
SMALL EVENT MENU
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£38.00pp (Pre-order required)



SOUP OF YOUR CHOICE
Homemade Bread
 
CHICKEN LIVER PÂTÉ
Red Onion Chutney, Micro Rocket, Sourdough Crisps
 
KING PRAWN CAESAR SALAD
Fresh King Prawns, Creamy Caesar Dressing, Parmesan Shavings

All dietary requirements will be catered for. Please inform your server prior to ordering.

Important Information: All our food is prepared in a kitchen where nuts, gluten & other known allergens may be
present. While we take caution to prevent cross-contamination, all menu items are prepared in the same kitchen and
may contain traces of allergens. If you have a food allergy or intolerance, please let us know, and we will guide you
through the menu.

Mains

CHICKEN ROULADE
Locally Caught Haggis, Creamed Potatoes, Broccoli sprouts, Rich Peppercorn Jus
 
PAN-ROAST WILD SEA BASS
Garlic Sautéed Green Beans, Baby Potatoes, Red Pepper Cream Sauce
 
MINTED PEA & ASPARAGUS RISOTTO (V & VG)
Arborio rice, Fresh Peas, Asparagus, Dressed Rocket, Vegan Feta Crumbs

Desserts

CHEF’S HOMEMADE STICKY TOFFEE PUDDING
Highland toffee and Treacle Sauce, Vanilla Ice Cream
 
WHITE CHOCOLATE AND RED BERRY CHEESECAKE
Delicate Tuille Biscuit, Berry Compote
 
SELECTION OF LOCAL CHEESES
Served with chutney and an assortment of crackers

Starters
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