The following are sample menus and are
open to alterations and/or reduction of
courses for lunch or business parties.

Menu 1
£17.50

SCodch Broth
Homemade Chicken
Lisamr Pate

Poached Mushrooms in a
Wine & Garlic Sauce {v)

SEEak Pl an & F‘-i:l-'l.lél"j' Chith
Breast of Chicken stuffed
with Garlic Cream Chieese
wragped in Pattry terved
with Orange Flavoured Grawy
Lmoked Haddeock
in a Cheese Sauce

w
Brandy Basket with
Frash Frust and loe Cream
Hamemade Sticky Toffee
Pudding with Butterscoich
Sauce and loe Cream

w
Coffee or Tea

Menu 2
£17.50

ToamaRo & Basd Soup
Homemade Chicken
Livier Pata
Haggis, Neeps and Tatles
b
Bralsed Lamb Shank
In & Rt Wina Gravy

Foached Breast of Chicken in
& Leek, Cheese & Wine Sauce

Poached Salmon
in a Grope & Wine Sawce
-

Brandy Basket with Fresh
Fruit and loe Cream
Homemade Sticky Toffes
Pudding with Butterscotch
Sauce and loe Cream

. 4
Cofles oF Tea

Menu 3
£22.50

Prawin Cocktail
Culben Skink
Stornpway Black Pudding

-

Grilled Boz Ribeye Steak with Peppercorn Sauwoe
Mixed Seafood Casserole in a White Wine & Mushroom Sauce

Supreme of Chicken suffed with Stomoway Black Pudding
served with a Creamy Tarragon Sauce

.

Faviova with loe Cream and a Fruits of the Forest Compote

Strawherny Sundas -
Raspisermy Coulis, Cream, log Cream and Chopped Nuts

-

Coffee or Tea




