THE ROYAL HOTEL
Table d’Hote Menu
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O Chef’s Cream Of Chicken, Vegetable And Spllt
Pea Soup ERBSENS U PPE -

@ Wedge Of Galia Melon With Fruit Coulis
GEKUHLTE MELoNE ™MIT FRUHTSAUCE .
@ Local Haggis Draped In A Drambuie Balmoral

CHAGGTS | Sauce |
(_S'CHON EQKU—{‘& T) IN EINER L) Kc)lé’ ~CREME —
| SAuCE;
SCHWwEINEBRATEN IN E/NER MoST S"4LJC(_-'
@ Roast Loin Of Pork With Cider Gravy

Steamed Scottish Salmon With Hollandaise Sauce e
LACHSFiLeT MIT BUTTERSAUCE .

@ N Penne Pasta Mornay
VEGETARISK ! Nubelw (N KASESAu CE

NACHSPEISEN ¢
WiNDBEUTEL MIT SCHoRGCLADEM—

@ Profiteroles With A Chocolate Sauce J AU CE
@T‘ . Cherry Cheesecake
)(As;: KULHEN M1 T IKIRSCHEN -

Ice Cream
G-EMISCRTES E£75.
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Tea and Coffee
T EE WS I<KPHH-EE -




