Dinner Menu

Panko Breaded Prawns
lime & ginger créme fraiche

Almond Coated Goats Cheese
golden beetroot chutney

Haggis, Neeps & Tatties
whisky cream sauce

Soup of the Day
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Pan Fried Cod Fillet
parsley crust, sautéed wild mushrooms, vermouth sauce

Lemon & Rosemary Roasted Pheasant
rosti potato, root vegetables, pan juices

Saddle of Lamb
stuffed with sage & redcurrant farce, minted potatoes,
winter greens, red wine jus

Roasted Pumpkin & Leek Risotto
herb salad, brown bread
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American Baked Cheesecake
raspberry coulis

Hot Chocolate Fondant
vanilla ice cream

Sticky Toffee Pudding
butterscotch sauce, vanilla ice cream

Mixed Berry Meringue
fresh cream, fruit compote

Brandy Snap Basket
chef’s speciality ice creams

£25 per person

You may choose to select a course from this menu to complement your choice from
any of our other menus at a cost of £5.75 for a starter and £15.00 for a main course.

Available on Friday & Saturday Night only or by prior arrangement
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