
 

 

 

Starters 

 

Steamed Whiting Fillet, Seared Salmon and Sole Goujons 

Haggis Sausage, Turnip Puree and Fondant Potato  

Pumpkin Velouté with Parmesan Toast 

 

Mains 

Daube of Beef Provençale, Garlic Mash 

Pot Roast Guinea Fowl, Game Stovies 

Leek and Wild Mushroom Ragout with Toasted Pine Nuts  

 

Desserts 

Chocolate and Banana Tart  

Warm Cherry Samosas 

Leek and Goats Cheese Tart 
 

 

 

£18.00 per person for 3 courses 
£15.00 per person for 2 courses 

 

 

 

 

 


