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Starter

Tartar of Scottish Beef with Crispy Garlic Bread
Pl =7 DY VY MESET, 7 —8— ik

Souffle of Swiss Cheese & Deep Fried Brie with Herb Salad
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Smoked Haddock with Poached Egg & Hollandaise Sauce
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Ravioli of Wild Mushrooms with Pan-fried Rocket Leaves
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Main Course

Roast Cornfed Chicken with Rosemary &
Braised Savoy Cabbage
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Rare Baked Salmon with Red Wine Jus & Creamy Potato
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Lamb Cutlets with Tarragon Cream Sauce &
Fondant Potatoes
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Grilled Fresh Lobster with Tomato & Basil Butter (+£3.00)
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Dessert

Gateau Chocolate with Vanilla Ice Cream &

RaspberrySauce
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Crape with Orange Sauce & Chocolate Ice Cream
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Baked Hazelnut Tart with Coffee Anglaise Sauce
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Croissant & Butter Pudding Glazed with Apricot Jam
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