
T h e  P r a n c i n g  S t a g

Father’s Day Menu 


2 courses 30

3 courses 36 

Starters 


Courgette & black garlic soup (ve, gf)


Warm salad of squid & crispy pork belly, chorizo aioli (gf)


Oyster mushroom & Katie Rodger’s crowdie tart, 12 year aged balsamic (veg)


Stornoway black pudding, crispy hen’s egg, caramelised apple purée


Mains


Roast sirloin of Scottish beef, traditional roast garnish 


Slow braised shoulder of Isle of Mull salt marsh lamb, 

dauphinoise potato, ratatouille, lovage & hazelnut pesto (gf)


Breast of chicken stuffed with haggis, fondant potato, 

buttered greens, whisky sauce*


Olive & anchovy crusted fillet of hake, sun blushed tomato, 

mushroom & basil gnocchi (gf)


Chicory tarte tatin, maple roast heritage carrots (ve) 


Desserts 


Affogato: Vanilla ice cream with espresso & oat biscuits*


Strawberry pavlova (gf)


Citrus tart with mango sorbet (ve, gf)


Chocolate fondant with vanilla ice cream 

*dish can be altered to suit a gluten free diet 


