Chef’s Selected Menus

Chicken & Pistachio Ballantine
with Chilli Jam

000

Grilled Salmon upon a
Smoked Haddock & Spring Onion
Rissotto

000

Marmalade Pudding with an
Amaretto Ice Cream

00o
Coffee & Mints
£23.50

The Hunter's Smoky Gathering -
Smoked Duck, Venison & Chicken Platter
edged with a Port & Red Onion Relish

00o
Apple & Bramble Sorbet
000

Red Snapper on a Bed of Coriander
Mash edged by a Sweet Chilli &
Mango Salsa

000
Raspberry & Drambuie Shortcake
000
Coffee & Mints
£28.85

Cullen Skink
00o

Warm Leek, Bacon & Brie Tart
with Basil Pesto Ol

00o

Slow Braised Daubes of Beef
with a Roast Shallot and Red Wine
Reduction

000
Créme Brulee of Forest Fruits
000
Coffee & Mints
£25.40

Tiger Prawn and Mango upon seared Baby
Gem with a Bloody Mary Sauce

o00o

Cream of Celery, Apple and
Strathdon Blue Soup

00o

Roast Saddle of Venison with a
Juniper Berry Reduction

000
Treacle Tart with an Apricot Confit
000
A Selection of Scottish Cheeses
000
Coffee & Mints
£38.05



