
 

 

 

 

Winter Vegetarian Menu 2016 

 

Starters 

Carpaccio of pineapple                                                                                                                 

Passion fruit syrup and mango sorbet 

Inverlochy goats’ cheese fondant                                                                                                                                                                            

Grape, apple and rocket salad, caramelised walnuts,                                                                        

toasted sour dough, port wine reduction 

Celebration of Borders woodland mushrooms                                                                                               

Foraged mushrooms, ravioli mushroom and truffle 

consommé  

 

 

 

 



Mains 

 

Provençal vegetable and Howgate brie tart                                                                                        

Wilted spinach, sweet cherry tomato and basil dressing                                                                                                

(served with seasonal side salad) 

Vegetable and chick pea tagine                                                                                                                     

Grilled feta, fragrant cous-cous, chili and lime crackers  

Double baked Parmesan and potato soufflé                                                                                                 

Lightly spiced ratatouille char grilled asparagus, basil pesto 

and tomato dressing  

 

Desserts 

As per main menu 

 

 

If you suffer from any allergies, please talk to the staff 

before ordering. 

 


