
MICHAELS

MENU
EVENING TABLE D’HOTE MENU

AVAILABLE MONDAY - THURSDAY 6.30-9PM  FRIDAY & SATURDAY 6.30-10PM  SUNDAY 6.30 - 8PM

2 COURSES

£19.95
3 COURSES

£25.45

STARTERS

MAINS

DESSERTS

SOUP OF THE DAY                    
with homemade bread roll & butter

PAN SEARED ISLE OF MULL SCALLOPS (£2.50 SUPPLEMENT)

served with pea purée, black pudding and micro leaves

GARLIC SAUTEED WILD MUSHROOMS 
served on toasted rustic home made garlic bread topped with poached egg

GOATS CHEESE MOUSSE
served with pickled shallots, beetroot and grape & candied walnuts

CHEFS OWN CHICKEN LIVER PATÉ  
livers infused with port and brandy along with chefs secret seasoning served with chutney & toasted brioche

FRESHLY CURED WHISKY SALMON
served with beetroot conserve and toasted soda bread and micro leaves

PAN FRIED WOOD PIGEON BREAST                   
served with fondant potato, black pudding, baby carrots and steamed greens with red current jus

ROSTI BAKED SALMON 
served with baby carrots, kale, watercress and prosecco cream foam

SEARED CHICKEN SUPREME
served with a duo of carrot & cauliflower purees, hassleback potato and red wine jus

PAN SEARED DUCK BREAST 
served with dauphinoise potato, sweet & sour cherries & steamed greens

8OZ 28 DAY MATURED SCOTTISH RIB EYE STEAK
served with hand cut chips, grilled plum tomato, red onion and balsamic confit.

Treat yourself to a sirloin at £3.50 supplement or indulge in a fillet at £7.00 supplement

OPEN WILD MUSHROOM & ASPARAGUS LASAGNE
wild mushrooms and asparagus bound in a rich garlic & parmesan cream with rustic made garlic bread

VANILLA PANNA-COTTA served with berry compote

STICKY TOFFEE PUDDING served with butterscotch sauce & luxury vanilla ice cream

APPLE TART TATIN served with créme anglaise & blackcurrant sorbet

CHOCOLATE FONDANT  served with salted caramel ice cream

FINE SCOTTISH CHEESE BOARD (£2.50 SUPPLEMENT) served with oatcakes and freshly prepared chutney

No members discount applies to this menu




