
 
 

 

 

 

 

Amuse Bouche 
 

 

Cream of Jerusalem Artichoke Velouté  Toasted Pumpkin Seeds, Bread of the day  

Estate Game & Apple Terrine  Beetroot Ketchup, Pickled Garden Vegetable, Toasted 

Meikleour Sourdough 

Crab & Smoked Mackerel Pate  Cranberries, Melba Toast   

(v) Twice Baked Cheese Soufflé  Isle of Mull Applewood Smoked Cheddar, Leek 

Fondue 
 

 

Meikleour Venison Haggis Pithivier,  Clap Shot Galette & Whisky Sauce 
(Vegetarian Haggis available) 

 
 

Beef Wellington  Lyonnaise Potatoes, Root Vegetables, Pickled Walnut Jus 

Pan Roasted Mallard Duck Breast  Garden Vegetables, Dauphinoise Potatoes 

Poached Sole Fillet,  Capers Beurre Blanc, New Potatoes 

Baked Stuffed Red Kuri Squash Chestnut, Lentil, White Mushroom, Carrot & Giner 

Puree 
 
 

 

Clootie Dumpling  Crème Anglaise 

Baileys Crème Brûlée  Meikleour Shortbread 

Amaretto Chocolate Fondant  Cinnamon Ice Cream 

Cheese & Biscuits  Selection of Scottish Cheeses, Chutney, Celery, Grapes, Crackers 


