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SATURDAY BLULS
SCT MENU

TWO COURSE SET MENU £19.95

FIRST COURSE

“TIPSY’ CHICKEN LIVER PATE, QUINCE JELLY & PEANUT BRITTLE
wild herbs & brioche

MINI ROAST BLACKFACE HAGGIS
mashed potatoes & bashed neeps

SPICED PARSNIP & APPLE SOUP (V)

curry oil & horseradish

MAIN COURSE

POACHED FILLET OF ORKNEY SCOTTISH SALMON

Atlantic prawn & saffron chowder, tenderstem, squash croquettes

MACARONI CHEESE WITH BLACK TRUFFLES (V)

_young wild ramsons, Kentish Winterdale shaw

TRUFFLE ABERDEENSHIRE RIB-STEAK HAMBURGER

black truffle mayonnaise, Gruyére de Gomté cheese, roast field mushrooms, thick cut chips

90z ABERDEENSHIRE DRY AGED RIB EYE STEAK
thick cut chips & béarnaise sauce - 8.50 supplement

All prices are in GBP and include VAT.
Please note that steak weights are pre-cooked and approximate and our hamburgers are served medium rare
An optional 12.5 % service charge will be added to your bill. Please ensure that it is deleted if you are in any way unhappy.




