
Hogmanay by the Sea...
S P E C I A L  F I V E  C O U R S E  M E N U  

G L A S S  O F  L AU R E N T - P E R R I E R  C H AM PAG N E

 C O F F E E  &  HOM EM A D E  P E T I T  F O U R S

L I V E  E N T E R TA I NM E N T

£ 1 1 0 P P

T H U R S DAY  3 1  D E C E M B E R
S T

A R R I VA L  F R OM  7 . 3 0 PM



Cepe Velouté,  Chive Oil ,  Garlic  Croutons |  Tempura Loch Fyne Oyster,

Hot Honey |  Smoked Duck Breast ,  Sweet & Sour Onions 

AMUSE

Seared Shetland Scallop

Textures of  Caulif lower (puréed,  pickled,  roasted) ,  Curry Oil ,  Pork Bel ly

Threads

STARTERS

Highland Venison Carpaccio

 Shaved aged Parmesan,  Pickled Shimeji  Mushrooms,  Horseradish Crème

Fraiche

Surf  and Turf

Aged Aberdeen Angus Fi l let ,  Stonehaven Langoustines gri l led with

Lemon Parsley Butter ,  Crispy Potato Terrine,  Port  Braised Root

Vegetable,  Charred Leeks,  Bordelaise Sauce

MAIN

Chocolate and Hazelnut Crémeux 

Buttermilk Sorbet ,  Caramel Popcorn,  Salted Caramel Sauce,  Lemon Puree

DESSERT

Blowtorched Clava Brie

Thyme Crackers ,  Honeycomb, Pickled Walnuts

CHEESE

COFFEE AND HOMEMADE PETIT FOURS

H o g m a n a y  M e n u
T H U R S D A Y  3 1  D E C E M B E R

S T

Seared Monkfish

Dusted with Cepe Mushroom Powder,  Beer Battered Cheek,  Potato Rosti ,

Curly Kale,  Cepe Mushroom Veloute
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