Easter Lunch Menu
£35.00 Per Person

Mixed Potato and Whisky Cured Salmon Terrine, Nori Mayonnaise
Homemade Mortadella Sausage, Parsnip Puree and Pickled Apple
Carpaccio of Highland Venison, Salt Baked Carrot, Celery, Yoghurt

Velouté of Watercress with Wild Sorrel Flan and Garlic Chips

sekek

Tornedos of Sea Trout, Sea Herbs
Roasted Saddle of New Season Inverurie Lamb with Spinach, Broccoli and Garlic, Potato
Gratin, Lamb Jus
Breast of St Brides Chicken, Poached and Roasted, Butterbeans and Tarragon, Light Cooking

Juices

Pithivier of Spinach, Mushrooms and Scotch Bonnet Cheese, Chive Butter Sauce

skekek

Lime and Coconut Parfait, Lime Jelly, Rum Roasted Pineapple, Brown Sugar Crisps
Velvet Chocolate Mousse, Hazelnut Crumble, Honeycomb, Orange Curd
Caramelised Albert Roux Lemon Tart

Lanarkshire Blue Cheese Panna Cotta, Parmesan Sable with Grape and Celery Salad

ke

Tea, Coffee & Handmade Petit Fours



