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Sunday 6™ July 2008
Dinner Menu
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Carrot and Coriander Veloute £4.50

Salad of Crispy Oriental Lamb Tossed in a Plum sauce, Served on Sweet Chilli £6.00
Rice Noodles with Toasted Sesame Seeds

Seared Scallops with Crushed Peas, Crisp Pancetta and a Sweet Red Pepper £7.50
Puree
Chicken, Walnut and Apricot Terrine with a Salad of Marinated Fennel, Grain £6.75

Mustard Dressing

Carpaccio of Fillet of Beef with a Salad of Chicory, Rocket and Asparagus £6.50
Finished with Shaved Parmesan
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Seared Tuna Steak on Grilled New Potatoes with a Spicy Tartare of Tuna £15.00
and Salad of Roasted Artichokes and Sakura

Cannon of Lamb Served on a Ragout of Kidneys in a Rich Port Jus with Ratatouille £15.50
and Dauphinoise Potatoes

Trio of Duck, Roast Confit Leg, Pan Fried Breast and a Duck and Rabbit Terrine, £16.00
Served on a Sweet Onion Puree with Red Cabbage and Spinach

Braised then Roasted Belly of Pork on Mash with Black Pudding, Crisp Pancetta £14.50
Asparagus Tips and White Beans

Pea, Courgette and Mint Risotto £12.75
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Plate of Chocolate, Pot au Chocolate, Chocolate Cheese Cake, Chocolate Ice £7.50
Cream and Chocolate Glazed Raspberries

Warm Walnut Tart with a Compote of Fresh Cherries and a Mini Créme Brulee £6.50

Vanilla Panacotta with Warm Poached Figs in a Port Syrup and Served with a £5.50
Homemade Cinnamon Ice Cream

A Taste of Summer, Strawberry Shortbread, Fresh Peach Fool, Compote of £6.50
Cherries, Homemade Raspberry Sorbet and Rhubarb Pate de Fruits

Lemon and Strawberries — Lemon Posset with Homemade Strawberry Ripple Ice  £6.00
Cream and Glazed Strawberries

Selection of Scottish Cheeses with Homemade Oatcakes £7.50
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Coffee or Tea with Homemade Tablet £2.50
(Not included in DB&B package)
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