Hogmanay Dinner Menu
Friday 31 December 2010
£75 per person not suitable for children

Champagne & Canapés on arrival

Salmon Ceviche
with chilli & cucumber yoghurt

Tomato, Buffalo Mozzarella & Basil Tart
with olive tapenade

Homemade French Onion Soup
with Gruyere cheese crouton

Fresh Pineapple Sorbet

Roasted Lamb Rack
cooked pink with new potatoes, garden peas & red wine jus

Sea Bream Fillet
on saffron mash with pea puree & crispy chorizo

Chestnut & Red Onion Marmalade Risotto
with parmesan shavings

All served with seasonal vegetables & potatoes

Traditional Plate of Scottish & French Cheese
with homemade oatcakes

Pear & Chocolate Crumble
with basil scented créme anglaise

Blueberry & Strawberry Mille Feuille
with créme patisserie

Freshly Brewed Coffee with Chocolates



