

Ham Hock Terrine and Piccalilli  

Mushroom and Chestnut Soup, Truffle Oil 

oo00oo 

Traditional Roast Turkey, Sage, Onion and Chestnut Stuffing, Pigs in Blankets, 
Cranberry Sauce, Roast Gravy  

Venison Loin Wellington, Fondant Potato, Braised Red Cabbage, Juniper Jus 

Pan-Roast Hake, Brown Shrimp Butter, Champ Mash, Charred Leeks,             
Parsley Velouté 

Roasted Cauliflower Steak, Romesco and Puy Lentils  

oo00oo 

Traditional Christmas Pudding, Brandy Sauce and Eggnog Ice Cream 

Treacle Tart, Mulled Plum Compote and Cinnamon Chantilly  

Cranberry and White Chocolate Cheesecake  

oo00oo 

Coffee and Homemade Mince Pies 

 

Whipped Goats' Cheese & Fig Crostini 
Baguette, whipped goats' cheese, fig chutney, honey 

oo00oo 
 

Twice-Baked Cheddar Soufflé 
Chive Cream Sauce 

oo00oo 

Pan-Roasted Fillet of Salmon with  
Marinated Jersey Royals and Dill and Crab Salad 

oo00oo 

Duo of Venison & Beef 
Roast Venison Loin , Braised Feather Blade of Beef, 

Fondant Potato, Roasted Shallot, Red Wine & Juniper Jus 

oo00oo 

Dark Chocolate Fondant 
Salted Caramel Ice Cream, Honeycomb 

oo00oo 

Coffee  
Glen Moray Classic and Chocolate Fudge 

 

mailto:Beechtree@uhi.ac.uk

