
 

 

 

 

 

Seared king scallops with Stornoway black pudding and a 

creamed celeriac 

 

Smoked venison salad with goats cheese & rocket 

 

Devilled lamb’s kidneys with croutons 

~°~ 

 
Bel Galloway fillet steak, with a madeira sauce 

 

Free range guinea fowl, pan fried with a wild mushroom & 

tarragon sauce 

 

Poached halibut bonne femme 

~ ~ ~ 

All dishes are served with seasonal, fresh vegetables & potatoes 

 

~°~ 
Panne tonne bread & butter pudding 

 

Mango panna cotta with mixed berries 

 

Selection of cheese and biscuits 

 
[There may be traces of nuts within the ingredients used} 


