
Christmas Menu 2008
Soup of the Day with Crusty Bread

Seared Scallop & Warm Potato Salad 
with Crispy Prosciutto Ham & Avruga Caviar Dressing

Pressed Highland Game Terrine
with a Beetroot Vinegrette, tossed Rocket Salad

Crayfish Cocktail 
with Shredded Gem Lettuce and a Curried Mango Mayonnaise

Tomato Gallette
with Fresh Basil Pesto & Peccorino Cheese

%
Roast Turkey Breast

with Homemade Stuffing, Chipolatas & Gravy

Medallions of Beef Fillet 
with Blue Cheese Glaze and a Wild Mushroom & Tarragon Jus

Gressingham Duck Breast 
with Roast Pumpkin, Pine Nut & Sage Risotto

Herb Crusted Salmon Fillet 
with a Shellfish & Saffron Butter

Juniper Scented Venison Steak
with Braised Red Cabbage and a Chocolate Sauce

Courgette, Plum Tomato & Basil Bake
topped with a Parmesan Crumble

%
Christmas Pudding with Brandy Anglaise & Berry Compote
Blueberry Cheesecake with Maple & Crushed Walnuts

Strawberry & Mint Jelly with Christmas Pudding Ice Cream
Traditional Cranachan Red Berries, Oats, Honey & Drambuie Cream

Selection of Cheeses with Grapes, Celery & Oatcakes
%

3 Course Lunch £18.00               3 Course Dinner £25.00
(12 noon till 5.00pm)                    (5.00pm till 9.45pm)

    


