P YEAEG DAY PAETY

Menu

Jtarter

Roasted butternut squash soup, finished with toasted pumpkin seeds
& a drizzle of chilli-infused oil, served with a warm artisan bread roll
& Scottish butter (v)

Maire Gourse
Chicken supreme filled with traditional haggis, served alongside a Stornoway black
pudding croquette, creamy dauphinoise potatoes & buttered seasonal vegetables

Slow-roasted cherry tomato & spinach rigatoni with garlic & fresh herbs, finished
with vegetarian Parmesan & homemade garlic bread (v)

WDessert

New York based cheesecake served with a Scottish raspberry compote
& fresh seasonal berries
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