DINNER MENU 24.50

Appetiser

*****

Soup of the Day

Mussels and Langoustines Gratin with a Noilly Prat cream,

glazed with emmenthal cheese
Asparagus wrapped with smoked goose served with 

an orange & marrow seed oil dressing

Baked Camembert studded  with walnuts & rosemary, served with garden leaves

Aumoniere of Smoked Salmon and wild onions served with a chive cream
*****

Fish of the Day – prepared how the Chef’s feeling!!!

Roast Breast of Duck served with caramelised pear, baby onions, vanilla pod jus

Medallion of Venison with a black pudding and apple timbale,

tanker bean and chocolate sauce 

Baked Loin of Lamb with a herb crust accompanied with garlic,

cherry tomatoes and courgette ribbons, five basil jus
*****

  Dark Chocolate and Whisky infused Orange Peel Crème Brulee

served with a waffle 

Strawberry and Pineapple Gratin with a Grand Marnier sabayon

accompanied with a coconut tuile 

Raspberry, Rhubarb and Fromage Blanc Tourte served with a mango sorbet,

lemon balm and lime syrup

 Scottish and French Cheese board with traditional style Oatcakes

