(pHILLIE HU

GRADUATION MENU

Roast Tomato and Red Pepper Soup (vg)
Sourdough Bread, Salted Butter

Chicken Liver Paté
Fruit Chutney, Salad Leaves, Brioche

Crispy Squid
Garlic Aioli, Piquillo Peppers, Lemon

=

Cod
Pan Seared Cod Loin, Black Pudding Mash,
Creamed Leeks, Dill Emulsion

Haggis Stuffed Chicken Supreme
Creamed Potato, Tenderstem Broccoli, Haggis Bon Bon,
Whisky Peppercorn Sauce

Squash Salad ) (vg)
Roast Butternut Squash, Sun-blushed Tomatoes, Warm Potato
& Pumpkin Seeds, Orange & Thyme Dressing

———

Cranachan Cheesecake (v)
Poached Raspberries, Shortbread Crumb

Scottish Cheese Selection
Mull Of Kintyre, Blue Murder & Clava, Charcoal Biscuits,
Apple Chutney, Celery, Grapes

Sticky Toffee Pudding

Butterscotch Sauce, Arran Vanilla Ice Cream

(v) vegetarian (vg) vegan

PLEASE ASK YOUR SERVER FOR ALLERGEN INFORMATION




