
 

 
Wednesday 11th June 2008 

 
Carrot and Orange Soup 

King Prawn Cocktail Marie Rose 
Home Made Chicken Liver Pate with Melba Toast 

Fan of Sliced Melon with Assorted Berries and a Duo of Fruit Coulis 
*** 

Blackcurrant Sorbet 
*** 

Breast of Chicken stuffed with Haggis, Whisky Cream Sauce 
Mash Potatoes and Seasonal Vegetables 

 
Fillet of Salmon with Honey and Mustard Sauce 
Crushed New Potatoes and Seasonal Vegetables 

 
Sweet and Sour Vegetables on a Bed of Rice 

 
Rib Eye Steak Garni, Hand Cut Chips and Peppercorn Sauce 

 
Lamb Shank with a Mint and Redcurrant Jus 

Mashed Potatoes and Seasonal Vegetables 
 

Pan Fried Breast of Duck with a Sherry and Orange Sauce 
Crushed New Potatoes and Seasonal Vegetables 

*** 
Chocolate and Pear Pudding  

Lemon Clotted Cream Mousse 
Sticky Toffee Pudding 

Sticky Banoffee Cheesecake 
Above served with Cream or Ice Cream 

 
A selection of Scottish Cheese and Oatcakes,  

Grapes & Local Chutney 
£2.50 Supplement  

 
Coffee and Petit Fours 

 
 

3 Course £27.50, Courses £22.50 
Main Course £18.00 


