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Dinner Menu
Sunday, 15 July, 2007
Starters

tomato and chive soup                                   
baked scottish goats cheese parcel with a red onion chutney on dressed fine leaves with a rosemary VINAIGRETTE 
gALANTINE of confit chicken with asparagus, toasted cashew nuts and fresh tarragon, served with a balsamic reduction
pan seared isle of MULL scallops with CauLIFLOWER puree and a red wine glaze                                     
Main Courses
roast MEDALLIONS of moray pork with a fresh basil pesto crust on courgette fettuccine and toasted pine nuts
grilled fillet of local rainbow trout on SAUTÉED fine beans with toasted almonds and a lemon BUERRE blanc                              
seared breast of BARBARY duck on sun dried tomato puy lentils with a sunblushed tomato tart tatin and black olive jus
Desserts

citrus posset with a vanilla foam and langue de chat
baked apple and cinnamon cake with soft whipped cream and an apple TUILE
summer berry compote with a champagne sabayon
Selection of scottish cheeseS and oatcakes (SUPPLEMENT £3.50)
3 courses £35.00 
