Saturday 7" March 2009

Butternut Squash Velouté £4.50
Grilled Fillet of Red Mullet on a Tomato and Basil Tart £8.00

Lamb Ravioli on a Wild Leek Risotto with Roasted Chervil Root and £9.00
Herb Oil

Corn Fed Chicken Pancetta and Sweet Pepper Terrine with a Potato £8.00
and French Bean Salad
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Seared Fillet of Salmon with a Herb Crust Served with a Gin Marinated £18.50
Ceviche of Salmon, Tomato Fondue

Fillet of 28 Day Aged Scotch Beef with a Salad of Seared Oyster Sauce £25.50
Marinated Fillet and Mini Steak Tartar

Cannon of Lamb on Braised Spring Onions with an Asparagus Salad £17.50
and Dauphinoise Potatoes

Courgette, Basil and New Potato Risotto £12.95
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Chocolate Topped Raspberry Delice with Homemade Milk Sorbet £8.00

and Raspberry Coulis

Warm Blood Orange Sponge Served with a Blood Orange Sorbet £8.50

ghubarb Mousse with Roasted Pineapple and a Sesame Toffee £7.50
auce

Selection of Scottish Cheeses with Homemade Oatcakes £8.50



