
Moth e r i n g  Sun d a y
Men u

Potato and Pea Salad bound in Mayonnaise, wrapped in Parma Ham, 
topped with a Dressed Salad and Fresh Parmesan Shavings.

Chestnuts’ Cullen Skink – Smoked Haddock and Potato Chowder

Tower of Haggis, Neeps and Tatties served with a Whisky Cream

Platter of Melon and Fresh Pineapple with a Sweet Berry Compote and 
Raspberry Sorbet (v)

Cream of Carrot and Coriander Soup (v)

Smoked Salmon Parcel filled with Cold Water Prawns and Cream Cheese
with Seasonal Leaves.

~~~~~ooOoo~~~~~

Baked Fillet of Salmon drizzled with a Lemon and Ginger Butter

Roast Sirloin of Beef served with a Crisp Yorkshire Pudding and Roast 
Potatoes

Blackened Breast of Cajun Chicken served with Basmati Rice
and a Mango Curry Cream

Smoked Haddock and Potato Mornay
topped with a Cheddar Cheese Glaze

Crepe of Stir fried Vegetables in a Napoli Sauce
glazed with Mozzarella Cheese (v) 

Salad of Prawns Marie Rose served with Seasonal Leaves and Salads.

~~~~~ooOoo~~~~~

Chestnuts’ Banoffee Pie topped with Whipped Cream

Strawberry and Black Pepper Cheesecake served with Vanilla Ice Cream

Sticky Toffee Pudding with Vanilla Ice Cream and Warm Toffee Sauce

Sundae of Vanilla, Strawberry and Puff Candy Ice Cream with Mango Coulis

Cheddar, Brie and Stilton served with Mini Oatcakes

£19.95 per person


