
VALENTINE’S MENU

SWEET POTATO, CHILI AND COCONUT SOUP
crusty roll

OATMEAL CRUMBED HAGGIS CAKE
peppercorn sauce

TIAN OF TIGER PRAWN, WATERMELON AND CUCUMBER
chili and lime dressing

MELTED BRIE POT
ciabatta bread, tomato chutney, grapes

BRAISED RUMP OF SCOTCH BEEF
ramsay’s haggis, whisky sauce

PANKO CRUMBED ESCALOPE OF CHICKEN
coriander rice, katsu curry cream, pickled red cabbage

STEAMED FILLET OF SCOTTISH SALMON
saffron cream

GOATS CHEESE AND SUN BLUSHED TOMATO TARTLET
basil oil, spaghetti vegetables

TRIO OF DESSERTS
nutella cheesecake, lemon meringue pie, raspberry delice

FRESH STRAWBERRIES AND LIME PAVLOVA
chantilly cream, white chocolate sauce

SALTED CARAMEL PARFAIT
honeycomb shards, chantilly cream

DUO OF CHEDDAR AND BRIE
biscuits, grapes, red onion chutney


