Christmas Day lunch
   

    Thursday 24thDecember 2009

Artichoke Velouté Finished with a Poached Free Range Egg

Trio of Salmon, Seared, Ceviche, and Smoked Salmon Roulade 

Partridge and Venison Terrine with a Salad Remoulade

Lamb Ravioli, Bed of Spinach, Sauce of Puy Lentils and Roast Shallots
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Mulled Wine Sorbet


Fillet of Halibut on a Smoked Haddock Kedgeree Risotto with Semi Dried Cherry Tomatoes and Beurre Blanc

Roast Turkey with all the Trimmings and Roast Potatoes

Fillet of 28 day aged Scotch Beef with Black Pudding Bon Bons, Carrot & Coriander Puree, Horseradish Mash and a Red Wine Jus

Millefeuille of Flat Mushrooms and Confit Plum Tomatoes


Clementine Jelly with Earl Grey Ice Cream and Chocolate Wafers

Christmas Pudding with Brandy Butter, and Whiskey Ice Cream

Plate of Vanilla, Panacotta, Brûlé, Glazed Rice Pudding and a Vanilla Parfait

Selection of Scottish Cheeses with Homemade Oatcakes


Coffee and Petit Fours


