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THE MIDLAND BREAKFAST
A refreshing chilled Bellini Cocktail 

followed by your choice of 

Triple Melon, Fresh Blueberry, and Mint Compôte 
Served with Natural Yoghurt, Honey and Seeded Granola

–

Grilled Back Bacon, Cumberland Sausage,  
Stornoway Black Pudding, Griddled Flat Mushroom, Baked Beans, 

Roasted Tomato & Freshfield Farm Scrambled Eggs

or

Loch Duart Smoked Salmon, Toasted English Muffin,  
Freshfield Farm Scrambled Eggs with a Chive Hollandaise

–

Morning Bakery Basket
Netherend Farm Salted Butter, Selection of Preserves and Honey

Freshly Brewed Tea and CoffeeS A
M P

L E



LIGHT LUNCH
Smoked Haddock, Spinach and Potato Cakes 

Watercress Aioli, Home Cured Baby Tomatoes, Winter Leaf Salad

DINNER
Smooth Chicken Liver and Madeira Parfait 

Plum and Ale Chutney, Toasted Brioche, Dressed Pea Shoots

–
Slow Cooked Angus Beef Shin 

Saffron Potato, Roasted Root Vegetables and Rich Red Wine Jus

–

Warm Treacle Tart 
Morello Cherry Compôte, Clotted Cream and Ginger Crumb

–

Tea, Coffee and Petits Fours
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Tea, Coffee and Traditional Scottish Shortbread 
On Boarding

LIGHT LUNCH
Roast Supreme of Guinea Fowl 

Creamy Pearl Barley Risotto, Roasted Butternut Squash and Crispy Sage
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‘TASTE OF SCOTLAND’ LUNCHEON
Canapés: 

Baked Tartlet of Pear, Walnut and ‘Blue Murder’ 
Potato and Chive Cake, Smoked Mackerel and Beetroot Relish

–

Assiette of Loch Duart Smoked Salmon 
Whiskey and Lavender Cured, Whipped Mousse with Lemon and Horseradish, 

Smoked Tartar Pickled Shallot and Fresh Dill Dressing

–

‘Hairst Bree’ or Harvest Broth 
Braised Winter Vegetables Broth Finished  

with Fresh Thyme Toasted Garlic Rye Bread Croute

–

Duo of Roe Venison 
Roast Saddle and Braised Shoulder Suet Pudding, Creamed Potato,  

Buttered Kale, Honey Roasted Heritage Carrot and Rich Redcurrant Jus

–

The Great Scottish Cheeseboard,  
Served with Allen’s Chutney and Artisan Biscuits

–

Baked Cranachan Cheesecake 
Fresh Raspberries, Toasted Oats Coulis and Whiskey Syrup

–

Tea, Coffee Hand Dipped Chocolate Petits Fours 
Scottish Tablet

W E S T  H I G H L A N D  P U L L M A N 
M O N D AY

S A M
 P L 

E




