Hogmanay Dinner 2018
Glass of House Prosecco with Strawberries on arrival
4 Courses |£ 39.50

Starters
Coda di Rospo
Lightly fried monkfish in a crisp panko crumb served with crispy fried leeks and homemade chilli jam
Scozze Bon Bon
Haggis bon bons served on a bed of neeps & tatties finished with a brandy & peppercorn sauce and
crisp peashoots
Zuppa Pollo e Porro
Chef’s home-made chicken, leek & rice broth served with fresh homemade breads
Anti Pasto Piccolo
Parma ham, Salami Napoli and Mortadella ham served with Pecorino cheese, wild rocket, roasted
peppers, balsamic onions, caper berries and homemade Focaccia bread

Intermediate Course
Spiedino di Fragola e Ananas
Skewer of fresh strawberries and pineapple drizzled with Midori syrup

Mains
Filetto Barolo e Asparagi
Grilled 6oz fillet steak set on garlic & chive potato rosti topped with freshly grilled asparagus spears
and a rich Barolo & rosemary demi glaze sauce, served with roasted cherry vine tomatoes and glazed
baby carrots
Merluzzo e Cozze
Roasted fillet of cod served in a mussel, clam and saffron broth with baked duchess parmesan
potatoes and tender stem broccoli
Ratatouille Mille Feuille
Chef’s homemade pastry tartlet with roasted Mediterranean vegetables and pesto dressing in a
creamy sunblushed sauce with crumbled goats cheese, wild rocket and toasted pinenuts, served
with sautéed potatoes
Capesante e Gamberoni Thermidor
Pan fried king scallops and king prawns in a rich paprika, brandy and parmesan thermidor sauce,
topped with a baked smoked bacon and parmesan gratin, served with Arborio rice

Desserts
Formaggio e Biscotti

Chef’s selection of cheeses served with poached pear, grapes, beetroot & red onion chutney and
biscuits
Cranachan Crème Brûlée
White chocolate, raspberry and honey crème brûlée served with toasted oatmeal, coconut ice cream
and raspberry and mint coulis
Pera Camicia
Pear poached in grenadine, served with white chocolate fudge, peppered strawberries and finished
with a chocolate and orange sauce
Coffee or Tea (served with tablet)
A discretionary 10% service charge will be applied to tables of 6 or more (food only)

