
Sample Table D’Hote Menu 
Peppered Mackerel Fillet 

Haggis Wi’ All The Trimmings 

Ceaser Salad with Parmesan shavings 

****  

Creme du Barry Soup 

Citrus Sorbet 

****  

‘Poached’ Scottish Salmon accompanied by a Hollandaise dressing 

Roast Top Side of Beef with Yorkshire pudding 

Chicken Breast stuffed with Haggis and topped with a Whisky cream sauce 

Vegetarian Cottage Pie 

All main course dishes accompanied by a selection of 
fresh market vegetables & potatoes 

****  

Traditional Scottish Cranachan with a hint of Whisky 

Highland Bonnets 

Chocolate & Orange mousse 

Eves Pudding with warm creme Anglaise 

Selection of international cheeses served with oatcakes 

****  

Freshly brewed ground Coffee 

 


