SPECIAL FIVE COURSE MENU
GLASS OF LAURENT-PERRIER CHAMPAGNE
COFFEE & HOMEMADE PETIT FOURS
LIVE ENTERTAINMENT

£110PP

THURSDAY 31°" DECEMBER
ARRIVAL FROM 7.30PM



Hogmanny Mewn
THURSDAY 31°" DECEMBER

AMUSE

Cepe Velouté, Chive Oil, Garlic Croutons | Tempura Loch Fyne Oyster,
Hot Honey | Smoked Duck Breast, Sweet & Sour Onions

STARTERS

Seared Shetland Scallop
Textures of Cauliflower (puréed, pickled, roasted), Curry Oil, Pork Belly
Threads

Highland Venison Carpaccio
Shaved aged Parmesan, Pickled Shimeji Mushrooms, Horseradish Créme
Fraiche

MAIN
Seared Monkfish
Dusted with Cepe Mushroom Powder, Beer Battered Cheek, Potato Rosti,
Curly Kale, Cepe Mushroom Veloute

Surf and Turf
Aged Aberdeen Angus Fillet, Stonehaven Langoustines grilled with
Lemon Parsley Butter, Crispy Potato Terrine, Port Braised Root
Vegetable, Charred Leeks, Bordelaise Sauce

DESSERT

Chocolate and Hazelnut Crémeux

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

CHEESE

Blowtorched Clava Brie
Thyme Crackers, Honeycomb, Pickled Walnuts

COFFEE AND HOMEMADE PETIT FOURS
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