Bowfield Hotel & Country Club
Table D’Hote Menu
Starters

Traditional Homemade Soup

cheese scone
West Coast Scallops
pea puree, & Ayrshire bacon
Porcini Mushroom Ravioli
vegetable & truffle foam
Salad of Slow Roasted Pigeon
hazelnuts & apples
Bowfield Hotel & Country Club

Main Courses
Best End of Lamb
pan roasted potato, spinach & tomato fondue, light lamb jus
Medallion of Aberdeen Angus Beef Fillet
cabbage & celeriac, potato cake & onion confit & jus
Breast of Gressingham Duck

red cabbage & apple compote, turnip fondant
West Coast Scallops
smoked haddock, crushed new potatoes & Abroath Smokie sauce
Baked Aubergine
Mediterranean vegetables & smoked cheese glassage
3 Courses £25.50
2 Courses £21.00
Bowfield Hotel &
Country Club

Table D’Hote Menu
Desserts
Vanilla Crème Brulee
rhubarb sorbet & rhubarb
Chocolate Cheesecake
Horlicks Ice-cream
Raspberry Crannachan
raspberry ice-cream & oatmeal praline
Selection of Home-made Ice-creams or Sorbets
Scottish Cheese Plate
