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Lobster Triple Cheese ‘Thermdior’
Green leaf vinaigrette
&L LR/ PO\ 9y
Mini Roast Dumfriesshire Blackface Haggis
4 Mashed potatoes, bashed neeps
Add a 25ml noggin
Elegant and gentle Tomintoul 10y0 7.9 [ Tomintoul 16y0 11.9
Mighty and peaty  Glencadam Reserva Andalucia 8.6
Fine Dry-aged Scotch Chateaubriénd & Crispy Braisq:d Short-Rib
Truffled-potato dauphinoise, spiced red cabbage, Boisdale Claret sauce
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Cranachan
Whisky marinated raspberries, toasted oats, honeycomb -
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OPTIONAL DTH CRURSE i,
Selection of Scottish Artisan Cheese for the Table to Share
Heather honey, oat cakes, conference pears
£12 PER PERSON
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o ¥ All dietary & vegetarian options & requested will be made available on the day. O
E@ Y Although all our main courses are substantial you may wish extra side orders for your table to be ordered in advance of your arrival. @ ﬁ
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