SET MENU

2 COURSES £1795 PER PERSON | £23.95 PER PERSON 3 COURSES

STARTERS

Lentil Soup
Served with warm bread roll & salted butter

Chicken Liver Paté
With Oatcakes

Gin Cured Salmon
Served with avocado, cucumber & orange

Black Pudding & Soft Poached Egg
Chorizo crumb & hollandaise sauce

MAIN COURSE

Pork Fillet
Mash potato & black pudding bon bon

Roast Chicken Supreme
Dauphinoise Potatoes, chorizo & tender stem broccoli

Salmon
Sauté potatoes & wilted greens

Wild Mushroom Risotto
Truffle cream

Pan Seared Duck (£4.00 supplement)
Celeriac fondant, root vegetables & jus

DESSERTS

Raspberry Parfait
Scottish raspberries & meringue

Sticky Toffee Pudding
Butterscotch sauce & vanilla ice-cream

Trio of Scottish Cheese (£3 Supplement)
Pear chutney & biscuits

Dark Chocolate Fondant
Vanilla ice-cream

Spiced Poached Pear
Chocolate sauce & ice cream

BOCLAIR

——HOUSE HOTEL—

For allergy information please ask your server for details.




