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HARBOUR LIGHTS
ST. VALENTINE’S DAY MENU – SATURDAY 11TH FEB
Canapés and Glass of Sparkling Wine on arrival

--------------------
Wild mushroom Veloute
With Thyme and Garlic Foam
Confit of Duck Leg
With Figs, Chestnut and Honey Vinaigrette




         Shallot Tarte Tatin
With Beetroot Relish and Rocket Leaves
Seared Scallops
With Thai couscous and Saffron Cream Sauce (extra £3.00)
--------------------
Orange & Passion Fruit Sorbet
--------------------
Grilled Breast of Chicken

Stuffed with Mozzarella Wrapped with Pancetta in a Tomato and Basil Sauce

6oz Fillet of Scotch Beef 

With Truffle Flavoured Mash, Vine Tomatoes and a Shiraz Jus (extra £5.00)
Grilled Halibut Steak
With Citrus Risotto, Asparagus and a Béarnaise Sauce
Homemade Wild Mushroom Tagliatelle 
With a Tarragon Cream Sauce
--------------------
Chefs Special Strawberry & Basil Cheesecake
Lemon Posset
With Home-made Shortbread
Dark Chocolate Tart

With Mackies Ice Cream

Scottish Cheese Platter
With Fruit Chutney and Highland Oatcakes
--------------------
Coffee & Truffles
2 Course Menu (incl. Canapés, Fizz, Sorbet, Coffee& Truffles) - £30.00

3 Course Menu (incl. Canapés, Fizz, Sorbet, Coffee& Truffles) - £35.00
