
SUNDAY LUNCHSUNDAY LUNCHSUNDAY LUNCHSUNDAY LUNCH    
    

Chilled Galia Melon with poached Fruits and Strawberry Water IceChilled Galia Melon with poached Fruits and Strawberry Water IceChilled Galia Melon with poached Fruits and Strawberry Water IceChilled Galia Melon with poached Fruits and Strawberry Water Ice    
    

Grilled Crotin Goats Cheese with Beetroot and Apple ChutneyGrilled Crotin Goats Cheese with Beetroot and Apple ChutneyGrilled Crotin Goats Cheese with Beetroot and Apple ChutneyGrilled Crotin Goats Cheese with Beetroot and Apple Chutney    
With Soft Herb SaladWith Soft Herb SaladWith Soft Herb SaladWith Soft Herb Salad    

    
Carrot and Cumin Soup with Buttery CroutonsCarrot and Cumin Soup with Buttery CroutonsCarrot and Cumin Soup with Buttery CroutonsCarrot and Cumin Soup with Buttery Croutons    

    
Traditional Smoked Salmon with Lemon, Shallots anTraditional Smoked Salmon with Lemon, Shallots anTraditional Smoked Salmon with Lemon, Shallots anTraditional Smoked Salmon with Lemon, Shallots and Baby Capersd Baby Capersd Baby Capersd Baby Capers    

    
Chicken and Goose Liver Parfait with Chicory and Pine Nut Salad, Port Wine SyrupChicken and Goose Liver Parfait with Chicory and Pine Nut Salad, Port Wine SyrupChicken and Goose Liver Parfait with Chicory and Pine Nut Salad, Port Wine SyrupChicken and Goose Liver Parfait with Chicory and Pine Nut Salad, Port Wine Syrup    

    
***O******O******O******O***    

    
Roast Rib of Scotch Beef (cooked mediumRoast Rib of Scotch Beef (cooked mediumRoast Rib of Scotch Beef (cooked mediumRoast Rib of Scotch Beef (cooked medium----rare)rare)rare)rare)    

With it’s own Pan Juices, Yorkshire Pudding and Creamed HorseradishWith it’s own Pan Juices, Yorkshire Pudding and Creamed HorseradishWith it’s own Pan Juices, Yorkshire Pudding and Creamed HorseradishWith it’s own Pan Juices, Yorkshire Pudding and Creamed Horseradish    
    

Breast of Corn fed Chicken on a RisBreast of Corn fed Chicken on a RisBreast of Corn fed Chicken on a RisBreast of Corn fed Chicken on a Risotto of Peas and Fevesotto of Peas and Fevesotto of Peas and Fevesotto of Peas and Feves    
With Glamis Asparagus and Porcini CreamWith Glamis Asparagus and Porcini CreamWith Glamis Asparagus and Porcini CreamWith Glamis Asparagus and Porcini Cream    

    
Whole pan fried Megrim Sole with New Season Potatoes,Whole pan fried Megrim Sole with New Season Potatoes,Whole pan fried Megrim Sole with New Season Potatoes,Whole pan fried Megrim Sole with New Season Potatoes,    

Panache of Seasonal Green’s and Sauce BernaisePanache of Seasonal Green’s and Sauce BernaisePanache of Seasonal Green’s and Sauce BernaisePanache of Seasonal Green’s and Sauce Bernaise    
    

BrBrBrBraiaiaiaised Shsed Shsed Shsed Shoulderoulderoulderoulder    of Lamb with of Lamb with of Lamb with of Lamb with Pomme PureePomme PureePomme PureePomme Puree,,,,    Apple and GrapeApple and GrapeApple and GrapeApple and Grape    Chutney, Chutney, Chutney, Chutney,     
AAAAnd nd nd nd CaramelCaramelCaramelCaramelised Pearlised Pearlised Pearlised Pearl    OnionsOnionsOnionsOnions    with Red Wine Juswith Red Wine Juswith Red Wine Juswith Red Wine Jus    

    
Fresh Egg Tagliatelle with Sun Blushed Tomatoes, Spinach and Roast Globe Artichoke,Fresh Egg Tagliatelle with Sun Blushed Tomatoes, Spinach and Roast Globe Artichoke,Fresh Egg Tagliatelle with Sun Blushed Tomatoes, Spinach and Roast Globe Artichoke,Fresh Egg Tagliatelle with Sun Blushed Tomatoes, Spinach and Roast Globe Artichoke,    

Feta Cheese and Pesto DressingFeta Cheese and Pesto DressingFeta Cheese and Pesto DressingFeta Cheese and Pesto Dressing    
    

***O******O******O******O***    
    

Vanilla Vanilla Vanilla Vanilla Crème Brulee with Crème Brulee with Crème Brulee with Crème Brulee with Homemade Homemade Homemade Homemade ShortbreadShortbreadShortbreadShortbread    
    

Date and Toffee Pudding coated in Butterscotch SauceDate and Toffee Pudding coated in Butterscotch SauceDate and Toffee Pudding coated in Butterscotch SauceDate and Toffee Pudding coated in Butterscotch Sauce    
    

FreFreFreFresh Berry Pavlosh Berry Pavlosh Berry Pavlosh Berry Pavlovvvva, a, a, a, Sweet Chantilly Cream Sweet Chantilly Cream Sweet Chantilly Cream Sweet Chantilly Cream and Chocolate Sauceand Chocolate Sauceand Chocolate Sauceand Chocolate Sauce    
    

Warm Brioche Bread & Butter PuddingWarm Brioche Bread & Butter PuddingWarm Brioche Bread & Butter PuddingWarm Brioche Bread & Butter Pudding    
    

Selection of Scottish and French Cheeses on slate Selection of Scottish and French Cheeses on slate Selection of Scottish and French Cheeses on slate Selection of Scottish and French Cheeses on slate     
WWWWith Homemade Chutney and Aberfeldy Oatcakesith Homemade Chutney and Aberfeldy Oatcakesith Homemade Chutney and Aberfeldy Oatcakesith Homemade Chutney and Aberfeldy Oatcakes    

    
***O******O******O******O***    

Coffee and Coffee and Coffee and Coffee and ShortbreadShortbreadShortbreadShortbread    
    

***O******O******O******O***    
Three Courses and CoffThree Courses and CoffThree Courses and CoffThree Courses and Coffee £ee £ee £ee £25.0025.0025.0025.00    per personper personper personper person    


