
HOGMANAY GALA MEAL 

STARTERS
Cream of Cauliflower soup

Finished with a  white truffle oil 
 

 Haggis, Neeps & Tatties
With a whisky cream sauce

 

Scottish Smoked Salmon
Served on a potato & caper salad & mixed herb dressing 

 

Panko-Crusted Goats Cheese
On a bed of beetroot & walnut dressed salad 

 

MAINS
Chicken Breast Stuffed with Sun dried Tomatoes & Basil 

Finished with wine, Parmesan & spring onion cream 
 

Wild Mushroom Risotto 
Served with white truffle oil & Parmesan shavings 

 

Grilled Fillet of Cod with a Hollandaise Sauce 
On a bed of crushed potatoes, topped with a lemon & herb crust 

 

8oz Fillet steak 
Served with vine tomatoes, portabello mushroom & whisky cream sauce 

 
 

All served with chips or potatoes & seasonal vegetables
 

PUDDINGS
Scottish Cranachan 
Served with homemade shortbread

Apple & Pear Crumble
 Served with creme anglaise 

 

Chocolate Brandy Torte  
Served with berry compote & vanilla ice cream 

 

Cheese & Biscuits 
With apple & grapes

£39.95

Champagne Sorbet 

TO FINISH 
Tea or Coffee


