
The Ship Inn 
2019 Hogmanay Dinner Menu 

 
Glass of Prosecco on arrival 

******************** 
Wild Mushroom Soup 

Served with Blue Cheese Arancini. 
 

Pork Belly with Scallops 
Crispy Pork Belly served with Pan-seared Scallops  

& Stornoway Black Pudding Bon-bons. 
 

Coo & Bru  
Tender Braised Featherblade of Beef with Vegetable Slaw  

bound in Sticky Irn Bru Sauce.  
 

Beetroot & Chestnut Risotto  
Drizzled in Truffle Oil.  

 

******************* 
Lime & Basil Sorbet 
****************** 

Medallions of Venison 
 Pan-seared Medallions of Venison with Port & Cranberry Jus, 

Stornoway Black Pudding Dauphinoise Potatoes,  
Braised Red Cabbage, Aniseed Carrots & Sugar Snap Peas.  

 

 Monkfish with Tempura Mussels & Prawns 
Curried Monkfish with Tempura mussels and  

King Prawns, Lentil Dahl and Sticky coconut Rice. 

 
Cornfed Chicken with Black Haggis Cake 
Oven roasted Chicken Supreme with Black Haggis Cake & 

Drambuie Cream Sauce. Served with Aniseed Carrots,  
Sugarsnap Peas & New Potatoes. 

 

Cauliflower Steak with Mushroom Gravy 
Cauliflower Steak in Black Pepper Tempura Batter  

with Wild Mushroom Gravy. Served with Dauphinoise potatoes, 
Aniseed carrots & Sugarsnap Peas. 

 
****************** 
Bailey’s Chiffon Cake 

With Clementine Syrup. 
 

Mincemeat Baked Cheesecake  
With malt Whisky Clotted Cream. 

 

Apple, Saffron & Raisin Rice Pudding 
With Madeleines & Figs. 

******************* 
 Coffee or Tea with Home-made Petit Fours 

 
 £70.00 per Person 


