Whistle Restaurant Menu

Sta rters

Pureed Butternut Squash & (_oriander Soup,

Lanark Blue cheese crouton

Frawn, Yoghur’t & Smoked Scottish Salmon Farcel)

lemon & dill creme fraiche

Local Guinea Fow] & Cranbcrrg Tcrrinc,
prune & brancjg chutrzcy

Chelcs Tea~smoked Venison,

celeriac remoulade

White Wine Poached [Pear,

filo basket filled with walnuts and
Maisie’s kebbuck cheese salad



Main (Courses

Fanﬂcriecj Barbarg Duck Preast,

glazed Parsnips, rosemary and garlic fondant potato,
port reduction

Koast Shoulder of | ockerbie | amb,

clauphinoise potatoes, roasted winter vegetables

Marinated Turkeg Escalope,

colcannon and buttercd carrots

with red wine & chestnut sauce

Steamccl Bream,
buttered Savog cabbage, smoked bacon larclons,

silverskin onions

[Hazelnut-coated Parsnip & Potato (_akes,
P

oats and Pars]eg, Cumberlan& sauce



Desserts

Gae]ic Cogee Je”g,

home-made whisky and honcg ice-cream, almond biscuit

T raditional Tipsg | aird,
Drambuie and Chanti”g cream

\Warm E_clinburgh ] art,

butterscotch sauce

Friars (_arse (Carrot ((ake,

Pouring cream

f:resh I ruit Salacl,
bran&9~snap basket and fruit sorbet

Selection of Scottish Farmhouse (Cheeses,
celerg, grapes and chu’mcg



