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LENTIL AND VEGETABLE SOUP
crusty roll

CRISPY CHICKEN TEMPURA
teriyaki dip, sweet chilli sauce

GARLIC CREAM MUSHROOMS
swiss cheese, garlic ciabatta

SEASONAL FRUIT AND CHILLED SLICED MELON
forest berry compote, raspberry water ice

TOWER OF HAGGIS AND BLACK PUDDING
crispy leeks, peppercorn sauce

SEASONAL MELON AND FRESH FRUIT SELECTION
raspberry sorbet, forest fruit compote

CHICKEN LIVER PATE
red onion marmalade, oatcakes

SELECTION OF CARVED MEATS
roast gigot of lamb, roast turkey, honey glazed gammon

TRADITIONAL STEAK PIE
golden puff pastry

BREAST OF CAJUN CHICKEN
pilaf rice, coconut and mango curry cream

BRIE, BROCCOLI AND FRIED APPLE TARTELETTE
rocket salad, balsamic dressing, sauté potatoes

BREADED FILLET OF HADDOCK
fries, salad, tartar sauce

ecccccccce

WHITE CHOCOLATE AND RASPBERRY CHEESECAKE
vanilla ice cream, berry compote

APPLE CRUMBLE
custard, vanilla ice cream

TOFFEE BANANA PAVLOVA
vanilla ice cream, butterscotch sauce, chocolate shavings

CHEFS TRIO OF CHEESE
biscuits, chutney, grapes

SELECTION OF ICE CREAM AND
TOPPINGS FROM “MANCINI'S CART®
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