
East Haugh House Hotel 

High Priced Menu 2 courses (29.95) 3 courses (39.95) both include coffee or tea to follow

starters

Roast Parsnip and apple Volute with Almond Flakes 

highland Mixed Game Terrine with Red Onion Marmalade and walnut Toast

Home Smoked Salmon and hake Fish cakes with Spiced Tomato Sauce, Glazed Fine beans and Salmon Keta (fish roe)

main Courses

Prime Loin of Wild Scottish Venison on a Bed of slowly Braised Red Cabbage, chanteney carrots and a Juniper Berry Jus 

Pan Seared and wrapped in Pancetta fillet of Atlantic Monkfish with crab and white truffle oil risotto and char grilled scallops with a citrus reduction

opened Ravioli of Flat cap Mushrooms , confit of globe Artichoke with parmesan crisp and spinach cream 

Desserts  

Hot Chocolate and orange fondant with pistachio Ice Cream

and A  brandy snap Basket

Classic Crème Brule with lavender short bread and a dark chilled cherry compot.

A selection of Scottish and French cheeses with biscuits 

coffee or tea to follow

