NEW YEAR’S EVE MENU 2022

CHAMPAGNE RECEPTION

CANAPES AT THE TABLE
Selection of 5 per person

STARTER

MI-CUIT SALMON

Lightly smoked Scottish salmon, radish, Keta caviar & Champagne sauce

MAIN

HIGHLAND VENISON WELLINGTON

Parsnip, smoked beetroot, blackberry & trufjled venison yus

DESSERT

CLEMENTINE CREME BRULEE
Sptced short bread

Please inform us of any dietary requirements or allergies you may have.



