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Barbacoa Beef Chilli, Chilli & Coriander Couscous
4 Sour Cream Greek Salad, Kale, Romaine, Gordal Olives, Mint, Sweet Peppers, Cucumber, Feta Cheese
Balmoral Chicken, Caesar Salad with Croutons & Anchovies
Serrano Ham Charlotte Potatoes, Katy Rogers Créme Fraiche, Arran Mustard & Spring Onion Salad
Moroccan Lamb, Apricot Spiced Noodles, Cos, Carrot Ribbons, Sesarne, Soy & Ginger
& Chickpea Tagine Tomato, Spinach & Red Onion Salad
B ik s P Asian Coleslaw, Carrot, Red & White Cabbage, Spring Onion, Sesame, Coriander, Soy
Chicken Schnitzel Prosciutto, Charentais Melon, Herb Salad, Sherry Vinaigrette, Shaved Pecorino
o T Penne Pasta Salad, Rocket, Cherry Tomato & Basil Pesto

Feather Blade of Beef, Chestnut

Mushrooms, Pancetta N -
Butternut Squash & bl D E b
Ricotta Lasagna (V) Buttery Mash | Seasonal Vegetables

Poached Scotch Salmon, Dill,

Lemon & Caper Butter Boiled Dill New Potatoes | Arran Cheddar Mashed Potato | Fries

Jasmin Rice | Spicy Coriander & Chilli Couscous

-

Chocolate & Marmalade Bread & Butter Pudding, Créme Anglaise (V)

Butter Chicken Curry

(2 items from each section ) Raspberry Cranachan Pavlova, Whisky Cream, Flap Jack
& Honey Tuille, Raspberry (V)

White & Dark Chocolate Fondant, Salted Caramel Ice Cream,
Torched Marshmallow & Granola Crumb (V)

Baileys & Caramel Cheesecake, Butterscotch Sauce
& White Chocolate Shard (V)

2 Rounds of Scottish Cheese Selection, Isle of Mull Cheddar, Blue Murder, Arran Mist
il 0 el iR, b, e Brie, Artisan Biscuits, Grapes, Pear & Ale Chutney (V)

& Biscuits Selection The Classic Sticky Toffee Pudding, Butterscotch Sauce

& Créme Anglaise (V,VG)

(Only for £9 per person)
Fresh Fruit Salad & Passion Fruit Syrup v
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