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Tt i o b g e s ok :
Panko Gigh oysers, picked vegetables and 2 garfc sl Sirters
e T oot s s SN R g
i e e

Ham Hock Terrine, chutney leaves and artisan bread
Poted Shrimp, leaves and Gigha bread

Baked Camenber, rispy pita bread, eaves and dips

Gigha Halbut Pielmieni (Dumplings) with a lobster consommé:

Whitecra ssd with ik grapef
Smoked duck, walnut and bl chesse siad with backcurant srbec :
Mars 2 Fresh ki Man Coarses
; PanFried S Tt vith ess,chotzo and portoes
Gigha Hotel seafood Plater for Two

(Crayfish, Gigha Oysters, Smoked Mussels and Langoustines with Salzd, Poatoes,
Coleslaw, Dips and Bread served with a arge glass of Wine

Zarauela - an aromatic sauté of fresh fsh - alibu, saimon,

[
| ssbas, ki pravns and sl i ighe Spanis suce

Portabello mushroom Kiev with garlc cashenw cream, greens,

g e Zartuia - ansomatic s offrsh s - i, simon,

Sesbiss, kg praws snd sl n 3 bght Spansh soce.

Butter steamed femon sol, sasa verde potatoes and greens enp i ey b s

Decsere 2 Meat Man Corses
Laron and e cheesecake wih Sutter beris

Sticky toffe pudding,buterscotchsauce and vanil ce cream g o e S o
Gigha i arapes,

Rich Summer i paviova with crme fache i cream

Icocofespara, Bateys Cream and e biscuis

Seecton f ice cream




