
 

 
 

Option 1-Dinner Menu 
To Begin  

Chicken Liver Paté  
 Seasonal Salad, Redcurrant Jelly and Oatcakes 

  
Slices of Honeydew Melon  

 Peppered Strawberries & Fruit Sorbet 
 

Norwegian Prawn Cocktail   
 Brown Bread  

 
Homemade Soup of the Day  

 Freshly Baked Roll  
 

        Main Courses     
  

Pan Seared Chicken Supreme  
On a Bed of Haggis  
Drambuie Cream  

 
Poached Fillet of Orkney Salmon  

White Wine & Vermouth Sauce  
 

Roast Rib of Scotch Beef  
Traditional Gravy & Yorkshire Pudding  

 
Roasted VegetablePancake   

Tarragon & Tomato Sauce  
 

Served with Chips or Potatoes & Fresh Market Vegetables 
 

Desserts  
Lemon Cheesecake with Honeycombe Ice Cream  

 
Duo of Cream O’ Galloway Ice Cream 

 With a Brandy Snap Basket  
 

White Chocolate & Raspberry Roulade   
 
 

Tea or Coffee with Mints  
£18.95 per person  

 
 


