VEGETARIAN

Starters

Vegetarian Haggis, Neaps and Tatties,

Whiskey Cream

Wild Mushrooms on Toasted Brioche,

Grain Mustard Cream, Baby Leaves 

Gallia Melon, Mixed Berries,

Home Made Sorbet, Berry coulis 

Mixed Pepper and Aubergine Charlotte,

Herb Mayonnaise, Dressed Rocket 

Crotin of Goats Cheese Wrapped In Filo,

Fig Chutney, Toasted Sesame Seed Salad 

Mains 

Pumpkin, Pine Nut and Spinach pastie,

Cous Cous, Tomato Coulis

Home Made Potato ands Thyme Gnocchi,

Braised leeks, Tomato Petals, Basil Pesto

Summer Vegetable Risotto,

Sage Mascarpone, Pea Shoots 

Roasted Red Pepper and Goats Cheese Roulade,

Tomato Chutney, Sauce Vierge 

Wild Mushroom and Hazelnut Crumble,

Mixed Baby Leaves, Herb Dressing

