Timbale of Melon & Raspberries
Set in a White Wine Jelly with Fruit Sorbet

Prawn & Celery Salad
Bound in Marie Rose, Topped with Apple

Traditional Roast Beef
With Yorkshire Pudding, and a Thyme & Onion Jus

Fillet of Scottish Salmon
With a Leek, Saffron & Herb Cream

Steamed Chicken & Haggis
With a Light Whisky & Grain Mustard Sauce

Chef’s Vegetarian Dish of The Day

Apple & Sultana Crumble

Served with Custard

Chocolate Raspberry Cheesecake
With an Orange Syrup

Poppy Seed & Vanilla Pod Creme Brulee
Served with Homemade S%t/tish Shortbread

There will also be
Entertainment for
All Ages

£13.95

Per Person
Kids Under 12y £6.95




