
Pan fried king scallop with carrot puree, sweetcorn relish and micro salad leaves

Cock a leekie soup with a warm bread roll

Chicken liver pate on toasted brioche with onion chutney and baby salad

STARTERS

Valentines
P R E P A R E D  B Y  H E A D  C H E F  T O N Y  Q U I N N

Supreme of chicken stuffed with haggis, wrapped in bacon with a grain mustard and whisky sauce

Treacle cured fillet of beef with charred shallots and seasonal vegetables

Seared sea bass with lumpfish roe, smoked haddock and fresh mussel broth

MAINS

Dark chocolate and cherry torte with fudge ice cream

Passion fruit cheesecake with raspberries

Selection of Scottish cheese with onion chutney, grapes and oatcakes

DESSERTS

Champagne sorbet with strawberry sauce

INTERMED IATE

4  C O U R S E S  W I T H  A  G L A S S  O F  F I Z Z  £ 2 4 . 9 5  P E R  P E R S O N
£ 1 1 9 . 0 0  I N C L U D I N G  A N  O V E R N I G H T  S T A Y ,  T H E  A B O V E  M E N U  A N D  B R E A K F A S T

V A L I D  O N  T H E  1 4 T H  &  1 5 T H  F E B R U A R Y  2 0 2 0  
 


