Cl)ué of Mar‘in‘dé ) 1ing & ;S'moﬁelf Organic Shetland Salmon with Pink Peppercorn el Garlic Mayo
- Home nad, ._ ine of Cﬁzg“ Scottish Pork & Cranberries accompanied by Cumberland Sauce
& » ¢ ’ 9i)lusﬁroom &l Orkney Cheddar Cheese Pate served with Scottish Oatcakes

/ied Pear in Sweet Vanilla Syrup served with Refreshing Fruit Sorbet

}[bmematfta Red Lentil Soup served with a “Busta” Bannock el Butter

S—

Poached Fillet of Locally Landed Whiting finished with Tomato < Tarragon Salsa

Roast Shoulder of Scottish Pork accompanied by Homemade Apple < Cider Gravy
Chicken Breast prepared in Creamy White Wine I Button Mushroom Sauce

Tender Shetland Hill Lamb cooked in a Thyme & Garlic infused Sauce
Mixed Vegetable < Chickpea Korma served on a bed of Basmati Rice
Shetland Beef I Lerwick IPA Puff Pastry Pie

(Al Dishes are available in Half Portions)

Roast Baby Potatoes
Selection of Roast Root Vegetables
et stk
Homemade Chocolate T Tia Maria Cheesecake
Orkney Cheddar Cheese with Scottish Oatcakes
Rich Traditional Sticky Toffee Pudding
Tropical Fresh Fruit Salad
Zesty Lemon Syllabub
P —
£28 per person
Half portion of above - £17.50




