
 VA L E N T I N E ’ S  D AY  

Sweet Potato, Chilli & Coconut Soup V

crusty roll

Hetland Seafood Tart 
salmon, haddock and prawns, bound in a Thermidor sauce,  

creamed potatoes, cheddar cumb

Assiette of Melon, Cream Cheese & Parma ham 
basil oil, bloody mary vinaigrette

Spiced Onion Bhajis V

mint yoghurt and home-made spicy onion popadom basket

Beef Bourguignon 
Arran mustard mash, braised red cabbage, puff pastry fleurent

Breast of Chicken Stuffed with Banana wrapped in Bacon
 mild curry cream, chilli and lime basmati rice crackers

Squid Ink Linguine 
 tiger prawns, garlic butter, sunblush tomatoes,  

samphire and chilli toasted ciabatta

Harrisa Spiced Cauliflower Steak V

spicy tomato ratatouille, sweet potato wedges

Crème Brulee Cheesecake 
chantilly cream, white chocolate shavings and strawberry compote

Dark Chocolate & Hazelnut Ganache  
buttered shortbread

Baked Alaska A La Hetland 
raspberry ripple ice cream, chilled sauce anglaise

Sweet Dreams are Made of Cheese 
 Trio of Scottish cheese, biscuit selection, grapes, chutney, celery

3 COURSES £27.95pp 
 

Should you have concerns about a food allergy or intolerance, please speak to our staff before you order your food or drink  
 

 — VEGETARIAN   — VEGAN


