Lunch at Howies- December 2010
3 courses ~ £19.95
Including crackers, coffee, VAT and service

	STARTERS
	

	Spiced red lentil soup and confit tomato dressing (v)
	

	
	

	Coarse pork & duck liver terrine with piccalilli, herb salad and oatcakes 
	

	
	

	Breaded and fried Clava Scottish brie, cranberry relish and seasonal leaves 
	

	
	

	Duo of oak smoked and cured Shetland salmon with leaf salad and lemon & dill dressing
	

	
	

	
	

	
	

	MAINS

	

	Braised free range Grampian chicken breast with caramelized red cabbage, garlic & thyme roast potatoes and bordelaise glaze
	

	
	

	Daube of Scotch beef with honey roast root vegetables,  buttered mash potatoes and red wine jus
	

	
	

	Garlic butter roasted Portabella mushroom with squash risotto cake,  pickled julienne vegetables, spiced passata dressing and melted Gorgonzola (v)
	

	
	

	Seared sea bream fillet with celeriac & potato puree, sautéed  spinach and shellfish bisque 
	

	
	

	
	

	DESSERTS
	

	Howies infamous Banoffi pie
	

	
	

	Warm sticky toffee Christmas pudding and brandy butterscotch sauce
	

	
	

	Cinnamon poached pear with creamed rice pudding 
	

	
	

	Dark chocolate and Amaretti torte, with cracked pepper tuille and vanilla cream
	

	
	

	Selection of Scottish cheeses with  fruit chutney and oatcakes (attracts £3 supplement or £5 with glass of port)
	

	
	


Please note that traces of nuts may be found in any of these dishes. To our knowledge none of our ingredients are Genetically Modified. £3 corkage offer applies only to 70cl bottles of wine and champagne.

