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Welcomes you all to our Hogmanay Gala Dinner 2010 
And wishes you all the very best for the New Year
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Traditional Scotch Broth

Served with a warm crusty roll
Ceviche of Arbroath Smoked Haddock
Dressed with a micro leaf salad, cucumber pappardelle & preserved lemons

Grants of Dornoch Haggis Crepe
With a shallot, grain mustard & Glenmorangie whisky reduction
Woodland Mushroom & Porchini Casserole
Smoked pancetta in a wild garlic & chervil cream sauce with herb crème fraiche
Dovetail of Cantaloupe Melon
With an exotic fruit compote cordoned by a raspberry & garden mint coulis
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Pan-fried Saddle of Venison

Accompanied with braised red cabbage & a port & rowanberry pan jus

Roast Fillet of Local Beef

With a grain mustard mash & claret reduction
Poached Fillet of Salmon

Served with cocotte potatoes masked by a light wine & chervil sparse cream
Roast Guinea Fowl en Crepinette
With Provencal vegetables & yellow corn polenta cakes in a sorrel infused reduction

Carrot & Cashew Nut Roast

With a vine tomato & basil coulis garnished with a parmesan crisp
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Ecclefechan Butter Tart
Accompanied with a clotted cream ice cream
Chantilly filled Profiteroles

Draped with a rich dark chocolate sauce
Raspberry Cranachan

Accompanied by house shortbread
Sticky Toffee Pudding

Coated in a light butterscotch sauce
Duo of Strathdon & West Highland Brie

Presented with house oatcakes & a plum & star anise chutney
£49.95 pp












