Hogmanay Menu

Roasted Carrot & Farsnip Soup with Coriander (_ream
& (Garlic (outons.
Qpail stuffed with [Foie (Gras on Fotato Violetas with
a (Grand Marnier & Orangc Reduction.

Fan seared Monkfish on Orange & Smoked Pacon
Salad drizzled with Kaspbcrrg Creme [raiche.
Fcarls of Mclon, Roasted Figs & Ma|ibu Sabaﬂon.
(Caesar Salad with a Parmesan CrisP.

N
8oz Centre cut Finct Stcak Trench [Fried Onions,
hand cut Chips &Jack Daniels or Feppercom Sauce.
(Chicken Breast filled with SPring Onion & Applcwooc{
Chccse on V\/hitc Wine, Lcck, Garlic & (Cream Saucc.
[Halibut Steak in a Mussel, Prawn & Noodle Broth.
Seared | amb [Fillet, Dauphinoisc Potato & For’cjus.
Com Fed Chicken on Haggis Mash with a
Smokcg Bacor& & Cream Saucc‘

Moroccan sPiced Sweet Potato & Putternut Squash

Tagir&c served with (Cous-cous.

Massimo’s | iramisu.

Lemon Fossct, Orangc Couhs & Slﬂor‘tbread.
| insmohr T rio of Desserts.
Assiette of Scottish (Cheeses.

Coxcucee, Mints & Jomemade Fuclge

£59.00 per person
]nc]uc{es a glass of fizz & canapés on arrival.

E_ntertainment from 9.50Pm -~ 12.50am

]95 live vocalist “CO”CC!’\”
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Bronie Brasserie
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Menus



Festive Program for 2011

Christmas

Table d’Hote Menus
Availab]e from 3ard till 24th Dec

Fhone to book your table

Brasserie closed on

Christmas Dag & Boxing Dag
and 1% & an Januar9

Hogmanay Dinner
Round off the festivities & party

into the New Year.

E_rjoy a fantastic meal in the
Pronie Prasserie & live entertainment
!:)9 vocalist “Co”een”

Early Booking recommended.

Pre-Christmas
Lunch Menu

Soup of the Dag‘

Pearls of Melon with roasted ]:igs & Malibu Sabayon.

Fartridge ina Fear T errine served with
home-made APPIC Chutncy.
Asparagus & [Parmesan | art with Salad drizzled
with a Honcg & Black Fcppcr Magor\naisc.

Roast Aberdeenshire Turi«iﬂ & Trimmings.
Roast Ri]}eye of [BeexC with crispy Haggis Balls &
afFort Wine & Roasted Shanot Jus‘
| emon roasted [{addock with a minted Pea Puree.
Pasta with roasted Feppers, SPinach & [ine Nuts in a

Tomato & Mascarponc Saucc toPPcd with Farmcsan.

(Christmas Fudc{ing & Brand9 scented Hauce
Ferrero Rocher (Cheesecake

Trio of - Strawberrg Mousse in a C]‘wocolatc CUP}
Cl’\oco!ate I:onclant é»\/ani”a Bean ]ce~cream.

Fresh Coffee, Mints & Mincemeat [ies

2 Coursc & Cogce ~£19.50
3 Course & Coﬁcee ~$£24.50

Pre-Christmas
Dinner Menu

Soup of the Dag.
Cullen Skink.
West Coast Mussels steamed with Shallots,
White Wine, Cream & Garlic‘

Pearls of Melon with roasted Figs & Malibu Sabayon.
Fartridge ina[ear | errine served with
home-made APPIC Cl’]utﬂcy.

Asparagus & [Parmesan T art with Salad drizzled

with a f—‘loncy & FCPPcr Mayonnaisc.

Roast Aberdeenshire Turkeg & Trimmings.

Mec{a”ions of Bec? with a Rabbie Burns T oweré&

a Port Wine & Roasted SEanot Jus.
Chicken Supreme on a bed of Clapsl’lot with a
Caimgorm Ale Jus, toppcd with Potato Matchsticks.
Fave of Venison with Sundried T omato & Pasil
Butter served with hand cut C]‘wips‘
Monkfish wraPPecl in Feta Negra [Ham served
ona Fca, [Ham & Asparagus Kisotto.

Pasta with roasted Fcppers, Spinach & [ine Nuts in a

Tomato & Mascarpone Sauce toPPe& with Farmesan.
S ¥
(Christmas Fucic{ing & Branclg scented Hauce

[Ferrero Rocher Cheesecake
Assiette of Scottish (Cheeses
Trio of Strawberrg Mousse in a (Chocolate CUP,
(Chocolate [Fondant & Vanilla Bean |ce-cream

N~
Fresh Coffee, Mints & Mincemeat [ies

2 Course & Co{:mcee ~$£28.50
3 Course & (offee ~ £34.00



