Starters

. ),f._ x Broccoli & Stilton Soup

¢ Gateau of Scotch Puddings, black pudding,
1-:’k and haggis and white pudding napped with a whisky Sauce
*

llt

Fanned Galia Melon with a duo of fruit sauces

i
A Main Courses
& Chicken Breast stuffed with haggis served with a Peppered Sauce

ﬂ!

Roast Rib of Scotch Beef with a Red Wine Jus

. Pan-seared pave of Tay Salmon with a Lemon Butter Sauce

b
[ Dessert
- White Chocolate Creme Brulee served with Shortbread
St A selection of Scottish and continental cheeses and biscuits
Strawberry Tartlet with creme anglaise
- y g

£28.50

Sample Menu





