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HOGMANAY RESTAURANT
CANAPES ON ARRIVAL ¢+ GLASS F1zZ

2 COURSE £34
3 COURSE £40

SWEET POTATO, PARSNIP ¢4 RED PEPPER SOUP (GFA) (VG)
CHICKEN LIVER PATE, RED ONION CHUTNEY ¢+ OATCAKES (GFA)
BREADED PANKO PRAWNS, SWEET CHILLI Dip
DUET OF SMOKED SALMON ¢ SALMON MOUSSE, CUCUMBER
CHUTNEY ¢ MELBA TOAST (GFA)

BREADED HALLOUMI FRIES, GARLIC Dip (V)

BRAISED BEEF FEATHERBLADE, BLACK PUDDING MASH, BROCCOLI, WHISKY ¢
PARSLEY CREAM SAUCE (GFA)
SKIRLIE STUFFED CHICKEN BREAST, DAUPHINOISE POTATO, BROCCOLI,
ONION ¢ THYME GRAVY
FILLET OF SALMON, GREEN BEANS, BOILED POTATOES, CHIVE ¢

CHARDONNAY CREAM SAUCE (GF)

CUMIN, BUTTERNUT SQUASH ¢ LENTIL WELLINGTON, RED PEPPER

CoulLis, BOILED POTATOES ¢ GREEN BEANS (VG)
FILLET OF SEABASS, BALSAMIC ROASTED VEGETABLES &%
DAUPHINOISE POTATO (GF)
BREADED/BATTERED HADDOCK, CHIPS ¢4 PEAS

BREADED ScAMPI, CHIPS ¢+ PEAS

STEAK CASSEROLE, FLAKY PASTRY, PEAS, CHIPS OR POTATOES (GFA)

VEGETABLE ROGAN JosH, P1TTA BREAD ¢+ RICE (VG) (GFA)

UNONON
W

STICKY TOFFEE PUDDING, TOFFEE SAUCE (V) (GFA)
RASPBERRY ¢ MERINGUE CHEESECAKE, CRANACHAN CREAM
SALTED CARAMEL MACCHIATO PANNA COTTA
SELECTION OF CHEESE ¢+ BiscuITs (V) (GFA)

LEMON TART, MANGO ¢ PASSION FRUIT COMPOTE, CREME ANGLAISE (V)

FOLLOWED BY TEA, COFFEE, SHORTBREAD ¢4 TABLET
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