Altnaharra Hotel Menu 3
Oven baked portobello mushrooms
With a garlic & herb stuffing accompanied with an apple & chilli jam
Grilled butterflied langoustines
Flavoured with garlic butter & cayenne pepper
Chunky cantaloupe melon
Married with an adzhika salsa
Pan seared chicken livers
With puy lentils, white wine vinegar & olive oil
*************

Local wild venison cassoulet
Prime cuts with a rosemary, juniper and red wine finish
Bouillabaisse of scallops, monkfish haddock & lemon sole
Finished with saffron, pernod & red chillies
Wild mushroom risotto

Topped with flat leaf parsley & parmesan

*************

Warm caramelized apple tart
With Chantilly cream
Lemon & white chocolate cheesecake
With a raspberry coulis
Bread & butter pudding
With Orkney vanilla ice cream
