Chilled Fan of Melon
served with Iced Blackcurrant Sorbet and a Rich Fruit Coulis (v)

Traditional Haggis
topped with a Whisky and Onion Cream Sauce

Highland Vegetable Soup (v)

Roast Leg of Lamb
complimented with a Rich Red Wine Half Glaze infused with Rosemary

Baked Cbicken Breast
accompanied with a Spicy Peppercorn Cream Sauce

Seafood Pie consisting of Haddock, Salmon and shellfish
topped with a White Wine Cream Sauce and Puff Pastry

wild Mushroom Ravioli Pasta
Glazed with a Plum Tomato Sauce and Parmesan Sbavings (v)

Panache of Vegetables— Steamed Baby Jacket Potatoes

Enjoy your weal



