The Isles of Glencoe Hotel
& Leisure Club

Duck lovers Terrine
Served with salad leaves, oatcakes and sweet grape compote
Cupid’s Arrows
Lightly poached fresh asparagus spears finished with a citrus cream dressing
Nectar of the Gods
A creamy carrot and sweet potato soup scented with a hint of Coriander

The Perfect Union
Roast topside of Scottish beef complemented with a rich
red wine thyme pan gravy and Yorkshire pudding

Meant for each other
Baked loin of pork married with grilled apple rings
and smothered in a Calvados cream

From the river and ocean with love.

A duet of fresh Scottish salmon and haddock fillet presented in a Saffron cream
sauce, garnished with steamed mussels

Eden’s Oysters (v)

Stir-fried oyster mushrooms laced with Julienne vegetables and
flavoured with soy sauce and raspberry vinegar

Strawberry Meringue Heart
Accompanied with peach and blueberry compote
Chocolate lovers duet
A white and dark chocolate mousse, flavoured with Baileys Irish Cream
Eve’s Temptation

A warm apple and berry crumble topped with a vanilla and raspberry coulis
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Coffee
Main course only £16.00 | Two courses £20.50 | Three courses £25.00



