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Day At the Monﬂondﬁeld

Sunday 3 1st March

Starters
Roasted Sweet Potato & Carrot Soup
with warm bread roll & butter

Hand Pressed Ham Hock & Asparagus Terrine
with herb crisp toast & red onion marmalade

Belhaven Hot Smoked Salmon Fishcake
with herb leaf salad & chunky tartar sauce

Tomato, Basil & Goats Cheese Brushetta
with rocket leaf & parmesan shavings

Mains
Roast Sirloin of Scotch beef
with herb roasted potatoes, Yorkshire pudding,
root vegetables, & red wine jus

Lamb & Apricot Tagine
with Moroccan spiced cous cous & toasted pita bread

Herb Crusted Fillet of Haddock

v
Q’,\CC on olive mash with spring vegetables & caper berry sauce Q
DLB Vegetable Nut Roast

with herb roasted potatoes, Yorkshire pudding,
root vegetables, & tomato & basil sauce \r

S| Desserts JLGIRSES

Tiramisu
ﬁ% with salted almond snap, creamy mascarpone, g@ﬂ%
dark chocolate & espresso sponge
Baileys & Chocolate Orange Cheesecake
with vanilla bean ice cream

Elderflower Panna Cotta
with glazed poppyseed strawberrys and brown butter crumble

Trio of Dairy Ice Creams - Chocolate, Vanilla, Strawberry
with shortbread biscuit
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