@ GOURMET MENU

CHILLED WATERMELON GAZPACHO

CARPACCIO OF BUCHAN VENISON
Pickled beetroot, spring onion & Parmesan

SEARED SEA BREAM & CHAMPAGNE SHOOTER
Haddock risotto & sauce vierge

CAULIFLOWER VELOUTE

APPLE CIDER SORBET

SUPREME OF CORN-FED CHICKEN
Stuffed with Parmesan spinach, tarragon crushed

potatoes, with a cognac & mustard cream

RHUBARB SOUFFLE
With candied rhubarb & Lagavulin ice cream

DEVENICK DAIRY CHEESE PLATE
Served with chutney & Arran oatcakes

COFFEE AND WHISKY TABLET

£40.00 per person

MARYCULTER HOUSE HOTEL



