
on arrival
Glass of Sparkling Wine 

STARTERS
Cock-a-leekie Soup

***
Seared Scallops

with Pea Puree, Black Pudding & Lemon Oil
***

Feta Cheese, Black Olive  
& Sun-Dried Tomato Anti Pasti

***
Salad of Smoked Beef & Stilton

with Whole Grain Mustard Dressing

MAINS
Saddle of Venison Stuffed with Haggis  

on Roast Winter Vegetables & Sauteed Potatoes
with Redcurrant & Rosemary Jus

***
Pan Fried Sea Bass Fillets

with Lemon & Asparagus Risotto  
& Julienne of Carrot & Courgette

***
Chicken Fillet with Pancetta & Brie,  

Wrapped in Filo Pastry
with Savoy Cabbage, New Potatoes & Tarragon Sauce

***
Ratatouille of Vegetable Wellington

with Red Pepper & Thyme Sauce & Rocket Salad 

DESSERTS
Spiced Red Wine Poached Pear 

with Vanilla Ice-cream 
***

Selection of Scottish Cheeses
with Oatcakes

***
Chocolate, Orange & Ginger Tartlet

***
Raspberry Cranachan

TO FINISH
Coffee or Tea  

with Turkish Baklava
Buccleuch Street  Melrose  TD6 9LB

Tel: 01896 822245
Email: info@marmionsbrasserie.co.uk

www.marmionsbrasserie.co.uk

Hogmanay Dinner
(bookings only. £45.00 per person)


