MOTHER S DAY

- SUNDAY 10TH MARCH 2024 -

LUNCH MENU

SWEET POTATO & COCONUT SOUP
toasted coconut (ve, df, gf)

SMOKED HADDOCK & CHEDDAR CROQUETTE

lilliput caper - lemon vinaigrette (v)

DUCK LEG CONFIT PRESSE

crispy onion - piccalilli gel - lambs lettuce (gf)

WHIPPED GOATS CHEESE SAVOURY TARTLET

textures of beetroot (v)

SEARED SCOTTISH SCALLOPS £ 6 supplement

seaweed crunch - cottage cheese - horseradish foam - nduja caramel

ROAST RUMP OF SCOTTISH BEEF
roast potato - seasonal vegetables - Yorkshire pudding - red wine jus (gfa, df)

ROASTED CHICKEN BREAST

boulangere potato - roasted chantenay carrots - swede - celeriac purée - red wine jus (gf, df)

GRILLED SALMON FILLET

boulangere potato - roasted chantenay carrots - swede - celeriac purée - tomato vierge (gf, df)

BUTTERNUT SQUASH RISOTTO
rocket and pine nut salad (v, gf, dfa)

807 CHARGRILLED RIBEYE STEAK £8 supplement

flat mushroom - grilled tomato - chunky chips

ALMOND & RAISIN BREAD & BUTTER PUDDING

cinnamon custard

CHILLED MANGO & COCONUT RICE PUDDING
passion fruit sorbet (ve, gf, df)
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HARD & SOFT SCOTTISH CHEESE  £5 supplement ‘(fff

Strathdon blue - Morangie brie - Tain cheddar
Highland oatcakes - chutney - grapes

3 Courses | Served Between 12.30pm & 2.30pm

£34 per person inc. Tea & Coffee
£15.00 per child (ages 4-11) | Ages 3 and under eat free

BOOK ONLINE
AT WWW.KINGSMILLSHOTEL.COM OR
CALL US ON 01463 257124 [ /]




