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Evening M enuEvening M enuEvening M enuEvening M enu     

To begin  
A  small selection  of Starters 

 

H omemade soup served  w ith  w arm  crusty bread 
Examples include C ream  of M ushroom  w ith Sherry, 

G reen  Pea and Leek, Celery and F ennel 
 

Smoked Trout and H orseradish  Terrine 
A  delicious blend of cream  cheeses, fresh herbs and horseradish  

cream , delicately w rapped in  layers of the finest Scottish sm oked 
Trout, served w ith fresh lem on w edges and granary toast. 

 

M ild Chilli P raw n and Avocado Salad  
Slices of avocado, the finest praw ns and a delicious m ild 

chilli dressing served on  a bed of m ixed leaves. 
 

Baked F ield  M ushroom  w ith  D olcelatte 
        A blend of creamy dolcelatte cheese w ith fresh herbs, cream  and breadcrumbs, 

baked in  a field mushroom  until golden , served on a  bed of crisp leaves. 
 

Galia M elon w ith  H omemade O range Sorbet 
Juicy slices of galia m elon  served w ith hom emade orange sorbet 

bursting w ith citrus flavour, a light and refreshing starter. 



 

To continue  

A  small selection  of Evening M eals 
 

A ll our evening m eals are served w ith fresh vegetables or salad and w e offer a 
continued variation  of potato and rice dishes to complim ent our m eals. 

 
 

Roe D eer M edallions in  a R ed W ine and R edcurrant Sauce 
The finest Scottish venison  pan fried and served w ith a delicious sauce flavoured w ith 

the zest of fresh oranges, served w ith seasoned w edges and fresh vegetables. 
 

M arinated  Shoulder of Lamb w ith  R ed W ine and H erbs 
The m ost succulent cut of the lamb, marinated and then  stuffed w ith fresh herbs and 

smoked bacon, cooked very slow ly in  the A ga and served w ith a delicious red w ine 
gravy, roast potatoes and fresh vegetables. 

 

Aberdeen Angus F illet Steak w ith  a B lue Cheese Sauce 
The very finest thick cut fillet served w ith a creamy blue cheese 

and brandy sauce, potatoes and fresh vegetables. 
 

Fresh  Tagliatelle w ith  Portabella  M ushrooms and Stilton 
A  gorgeous combination of portabella mushroom s, creamy stilton , fresh 

cream  and herbs that complim ent the fresh pasta beautifu lly. 
 

Spinach, M ushroom  and R icotta Cannellon i 
A  delicious blend of spinach, mushroom s and ricotta w rapped in  layers 

of fresh lasagna, baked until golden and served w ith a salad bow l. 



 
Puddings  

A  small selection 
 

Fresh  Straw berry  Cheesecake 
A  super light cheesecake, blended w ith cream  cheese, 

fresh cream  and straw berries.  G orgeous! 
 

Cherry C lafoutis 
A  deliciously light dessert, flavoured w ith K irsch, fresh cherries and 

vanilla served w ith vanilla pod ice-cream  and cherry compote 
 

Ginger Spiced  Pudding w ith  Toffee Sauce 
If like m e you love your puds then  this one is for you. S lightly sticky and incredibly 

yummy, a w arm  ginger sponge sm othered in  toffee sauce, served ice-cream . 
 

Fresh  B erries in  E lderflow er Jelly  
Beautifu lly light, the berries seem  to float inside the elderflow er jelly, giving not only 

the taste buds a treat, but the eyes also. 
 
 

N ote: N ote: N ote: N ote:     
Each evening a m enu is made up from  the above list, changing every n ight to be sure of the largest 
choice. The m enu is generally made up of 4  or 5  Starters, 4  or 5   M ain Courses and 4 or 5  D esserts and 
you are free to choose as much or as little as you like. (Only a bow l of w arm  homemade soup if you 
w ish at £ 4.25) The M eal can be exactly w hat you w ant it to be on  the n ight depending on how  you 
feel. There are alw ays vegetarian options included, but please advise of any dietary requirem ents before 
arrival.    


