
 
 

 
 

Bishop Hill Menu  
 

 
 

 
Chicken Liver Parfait with Oatcakes 

 
 

~o~ 
 
 

Farmhouse Lentil Soup 
 
 

~o~ 
 
 

Roast Ribeye of Scottish Beef with Beef Jus and Roast Potatoes 
 
 

~o~ 
 
 

Chocolate Fudge Cake 
 

 
~o~ 

 
 

Filter Coffee with Mints 
 
 
 
 
 
 
 
 



 
 

 
 

Loch Leven Menu  
 

 
 
 

 
Crayfish Tails marinated in a Sweet Chilli Dressing on a bed of Seasonal Leaves 

 
Game Terrine wrapped in Bacon with Onion Chutney 

 
~o~ 

 
Cream of Broccoli and Stilton Soup 

 
~o~ 

 
 

Pan Fried Chicken Supreme Stuffed with Haggis in a Drambuie Cream Sauce 
On Creamed Mashed Potato 

 
Chef Prepared Individual Beef Wellington with a Red Wine Jus 

With Fondant Potato 
 

~o~ 
 

Cranachan Shortcake 
 

Chocolate and Orange Cheesecake 
 

~o~ 
 

Filter Coffee with Tablet 
 
 
 
 
 
 



 
 
 

Portmoak Menu 
 
 

Chilled Galia Melon with Seasonal Berries 
 

Cold Water Prawns on a Bed of Mixed Leaves 
With Marie Rose Sauce 

 
~o~ 

 
Diced Country Vegetable Soup 

 
~o~ 

 
Roast Sirloin of Scottish Beef with Horseradish Sauce 

And Red Wine Gravy 
 

Pan Fried Supreme of Chicken Perched on Fondant Potato 
Naped with Whisky Sauce 

 
The Above are Served with Seasonal Vegetables 

 
~o~ 

 
Chocolate Profiteroles Royale Filled with Fresh Cream 

Garnished with Fresh Berry Sauce 
 

Homemade Strawberry and Grand Marnier Cheesecake 
Topped with Fresh Fruits 

 
~o~ 

 
Filter Coffee with Chocolate Truffles 

 
 
 
 
 
 



 
 

 
 

St. Serf’s Menu  
 

 
 
 

 
Hot Smoked Chicken Salad with a Wholegrain Mustard Dressing 

 
Cream Cauliflower with Cheddar and Bacon Soup 

 
 

~o~ 
 
 

Fillet of Scottish Salmon with Pink Peppercorn and Pink Champagne Sauce 
 

Roast Leg of Lamb with Spring Onion and Sherry Reduction 
 
 

~o~ 
 

Bread and Butter Pudding 
 

Fresh Friut Salad  
 
 

~o~ 
 
 

Filter Coffee with Mints 
 
 


