Kinnaird

Hotel, restaurant & sporting estate

KINNAIRD SALAD

CRAD RAVIOL]

Warm crushed Parsnips, hazelnut velouté

MACKERAL

Fickled apples, mizuna leaves, red wine dressin
PP g

VEAL SWEETBREAD & FIGS TROTTER CROQUETTE

Fars]ey root Purée, salad of warm crushed Ratte potato, braisingjuices

DUTTER FOACHED LOBSTER

Babg vegetables, morels, ce]eriac, crispg Pance’cta

ROASTED HALIBUT

Sca”oP wonton, chervil Purée, cardamom froth

PBREAST OF GOOSENARGH DUCK
ch sPring roll, Bok choi, long grain Pepperjus

FILLET OF SCOTCH BEEF
(Cheek and potato “mille feuille”, Marrowjus



SELECTION OF FARMHOUSE CHEESE
FROM THE TROLLEY

(mag be taken as an extra course: £1 0.00)

HOT FPASSION FRUIT SOUFFLE

Passion Fruitje”g, Passion fruit sorbet

VICTORIA FINCAFFLE TARTE TATIN

Rumice cream

KINNAIRD CHOCOLATE FONDANT

| emon grass ice cream

ICED CARAMEL FPARFAIT

T onka ice cream, sable Breton

SELECTION OF HOMEMADE
ICE. CREAMS AND SORBETS

R Do

COFTFELE AND FETITS FOURS

R Do

We recommend the Fo”owing wines bg the glass to accompany your dessert

Sweet wine
Mas Amiel Maury \/intage 2005(Red) - £7.00
Tinja Botrgtis Semillon 2006 - £8.00

Fort
Quinta Do Noval| ate Bott!ed \/intage 2001 ~ £6.00

Qyinta Do Noval Colheita \/intage Tawny 1986 -£10.00
Churchilbs Vintage 1985 - £15.00



