
 Chef's Home-made Soup of the Day 
served with a warm freshly baked bread roll 

Gressingham Duck and Rocket Salad 
served with an Orange and Rosemary Dressing 

Warm Goat's Cheese and Chestnut Parcel 
served with spiced onion marmalade 

Smoked Salmon and Prawn Terrine 
served with a Lemon Créme Fraîche 

 

Roast Grampian Turkey 
served with kilted Sausages & a Sage and Chestnut stuffing, fresh market Vegetables & Potatoes 

 Ribeye of Scottish Beef 
served with a wild Mushroom and Drambuie sauce, fresh market Vegetables & Potatoes 

Pan Fried Salmon & Sea Bass 
served with grilled Asparagus and a Lime hollandaise, fresh market Vegetables & Potatoes 

Double Baked Spinach and Ricotta Soufflé 
served with a Tomato and Red Pepper Fondue, fresh market Vegetables &  Potatoes 

 

Warm Clootie Dumpling 
served with Vanilla Ice Cream and Brandy sauce 

Dark Chocolate Fondant 
served with Chantilly Cream and a Mocha sauce 

Roast Banana and Baileys Parfait 
served with a Coconut syrup 

Scottish Cheeses 
served with Plum Chutney, Celery and Walnut Bread 

 
 
 

Freshly Brewed Tea or Coffee 
 

                       Menu based on a maximum of 2 dish selections per course 
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