GRADUATION MENU

2 COURSES FOR 35 | 3 COURSES FOR 40
Includes Glass of Fizz

Bbq Heritage Carrots (vg available)
Goats Cheese. Sherry, Caramelised Breadcrumb

Prawn Sesame Toast
Wasabi, Lime, Coriander

Haggis Croquette
Smoked Cheese. Whisky Sauce. Crispy Leek

Crab Ravioli
Mascarpone. Chilli, Tomato. Dill

Aubergine Schnitel vy
Confit Tomatoes. Spinach. Lemon

Charcoal Chicken Piri Piri
Smoked Chilli Bultter, Piquillo Peppers

Rump Steak

Beef Tallow Fries. Roast Tomato. Peppercorn Sauce. Cress

Sticky Date Pudding

Vanilla Gelato, Pecan Toffee Sauce

Chocolate Orange Tart vg)
Vanilla Bean Ice Cream. Chocolate Shavings

Mosgiel Farm Créme Caramel w)
Espresso. Pistachio. Biscotti
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