Mother’s Day Menu £45

Canapé on arrival

Beetroot Macaroon & smoked salmon

Pre—Starter

Mr Pook’s classic Mushroom soup with handmade breads & whipped wild
garlic butter
Starter
Beetroot carpaccio & spicy tahini Hummus (v)
Gordal olives, pickled crudites
Salmon, Cod & seaweed Ballotine (+5 supp)
Wild garlic & Herb sauce
West Coast Scallops
Jerusalem artichoke, black pudding bon bon & foraged sea beets
Fennel, orange & endive salad
King prawns, Shetland mussels & seaweed butter
Roast Chicken, Parma ham & mushroom Terrine

Mushroom ketchup & Beans micro greens

Mains
Galloway venison loin and slow braised scotch pie
Neeps, spring greens, slow gin jus
24-hour ox cheek bourguignonne & Prime fillet (+ 8 supp)
Jerusalem artichoke, dauphinoise potato, spring greens
Roast Potterland Lamb leg & smoked shoulder
Roast tatties, veggies, Yorkshire Pudding & minted gravy
Beetroot, wild garlic, truffled mushroom Wellington (v)
Jerusalem artichoke, spring greens & micro salad
Chorizo crusted west coast Cod loin

Mussel, prawn & scallop chowder



Desserts

Sticky Toffee & banana Baked Alaska

Butter scotch sauce

Strawberry shortbread cheesecake

Strawberry tuille

Mixed berry bavarois

Almond jaconde sponge & Eton mess

Chocolate & cob nut Tart
Vodka & strawberry sorbet

Local & far away cheese board

Selection of John Watts coffee & loose—leaf teas



