FHogmanay 2009

Uppetizer-
U selection of mini buwschette.

Stantens-

Cullen Skink

Juaditional wecipe including mussels and cochles.

Venisen & Pheasant teviine.

Sewed on mixed leaves, nocket salad and diizzled with a sweet balsamic vinegar reduction.
Smakeed Goose.

Sliced smoked gaase breast sewed with a beetract and crange chutney.
Verdure alla griglia.

Guilled peppers, courgettes and aubiengines sewed on a garlic crouton topped with melted buie.

Main Cowrses-

Pan Pied fillet of FHalibut.

Floun ceated and pan fried in butter with a puree of basil scented aubiergines and grilled
aubergines.

Veal J -tone steak.

Guilled T-Bone sewed with a sauce of wild porcini and button mushreoms.
Scattish Hing Scallops.

Fan Pied fresh Scottish HKing Scalleps sewed with a julienne of peppers and

a ginger and lime sauce.

Beef Fitlet

Tender Scottish extra mature fillet of beef sewed on a bed ef creamy spinach tepped
Risctte funghi percini & pavmiggianc.

(borie rice with parcini and button mushrooms tepped with fine shavings of paunesan.

Dessents-

Rasplevy and white chocolate cheesecakte.

Inaditienal Jtalian tinamisu’.

Sticky toffee pudding.

Cheese and Biscuits

Freshly ground Jtalian ceffee. (Liquer coffee £1.50 supplement)



