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You may have thought | didn't see,
Or that | hadn't heard,
Life lessons that you taught to me,

But | got every word.

Perhaps you thought | missed it all,
And that we'd grow apart,
But Dad, | picked up everything,
It's written on my heart.

Joanna Fuchs.

Please feel welcome to ask for anything that will
add to your enjoyment of your Fathers’ Day lunch.

V Traditional Scottish vegetable broth served with herb twirl
North Atlantic baby prawn cocktail on crispy lettuce served with melba toast.
Stack of local black and white pudding topped with crispy belly of pork and poached egg
V Grilled goat's cheese on crostini, red onion marmalade
V Zucchini and roasted cherry tomato risotto dressed with crumbled feta cheese, balsamic glaze
V Duet of fantail melon served with fruit compote

Hand dived local scallops, horseradish mash, garlic butter (£3.00 supplement)

SOR
Home-made sorbet
FOCR
Slow braised topside of beef served with Yorkshire pudding and gravy.

Oven roasted haunch of venison (suggested to serve medium), juniper and redcurrant sauce
Honey and mustard crust shoulder of pork served with apple sauce and roast jus
Roast chicken breast, bread sauce and pan gravy
Char-grilled fish skewers, dill sauce
Char-grilled 8oz sirloin steak, green peppercorn sauce (supplement £3.00)

V Flat cap mushrooms, stuffed with Mediterranean vegetables, tomato and olive salsa
V Potato and mushroom cakes, chive sauce
Rosemary braised lamb shank and braising liqueur sauce
SOR
All main courses served with a bouquetiére of seasonal vegetables, roast and boiled potatoes
SOR
Granny Smith apple and blueberry crumble, cassata ice cream ball
Traditional sticky toffee pudding served with Anglaise sauce.

Heather honey double baked cheesecake, Chantilly cream
Lemon tart with a quenelle marscapone
Selection of Sottish cheeses served with vine fruit and local oatcakes
Selection of homemade ice creams
SOR

£17.99 per person, including VAT






