LLUNCH 12PMm-3.30PM
LAST SITTING 3.30PM

Ming Il Faigl

Raasay Gin Cured Sea Trout Slow Roast Turkey Christmas Pudding
Homemade Blini, Caper Berries, with all the trimmings Raasay Whisky Creme Anglaise
Dill and Lemon Creme Fraiche . —
o Butter Poached Halibut Mango Panna Cotta
Duck and Plum Terrine Pomme Anna Passion Fruit Jelly,
Pickled Shallots, Dressed Leaf, Tartare Beurre Blanc, Sable Biscuits
Sourdough Croutes Charred Lecks —
— —_ Selection of’
Shallot Tarte Tatin Wild Mushroom Risotto Scottish Cheeses
Confit Figs, Parmesan Crisps. Truffle Oil Spiced Chutney, Oatcakes
Brule Crottin Goats Cheese o
- Salt Baked Celeriac
Roast Vegetable Parfait Artichoke Crisps, Pickled Red

Fried Capers, Sourdough Crostinis Onions, Caramelized Cauliflower
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* Price from 1/10/25
£109 per person
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Deposit £50 per person when booking.
Full balance due 4 weeks prior.

Pre order two weeks in advance for all bookings.
Non-Residents are most welcome.

. TOBOOK CALL
. +44(0) 1470 373737

www.sonascollection.com/festf




