
Christmas 2005 Menu

Starter:

Roast Butternut Squash Soup (v)

Scottish Smoked Salmon Gravelax

Spiced Haggis Rounds covered in a Drambuie Sauce

Mains:

Roast Lothian Turkey with all the trimmings

*Glazed Rib eye Steak with Red wine and Shallot Jus and all the trimmings  
(evening only)

Spinach and ricotta Tortellini with a Parmesan Cream Sauce (v)

Grilled Salmon Fillet with Chilli and Coriander pesto

Dessert:

Traditional Christmas Pudding with Brandy Sauce

Lemon Possett with Winter Berries

Cranberry and White Chocolate Cheesecake

Fresh Brodies Coffee and Truffles

2 Course  £16.95

3 Courses  £21.95

* Supplement of £2.50


