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Starter


Stornoway Black Pudding & Bacon (served on shredded Lettuce, with a Poached Egg atop and drizzled with an Orange & Mustard Dressing





Intermediate 


Spearmint and Black Pepper Sorbet 





Main Course


Wood-Smoked Supreme of Wild Salmon (with Creamed Spinach, a trio of Deep Fried Duchesse Potatoes and garnished with a Horseradish Yoghurt)





Desserts 


Spiced Pear & Carmelised Apple Tart (with a chilled Fruit Compote and drizzled with a hot Cinnamon Custard)





Selection of Teas or Freshly Brewed Filter Coffee with Scottish Sweeties 


Vegetarian Options - Pre Order 


Starter


Scottish Woodland Mushroom & Cream Cheese Filo Parcels (garnished with Rocket and served with a Sweet Tomato, Vodka and Caramelised Onion Chutney  


Main Course 


Oven-Roasted Vegetable, Barley & Lentil Kedgeree (garnished with spiced Sweet Potato Crisps)
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Please Note: We cannot guarantee that any product on this menu is totally free from nuts or nut derivatives and that fish products are free from all bones. Children’s portions are available.








