
  
 

 

Dinner Menu 
 
 

Starters 
Yellow Pepper & Potato Soup  

Hot Smoked Salmon Tian with a Sweetcorn, Coriander & Chilli Salsa  

Chicken & Leek Terrine with a Green Peppercorn Dressing 

 

Main Courses 

Peppered Duck Breast set on a risotto cake with a Spinach & Oyster 
Mushroom Cream Sauce  

Pan Fried Cod wrapped in Bacon, set on crushed Potatoes, drizzled with 
Beetroot Butter Sauce  

Mediterranean Vegetable Ragout with Saffron Rice 

    

Desserts  

Gean Cherry Cheesecake with Crème Chantilly  

Lemon Posset with Coconut Tuille  

A selection of Scottish & Continental Cheeses with Biscuits & 
Homemade Chutney 


