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Valentines Day 2012 Dinner
Glass of Champagne Kir Royal on arrival 
*** *** ***

Hand Dived Luing Scallop

Emulsion of Velvet Crab
Pressed Argyll Ham Hough 
with Truffle, Pedro Ximenez Jelly and Gribiche 

*** *** ***

Corn Fed Guinea Fowl,

Puree of Home Grown Artichokes, Savoy Cabbage

 Steamed Lemon Sole with Lobster,

Lemon Grass, Mussel and Roasted Red Pepper Sauce

***  ***  ***

Dark Chocolate Cremeaux 

with Blood Orange and Caramel Hazelnuts 
New Season’s Rhubarb and Champagne Souffle 

with Vanilla Ice Cream and Quince Custard 

*** *** ***

Cafetière of Coffee and Petit Fours

served in the Lounge

*** *** ***
£32.50 Per Person Inclusive of V.A.T.
(Our dishes may contain: Nuts, Gluten, Shellfish and Dairy) 
Vegetarian Menu available on request

01631 730236
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          The Airds Hotel & Restaurant, Port Appin, PA38 4DF
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