Colquhoun’s LODGE =

LOCH LOMOND

TO START

HONEY & BLACK BARBARY PEPPERED DUCK BREAST
GINGER CONFIT, ORIENTAL DRESSING & CRISP SALAD LEAVES

SMOKED ARBROATH HADDOCK SOUP
PARSLEY BUTTER

SPICED PUMPKIN RAVIOLI
RED ONION MARMALADE, PARSNIP CRISPS & BEETROOT DRESSING

LODGE WINTER FRUIT PLATTER
BLACKCURRANT SORBET, PASSION FRUIT & MINT DRESSING

ISLE OF MULL OLD SMOKEHOUSE FISH TIAN
CUCUMBER & DILL SALAD, LEMON & BABY CAPER DRESSING

HAM HOUGH & HERB TERRINE
TOASTED BRIOCHE, CARAMELISED BABY PEAR & RED WINE SYRUP

PAN SEARED RED MULLET
BRAISED LETTUCE, NEW POTATO CRISPS, TOMATO & HERB BEURRE BLANC

TO FOLLOW

CHOICE OF 2 MARKET DISHES OF THE DAY
PLEASE ASK YOUR SERVER FOR DETAILS

PAN SEARED MAIZE FED CHICKEN SUPREME
RED ONION & HERB MASH POTATO, BUTTERBEAN CASSOULET, GLAZED CARROTS, BROCCOLI & A LIGHT CHICKEN JUS

OVEN ROASTED LOIN OF BLAIRATHOLL ESTATE VENISON
FONDANT POTATO, SPICED RED CABBAGE, MAPLE GLAZED BUTTERNUT SQUASH, REDCURRANT & BRAMBLE JUS

ROAST NORTH SEA HALIBUT
SAUTE POTATOES, FENNEL CONFIT, SMOKED AUBERGINE PUREE & ROASTED RED PEPPER COULIS

FILLET OF BEEF FROM THE BUCCLEUCH ESTATE  ADD £4.95
HORSERADISH MASH POTATO, WILTED SPINACH, ROAST CHERRY TOMATOES,
MUSHROOMS & FRUIT PEPPERCORN JUS

GRILLED SEABASS
TRUFFLED NEW POTATOES, PEA PUREE, GRILLED ASPARAGUS & SAUCE VIERGE

PAN SEARED PORK FILLET
BOLLONGAIRE POTATOES, BRAISED SAVOY CABBAGE, ROASTED ROOT VEGETABLES, APPLE & CIDER CAFE AU LAIS

STUFFED PORTABELLO MUSHROOMS
MEDITERRANEAN VEGETABLES, HERB BREADCRUMBS, SPICED COUS COUS
RICH TOMATO SAUCE & ONION BREAD CROSTINI

TO ACHIEVE THE BEST FLAVOUR OUR MEATS ARE COOKED PINK

SIDE ORDERS

CHEFS MARKET VEGETABLES ADD £2.95
DAUPHINOISE POTATO ADD £2.95
MIXED SALAD ADD £2.95
HOMEMADE CHUNKY CHIPS ADD £2.95

FOR DESSERT
STRAWBERRY & WHITE WINE SOUP
CINNAMON DOUGHNUTS

APRICOT PUDDING
TOFFEE ICE CREAM

DARK CHOCOLATE MOUSSE
KUMQUAT MARMALADE & CRISP VANILLA BISCUITS

ALMOND TART
APPLE & CLOVE COMPOTE, VANILLA ICE CREAM

SELECTION OF ICE CREAM & SORBETS

CHEESEMONGER’S SCOTTISH CHEESE SELECTION ADD £1.95
AITKET BRIE, STRAHDON BLUE AND MULL OF KINTYRE CHEDDAR

3 COURSES £ 29.95

WE CANNOT GUARANTEE THAT ALL PRODUCTS ARE FREE FROM NUTS OR NUT DERIVATIVES AND THAT
FISH PRODUCTS DO NOT CONTAIN BONES. WE ALSO WILL NOT INTENTIONALLY SELL ANY PRODUCTS WHICH CONTAIN GM PRODUCTS
WE ACCEPT ALL MAJOR CREDIT CARDS, DEBIT CARDS AND CASH AS A METHOD OF PAYMENT
WE DO NOT ACCEPT PERSONAL OR BUSINESS CHEQUES.

Restaurant Lunch: Mon to Sat 12.00 to 2.30pm Dinner: 6.00 to 9.45pm

Opening Sun 12.30 to 3.30pm Light Meals & Snacks:
Mon to Sat 12.00 to 5.00pm




