Mother’s Day Menu
\e,

Carrot & Ginger Soup
Swirled with creme fraiche and served with warm sourdough

crushed hazelnuts

Beetroot Carpaccio & Goats Cheese Tart -
Freshly baked and served with balsamic dressed leaves and “

Smoked Ham Hock & Caper Terrine
With wholegrain mustard dressed leaves and handmade
brioche

Whisky Cured Smoked Salmon Roulade
With fresh crab, avocado mayonnaise, lemon croutons & rocket

Pan-Roast Chicken Supreme
Butter poached potato, seasonal greens and a rich thyme jus

Roast Rib of Scotch Beef
28 day matured beef rib, slow roasted and served with seasonal vegetables,
thyme and garlic roasted potatoes, Yorkshire pudding and a rich beef gravy

Pan-Seared Sea Bream
White wine and leek beurre blanc, crushed new potatoes with lemon and dill,
seasonal green vegetables

Roasted Vegetable Pithivier
With a vegetarian gravy, crushed new potatoes and braised red cabbage

Lemon Posset
Topped with berry compote & handmade
shortbread

Sticky Toffee Pudding
Arran Dairies vanilla pod ice cream and salted
caramel sauce

2 courses £28
[ 3 courses £34
:

Passionfruit Paviova
Mini pavlova topped with passionfruit ice cream,
chantilly cream, passionfruit syrup

r
Wh!te Chocolate & PIS.tCIC.hIO qufalt NEW LANARK
White chocolate parfait, pistachio ice cream, Mill Hotel

caramelised pistachio crumble
SUNDAY 15TH MARCH




Mother’s Day
Afternoon Tea

*

Chef’s Taster Soup of the Day

Homemade Sausage Roll
Pork & Herb

Sandwich Selection served on Bloomer Bread
Roast Beef & Horseradish

Smoked Salmon, Cream Cheese & Cucumber
Tuna Mayo & Red Onion

Mature Cheddar & Pickle

Cherry and Plain Scones
Chantilly Cream
Strawberry Jam

Selection of Sweet Treats
Salted Caramel Profiteroles
Strawberry Cream Tart
Chocolate Brownie

Lemon Cheesecake Pots

Tea or Coffee
Selection of Herbal Teas or Coffee ﬁ

st £24 per person
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