
CANAPÉS

* * * * * *

TOMATO & BASIL SOUP

PARISIENNE OF RIPENED MELON
Set in Pimms Jelly with Parma Ham & Peppered Strawberry Coulis

PRESSED TERRINE OF ARBROTH SMOKIES AND SMOKED HAUGH
On a Pea Salad with a Gruth Dhu & Oatcake Stack

CONFIT OF GRESSINGHAM DUCK
On a Broad Bean & Parsley Salad, with Grain Mustard & White Truffle Dressing

* * * * * *
ROSETTE OF BORDERS LAMB (cooked medium)

Resting on a Butter Bean Mash with Roast Garlic Broth & Celeriac Chips

PAN FRIED FILLET OF SEA BASS
On a Warm Nicoise Salad with Pesto

CHICKEN BAKED IN PUFF PASTRY
With Sage Vegetables & Mushroom Sauce

STACK OF SCOTCH PANCAKES
Layered with Wild Mushrooms & Pak Choi, finished with Hazelnut Butter Sauce

* * * * * *
CHEESE & BISCUITS

To include Dunsyre Blue & Cairnsmore

SELECTION OF ICE CREAMS

BOOZY SCOTCH TRIFLE

WINTER BERRY PAVLOVA
* * * * * *

COFFEE & WHISKY FUDGE


