PRESTONFIELD EVENT MENU

SUMMER
June, July, August

STARTER

Tiger prawn rolls with crispy pork belly, mango salsa, lime créme fraiche £10.75
Honey roast ham hough and Arbroath smokie pressing, gribiche sauce £9.50
Smoked duck liver, pistachio and rhubarb terrine £14.00
Risotto Milanese with red mullet and sauce vierge £10.90
SOUP

Cream of sweetcorn soup, peppermint purée £6.50
Chilled gazpacho, crab spring rolls £6.70
Pea and pancetta soup, goat’s cheese creme fraiche £8.40
Celery, apple and walnut soup £6.00
Bread and butter (choice of 3 types from the bread selector) £1.20
FISH (can be starter, intermediate or main course)

Hake fillet cooked sous-vide, savoy cabbage, clams, smoked bacon and caper chutney £22.00
Olive oil confit rainbow trout, pea and mint, rhubarb marmalade £23.50
Black bream with globe artichoke Provencale and red pepper butter sauce £21.75
Roast organic salmon, herb pommes mousseline, fennel and orange salad, buttered asparagus £22.25
MAIN

Roast breast of guinea fowl, truffled sweetcorn, green beans and hazelnut jus £25.00
Best end of pork with lemon and parmesan crust, warm piccalilli and mascarpone mash £21.75
Sirloin of Scotch beef, braised little gem, broad beans, bacon and asparagus, daube of beef with goats cheese £33.00
Stuffed saddle of lamb with apricot, Nicoise vegetables, pea and mint polenta £24.00
PUDDING

White chocolate cheesecake, fresh raspberries, mint syrup £6.95
Roast Peach Melba, vanilla semifreddo £6.30
Clotted cream parfait, macerated strawberries £6.95
Lemon meringue pie, blueberry sorbet £6.30
CHEESE

A selection of three seasonal artisan cheeses, homemade breads, oatcakes and grapes £6.50
Seasonal artisan cheeseboard for ten guests £65.00
Three perfectly ripe cheeses chosen from Hervé Mons cellars, plated with quince and crackers £9.00

Coffee or tea with Petit fours £3.95, Coffee or tea with fudge £3.50

These menus are subject to the availability of seasonal produce, we reserve the right to adjust the composition or price of dishes if required




