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DINNER MENU
A welcome glass of Champagne & canapées on arrival
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Traditional Haggis, Neeps & Tatties Stack

with whisky sauce
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Tomato & Roast Red Pepper Soup

served with chef's crusty roll
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Roast Scottish Beef

finished with demi-glace sauce
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Hake Fillet

with a lemon and rosemary crust
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Vegetarian option

Cajun Spicy Sweet Potato Roulade

(gluten free, vegan)

all served with
Roasted Potatoes, Seasonal Vegetables, Oatmeal Stuffing,
Yorkshire Pudding
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Raspberry & Pistachio Semifreddo

finished with white chocolate shavings
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Freshly Brewed Tea & Coffee

served with Brioche Pasquier Petits Fours



