Table D’hote Menu
£19.25 -  3 course
£15.25 – 2 course
Melon Delice

A mouth-watering cocktail of melon, papaya, pineapple
 and mango topped with passion fruit sorbet

Prawn Smoked Salmon Roulade

Smoked salmon pinwheel rolled around prawn mousse

Pate De Champagne

Chefs own recipe chicken liver pate generously laced with fine Cognac
 served with salad garnish and crispy Melba toast

*      *      *

Scampi Frit 
Deep fried whole tail scampi in breadcrumbs
Chicken Glen Royale

Breast of chicken stuffed with haggis, pan fried and topped with a whisky and stilton sauce

Elgin Steak Pie

Made with prime Scottish beef and topped with a light puff pastry

                 Minted Lamb Roti
                                Tender slices of roast leg of lamb with piquant mint jus Roti
Served with a selection of fresh vegetables and boiled potatoes
*      *      *
Toffee and Apple Meringue Roulade

Toffee meringue with toffee sauce, toffee cream and diced apple, 
dusted with sugar coating served with pouring cream

Cheese and Biscuits
Selection of traditional and continental cheeses 
Belgium Waffles

Warm Belgium waffles with vanilla ice cream and maple syrup

*      *      *
Tea or Coffee 
