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STARTERS

Broccoli & spinach Soup horseradish cream
Goats cheese and herb soufflé (v) chilli gazpacho, watercress
Wild mushroom and white truffle ravioli (v) beetroot consommé

Duck liver and orange parfait (can be gf) red onion and
thyme chutney, oatcakes

Thyme infused beef brisket (gf) watercress salad, aged balsamic jus

MAIN COURSES

Oven baked cod loin fillet (gf) braised leeks, roast baby potartoes,
basil hollandaise

Cornfed chicken supreme black pudding Boulangere potartoes,
sautéed kale, shallots, port reduction

Scottish venison loin steak (gf) wild mushroom ragu, potato fondant,
roast baby vegetables, red wine jus

6oz fillet steak (gf) thyme mashed potatoes, baby roast vegetables,

spinach purée, aged balsamic jus

Winter vegetable, chestnut & sage Wellington (v)
vegetable jus, sauté potatoes, cherry tomatoes

DESSERTS

White chocolate and strawberry & cream Baileys cheesecake (gf)

Portsoy strawberry switl ice cream

| Sticky toffee pudding vanilla pod ice cream,

orange & almond toffee sauce

Portsoy ice creams & sorbet selection (gf)

Selection of Devenick Dairy cheese (can be gf) served with chutney & oatcakes




