
 

Dinner Menu 30th December  

Soup of the Day 

Smoked chicken and leek terrine 
mixed leaves, homemade chutney, honey and mustard vinaigrette 

Warm Scottish Brie pancake 
cranberry sauce, rocket and carrot salad, orange dressing ____________ 

Soy and ginger glazed Breast of Duck Asian greens, miso broth 

Dauphinoise potatoes, tomato and chilli salsa, buttered Kale 

Lentil and quinoa loaf 
wild rice, wilted spinach, roast garlic. Soy cream _____________ 

Selection of Cheeses 
fruit chutney, oatcakes, grapes 

Warm Treacle tart Vanilla cream and ice cream 

Orange and Chocolate cheesecake Mango sorbet 

 



 

New Year’s Eve Menu 

Amuse Bouche 
Dunkeld Smoked salmon blini 

------ 
Spiced butternut squash and piquillo pepper soup, basil oil 

King scallops, curried parsnip puree, pancetta crumb 
Smooth duck liver parfait, smoked breast, pear chutney, toasted brioche Warm 

mushroom and tarragon arancini, tomato salsa verde 

----- 
Roast Rib of Perth shire beef, served with all the festive trimmings 

Lightly grilled fillet of Gigha Halibut, buttered winter kale, potato and apple rosti 

Salt baked beetroot, vegan feta cheese and squash puff pastry wellington, roast 
potato, balsamic tomato fondue, festive vegetables 

------ 
Clootie dumpling, Drambuie custard , Dundee marmalade 

Hot chocolate fondant, baileys ice cream 

Vegan Sticky Toffee pudding, Vegan Ice Cream 

--------Scottish Cheese Board, Perthshire oatcakes, chutney, grapes ----- 

Tea / Coffee with petit fours 

 

 



 

 

New Year’s Day Dinner Menu  

Soup of the Day 

Chicken Liver Parfait 
plum and apple chutney, melba toast, micro salad 

Haggis Bon Bons 
carrot and rocket salad, sweet chilli salsa 

________ 
Slow Roast Pork Belly Stuffed with Cider Apple, Black Pudding and Sage creamed 

mash, honey glazed carrots, jus 

Pan Roasted Fillet of Salmon 
chorizo, roasted red pepper and spinach gnocchi, rocket pesto 

Butternut squash and beetroot Risotto Vegan feta and walnuts 

_________ 
Sticky Toffee Pudding (vegan option available) toffee sauce and vanilla ice cream 

Selection of Scottish Cheeses oatcakes, fruit chutney, grapes 

Chocolate and Hazelnut Tart chocolate sauce and winter berry coulis 

 
 


