
STARTERS

SOUP (V)

SALMON

PARFAIT

ASPARAGUS (V)

BEEF

CHICKEN

TROUT

RIGATONI (V)

TO FINISH. . .TEA/COFFEE AND TABLET

Broccoli & Blue Cheese Veloute, Blue Cheese Beignet, Mini Bread Roll 

Hot Smoked Salmon Terrine, Horseradish Emulsion, Pickled Cucumber, Qualis Egg

Chicken Liver Parfait, Onion Jam, Garlic Crostini

Asparagus Spears, Potato Rosti, Poached Egg, Truffle Hollandaise 

Roast Striploin of Beef, Roast Potatoes, Seasonal Vegetables, Skirlie, Yorkshire Pudding, Red Wine Gravy

Pan Fried Chicken Supreme, Haggis Dauphinoise Potatoes, Tenderstem Broccoli, Carrot Puree, Café au Lait

Pan Fried Sea Trout Fillet, Crispy Bacon & Leek Crushed Potatoes, Shallot & Garlic Cream Sauce

Lemon & Ricotta Rigatoni, Pinenuts, Spinach, Garlic & Parsley Butter 

MAINS

MOUSSE

TART

STP

CHEESE

Chocolate Mousse, Honeycomb, White Chocolate Soil 

Lemon Meringue Tart, Raspberry Compote, Chantilly Cream

Warm Date Sponge, Caramelized Banana, Toffee Sauce, Vanilla Ice Cream

Milton Cheese Plate, Fruit, Chutney, Oatcakes

DESSERTS

MOther’s day MENu

3 COURSES | £37.50pp


