
Menu

Dietary Alternatives

J O H N  R O S S  S M O K E D  S A L M O N
Sweet pickled cucumber, crème fraiche, lemon gel, blinis (df/gf available)

M E D A L L I O N  O F  B E E F  F I L L E T  6 O Z
Dauphinoise potatoes - glazed root vegetables - tender stem broccoli - 
bone marrow & red wine jus (df/gf available)

D A R K  C H O C O L A T E  D E L I C E
Coffee mousse, clementine, cocoa nib shortbread (gf available/v)

T E A ,  C O F F E E  &  P E T I T  F O U R S

S W E E T  P O T A T O  A N D  ‘ F E T A ’  C R O Q U E T T E
Spiced tomato sauce, basil  (vg/gf)

R I S O T T O
Roasted butternut squash, goats cheese, crispy sage, 
pumpkin seeds, oil (df available/gf)

D A R K  C H O C O L A T E  M O U S S E
Honeycomb, cherry coulis, sorbet (vg/gf)

S H I N D I G

Wednesday 31st December

7 for 7:30pm
Includes drink on arrival

Three course dinner with coffee
Half bottle house wine with dinner

Dancing to First Class Band until 1am
Haggis, neeps & tatties before departure

£125.00

Hogmanay


