Easter Sunday Lunch
4™ April 2010

Roasted Ving Tomato Soup with Pried Baby Ving Tomato Confit
Classic Punnikier Style Ring Prawn Cocktail
Balloting of Organic Chickgn sgrved with Wild Mushrooms and Parma Ham
Confit of Pork Belly with Seared hand Pived Orkney Scallops with Cauliflower Puree
Goats Cheegse Fondug with Baby Capers, Begtroot Purge and Rye Bread Biscuits
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Roast Sirloin of Prime Scottish Beef with Yorkshire Pudding, Roast Potatoes, Buttered Vegetables and

Natural Jus

Roast Lsoin of Pork with Crispy Crackling, Roast Potatogs, Buttered Vegetables, Wpple Sauce and Natural

Jus

Poached lsgmon doleg and Salmon Roulade Stuffed with Spinach on Presh Scampi with Broad Bean and

Tomato Concasse Broth
@rilled Wholg Sga Bream with Sauee Vigrde and Buttered Potatogs
@Garlic and Basil Roasted Tomato Tart Tatin
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Classic Crgme Brulge with Homemadg Vanilla Shortbread
Warm Sticky Toffee Pudding with Butterscoteh Sauce and Vanilla leg Cream
Swegt legmon Tart with Kumquat Marmalade and Mascarpong Chegse
U Slate of Seottish Chegses with Homemade Chatney, Celery, Grapes and Biscuits
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Tea or Coffee with Choeolatg Ganashe

£22.50 Per Person



