
Moth er's Day Menu
TOMATO AND BASIL SOUP

crusty roll

CHICKEN LIVER PATE
red onion marmalade, garlic ciabatta bread

BUTTON MUSHROOM CROUSTADE
white wine and garlic cream

SMOKED HADDOCK, LEEK AND SWISS CHEESE TART
mixed leaves

PANKO CRUMBED CHICKEN GOUJONS
garlic mayo

OATMEAL CRUMBED HAGGIS CAKE
whisky and peppercorn cream

ROAST SIRLOIN OF PRIME SCOTCH BEEF
yorkshire pudding, red wine jus

STEAMED PAUPIETTES OF SOLE AND SALMON MOUSSE
white wine and chive velouté

CHICKEN AND BACON PENNE PASTA 
garlic and spring onion cream

ROAST LOIN OF PORK
apple compote, whole grain mustard cream

CHILLED SEAFOOD PLATTER
prawn marie rose, smoked salmon, peppered mackerel, new potatoes

ASPARAGUS AND COURGETTE RISOTTO
parmesan crisp

BAILEYS CHEESECAKE
chantilly cream

STICKY TOFFEE PUDDING
butterscotch sauce, vanilla ice cream

RHUBARB AND GINGER CRUMBLE
sauce anglaise

NUTELLA FILLED PROFITEROLES
toffee sauce

LEMON MERINGUE PIE
mango coulis, chantilly cream

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


