SEAMILL HYDRO

HOTEL & RESORT

Table d’Hote Menu

Chilled fan of melon with seasonal fruits and a citrus sorbet

Chicken liver pate served with toasted garlic ciabatta
and a port and redcurrant jam

Home-smoked classic chicken Caesar salad with crisp croutons
and homemade dressing

Haggis, neeps and tatties with a rich jus
Soup of the day served with crusty bread
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Pan-fried breast of chicken stuffed with
McSween haggis served with a whisky cream

Grilled salmon with lemon caper butter, baby boiled potatoes
and a light salad

Roast beef with button mushrooms and smoked bacon
served with baby baked potatoes and garden vegetables

Poached fillet of sole with a rich cheese sauce, almond broccoli
and new potatoes

Asparagus cheesecake with a pine nut and rocket salad,
yellow pepper salsa and new potatoes

Char-grilled sirloin steak served with fries, grilled mushroom, tomato and onion rings
(£5.00 Supplement)
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Strawberry Cheesecake
Vanilla pannacota with a berry compote
Sticky date and walnut pudding with a treacle toffee sauce
Trio of dairy ice creams

Selection of Scottish cheeses



