Menu A Menu B Menu C
Highland Lentil & Vegetable Soup Haggis, Neeps and Tatties Salmon Terrine
served with crusty Bread Rolls served with a Whisky Cream served with dressed Salad Leaves
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Poached Scottish Salmon Roasted leg of Lamb Pan-Fried Breast of Chicken
served with Mayonnaise, fresh market served with a Red Wine sauce, fresh market stuffed with Haggis and served with a Whisky
Vegetables and New Potatoes Vegetables and minted New Potatoes Cream sauce
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Dream of Rob Roy Raspberry Flummery Creamy Woodland Mushroom Risotto
crisp Meringue filled with Vanilla Ice Cream and | served with warm Custard served with Parmesan shavings
Butterscotch sauce oAk Ak HoAk
*A kX Tea & Coffee Raspberry Cranachan
Tea & Coffee Raspberries and toasted Oatmeal bound in a
whipped whisky cream
kkk k%
Tea & Coffee
£9.95 per person £11.95 per person £14.95 per person

Vegetarian alternatives are available; please enquire at time of booking.
If you only require two courses, you may remove either the starter or dessert option(s) and deduct £1.95 from the per person price.
These menus apply to parties of 10 or more diners and we offer 1 free place per 20 paying guests.




