
 Sweet Pumpkin & Parsnip Soup 
served with home-made Bread 

Leek, Mushroom & Goat’s Cheese Tart 
served with an Asparagus velouté 

Parfait of Chicken Livers, Brandy & Cream 
served with Tomato Chutney & Oatcakes 

Letterfinlay Smoked Duck, Argyll Ham & Venison Platter 
served with home made Piccalilli and warm Cumberland sauce 

 

Letterfinlay Seafood Platter 
with Langoustine, Sea Bass, Chilled Smoked Salmon & Warm Poached Salmon,  

Scallop and Monkfish Brochette and Moules Mariniere  
served with Hollandaise, Garlic Aioli and Sweet Chilli Dips 

Ballantine of Corn-fed Chicken & Guinea Fowl 
served with a Cider & Sage Jus, fresh market vegetables and potatoes 

 
Pan-fried Fillet of Scottish Beef 

served with a Drambuie & Chive Cream sauce, fresh market vegetables and potatoes 

Roasted Rack of Lochaber Lamb 
served with Dauphinoise Potatoes and a Rosemary & Redcurrant Jus, fresh market vegetables 

 

White & Dark Chocolate Mousse 
served with home-made Bailey’s Ice Cream 

Meille Feuille 
Strawberry and Vanilla Shortcake 

Baked Brioche and Banana Pudding 
served with Crème Anglaise 

Platter of Scottish Cheeses 
served with an Apple, Grape and Celery Chutney & Oatcakes 

 

Freshly Brewed Coffee served with Petit Fours 

                 Menu based on a maximum of 2 dish selections per course 
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