
Beaufort Hotel



 “Valentine’s Day Menu” 

Roast vine tomato and Basil soup
Garnished by a sparse cream

Chicken Liver and Madeira Parfait
Served with House Plum Chutney and Melba toast

Hot Smoked Salmon
Served with a Mango Salsa, micro leaf salad aged balsamic syrup preserved lemons

Collops of Cantaloupe Melon
Presented with a exotic fruit compote lemon sorbet, cordoned by a light lemon and poppy seed syrup





						
Seared and Basted Supreme of Grampian Chicken
Stuffed with Grants of Dornoch Haggis rested on a herb mash mashed by in a creamy white wine sauce.

Medley of Root Vegetables
With Spinach, Wild Garlic, semi-dried Tomatoes, Clava Brie wrapped in a crisp filo pastry rested on a light Cheese Sauce.

Fillet of Beef Rossini 
With herb crouton Madeira parfait red wine Tarragon sauce.
(surcharge £4.50)

Oven baked Fillet of Crispy Skin Salmon
Yellow corn Polenta Cakes, Lemon and Sorrell emulsion topped with toasted sunflower seeds.

Roast Rib of Beef
Served with seasonal vegetables, Yorkshire pudding and a Claret Pan Jus. 





						
Chocolate Whisky Tart
Presented with a vanilla pod ice cream.

Duo of Clava Brie and Strathdon Blue Cheese
With House Chutney, Grapes and Oatcakes.

White Chocolate Bailey’s Cheesecake
With fresh cream and raspberry coulis.

Sticky Toffee Pudding
With a Butterscotch sauce and fresh cream.

Lemon and Lime Crème Brulle
With House Shortbread and a raspberry compote  
   


			 
£24.95 pp
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