Mothers Day Dinner Menu
Sunday 3rd of April 2011.

(2 course £21.95 – 3 Course £24.95)
Roast butternut squash & sweet potato soup

garnished with toasted sunflower seeds
 Chicken Liver Parfait
Scented with garlic & port served with oatcakes and red onion marmalade
Prawn and Apple Marie Rose
Prime Norwegian prawns bound in a light tomato mayonnaise with crisp iceberg lettuce, fresh apple & lemon dusted with smoked paprika
Woodland Mushroom and Porcini Casserole 
Topped with a herb crème Fraiche
Pan Seared West Coast Scallops (£3.50 surcharge)
With bacon lardons a micro leaf salad & preserved lemons

--oOo—
Roast Sirloin of Beef
Served with a claret pan jus and a Yorkshire pudding
Pan Fried Fillet of Salmon
Rested on a bed of steamed pak choi and mixed peppers,

 Complimented with a light wine sparse cream
Medley of Vegetables and Brie
Fresh root vegetables and West Highland Dairy Brie wrapped in a crisp filo pastry rested on a vine tomato and basil coulis
Roast Loin of Pork
Served with a light grain mustard gravy, presented with a house apple sauce
Beer battered line caught cod 

Presented with hand cut chips tartar sauce crisp salad
--oOo—
Refreshing Lemon Cheesecake
With a fresh pineapple compote, presented with a brandy snap
Beaufort Meringues

Served with an exotic fruit compote and fresh cream
Sticky Toffee Pudding

With butterscotch sauce & fresh cream
Fresh Fruit Salad 
Topped with a light fruit sorbet

Chocolate Tart 
        Served with a vanilla Panacotta
Strawberry Crème Brulee

Served with shortbread raspberry jus
                                Selection of Cheeses (£1.95 surcharge)
--oOo—

Freshly ground Coffee and Tea













