Saturday, 14 h Fe bruary

THE ROYAL SCOTS GCLUB

Members — £40 / Non-members £45
6-8:30pm in the Abercromby Dining Room

STARTERS

Chicken consommé with ricotta & mushroom ravioli
Ham hock, cheese & spinach croquette
Avocado & red pepper mousse with toasted brioche

Beetroot gravlax, whipped goats’ cheese & toasted hazelnuts

MAIN COURSES

Steak Diane
Grilled steelhead trout on ratatouille with lime butter
Pan seared pheasant supreme, wrapped in streaky bacon with a port wine jus

Crispy smoked tofu, roasted aubergine and pepper stack, pea puree

DESSERTS

Chocolate fondant, honeyed cream
Poached pear & Bucks Fizz sorbet
Passionfruit panna cotta

Selection of cheese and biscuits

Served with freshly brewed coffee, tea and after dinner chocolate mints

Musical entertainment by harpist Karen Marshalsay
Bookable at reception




