
LENTIL BROTH

PORTOBELLO MUSHROOM
filled with roasted mediterranean vegetables,

warm brie and parmesan shavings

SCOTTISH SMOKED TROUT AND PRAWN MARIE ROSE SALAD

GÂTEAU OF HAGGIS AND CLAPSHOT
with a sage and whisky sauce

BRAISED BORDER BEEF AND MUSHROOM PIE
with flaky puff pastry

ROAST GIGOT OF BORDERS LAMB
with a mint infused gravy

BAKED FILLET OF SALMON ON WILTED SPINACH
with a lightly curried coriander butter

WILD MUSHROOM, BROCCOLI AND PISTACHIO NUT GOULASH
served in a pastry tart, topped with a herb crumble

LEMON PANACOTTA TART

TRADITIONAL SCOTTISH TRIFLE

SELECTED SCOTTISH CHEESES AND HIGHLAND OATCAKES

2 Course Lunch £14.50 per person
3 Course Lunch £17.50 per person

RESERVATIONS ESSENTIAL

NEW YEAR’S DAY LUNCH

2011
01.01.11

12.30 – 3.30pm


