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HOTEL BAR RESTAURANT




Graduation Lunch 2010
Chef’s Homemade Soup of the Day

Simpson’s Traditional Cullen Skink
Trio of Melon Tower with Honey soaked Berries served with a Blueberry and Sloe Gin Sorbet
Chicken and Duck Liver Pâté with Red Onion Chutney and Toast
~
Pan Fried Loin of Pork with Black Pudding and Apple Fritter with a Cider Cream Sauce
Roast Rib eye of Beef with Roast Potatoes, Skirlie and Yorkshire Pudding
Chicken and Chorizo Penne Pasta bound in a Spicy Tomato sauce
Sea Bass Fillet set on Sun Dried Tomato and Thyme Mashed Potato
 with Chilli Ginger and Garlic Cream
Roasted Mediterranean Vegetables in an Apricot Curry Sauce served with a Poppadum Basket, Turmeric Rice and Mango Crème Fraîche
All Dishes are served with Fresh Seasonal Vegetables and Potatoes or French Fries
~

Brandy Basket with a Trio of Local Ice Cream
Local Strawberries and Ice Cream with White Chocolate and Cracked Pepper Sauce
Run Flambéed Bananas served with Ricotta Pancakes and Warm Maple Syrup
Sticky Toffee Crème Brûlée served with a Chocolate Chip and Raisin Biscuit
~

Coffee and Fudge
£23.50













