Alltshellach

Dinner

Chef’'s homemade soup of the day with warm rolls
Seafood cocktail
Smoked salmon and cream cheese roulade
Baked goat’s cheese and caramelized red onion tart

Smoked duck and pickled beetroot salad

Breast of chicken wrapped in pancetta and spinach, served with a tarragon cream sauce
Grilled fillet of cod on a bed of scallion mash with a Provencal sauce
Vegetable couscous filled aubergine with red pepper coulis
Greek salad with black olives and feta cheese

Double roast haunch of Scottish venison with redcurrant and rosemary jus

Traditional bread and butter pudding with custard or cream
Profiteroles served with chocolate sauce
Fresh strawberries served in a brandy snap basket
A selection of Scottish cheeses and biscuits and fresh fruit salad
Chocolate cup and shortbread biscuits
Croquembouche (a tower of profiteroles)

Strawberry pavolova

Coffee



