
 
HOGMANAY GALA DINNER  

 

Jo in  us  a t  our  Ho gmanay Ga la  on the 31s t  D ecembe r  2019 .  En jo y a  6 -course s et  m enu wi th  l i ve  

mus ic  enter ta inment  and v iews  of  th e harbour  to  br ing in  th e b el ls .  

 

6  C o u r s e s  £ 4 9 . 9 5  

 

 

COURSE 1 

WILD MUSHROOM AND TRUFFLE ARANCINI(v)  

Smal l  R isotto  ba l ls  De ep - Fr ied  in  Panko Breadcrumbs  

 

 

COURSE 2 

PRESSED SMOKED SALMON  
Di l l  and  Horserad ish ,  cav ia r  and tomato  dress ing  

 

 

COURSE 3 

VELOUTÉ OF JERUSALEM ARTICHOKE(v)  

Rich and Creamy Soup of  Jerusa lem Ar t ichoke  
 

 

COURSE 4 

SADDLE OF PERTHSHIRE VENISON  
Parsn ip  puree,  po ta to  fon dant ,  roasted  f ig  and ta r ragon jus  

 

 

COURSE 5 

POMEGRANATE SORBET (ve)  
Pala te C leanser  o f  Home made Pomegranate Sorb e t  

 

 

COURSE 6 

TRADITIONAL LAYERED CRANACHAN  
Homemade Shor tbr ead  

  

 

 

 

 

 

 

 
(v) Denotes vegetarian dishes. (gf) Denotes gluten free dishes. We cannot guarantee that any products on this menu are totally free from nuts or derivatives and that fish products are free from all bones. Consuming raw or 

undercooked meats & shellfish may increase your risk of food borne illness. Some of our selected cheeses may also be made from unpasteurised milk, please ask your waiter for details. Any queries, please do not hesitate 

to ask a member of the team. Prices are inclusive of VAT 

 
 


