
Breaded Camembert
Rich so f t  camembert  cheese  in  a  cr i spy

breadcrumb batter ,  deep  f r i ed  unt i l
go lden,  served on a  p lum coul i s  and a

salad garnish .

S TAR T E R

Ham Hock Terr ine
Served with  oatcakes  and a

Cumberland Sauce .

Bespoke Supreme

Haggis  Mushroom Cup
Flatbed Mushroom stuf fed  with  haggi s ,
topped with  chi f fon cheese  and served

with p lum coul i s .

Prawn Cocktai l
Greenland prawns with  a  p iquant

homemade Marie  Rose  sauce ,  with  a
sa lad garnish  and brown buttered

bread .

Melon Sorbet
Honeydew Melon fan with  Cass i s  sorbet

Chi l l i  Bee f
Str ips  o f  pr ime bee f  in  a  l ight  batter
shal low fr ied  and served with  a  sweet

chi l l i  sauce .

Chef ’ s  Homemade Soup
Served with  a  f resh  ro l l .



Hunter ’ s  Chicken
Tender  chicken breast  n  a  h ickory smoked

barbecue  sauce  topped with  back bacon and
Monterey Jack  cheese .

M A I N  C O U R S E

Roast  Bee f
Served with  roast  and new potatoes ,

Yorkshire  pudding ,  seasonal  vegetables  and
a r ich  natural  gravy

Lamb Shank
Slowly cooked brai sed  lamb shank in  a
r ich  red  red  wine  and rosemary gravy,
served with  new potatoes  and seasonal

vegetables .

Balmoral  Chicken
Tender  Chicken Breast  f i l l e t  s tuf fed  with

haggi s  and coated with  a  creamy black
peppercorn sauce

Sea bass  Fi l l e t
Served on a  bed o f  buttered asparagus

t ips ,  topped with  a  butter  pars ley  sauce

Roasted Pork Fi l l e t
Pork Fi l l e t  served with  a  creamy heather

honey and mustard sauce .

Salmon Hol landaise
Poached sa lmon f i l l e t  with  a  ho l landaise

sauce .

Gri l l ed  Fi l l e t  Steak
Prime 8oz  Scott i sh  f i l l e t  s teak served with
onion r ings ,  mushrooms a  tomato crown.

( supplement  £10  per  s teak)



Chocolate  Fudge  Cake

SWE E T

Creme Brulee

Sic i l l ian Lemon Cheesecake

St icky Tof fee  Pudding

Raspberry and White  Chocolate  Roulade

Tof fee  Prof i tero le  Cheesecake

Strawberry and Clotted  Cream Gateux

£49 .95


