Jazz @ The Mandolay Hotel & Brasserie
Starters
Curry scented Roast Pumpkin Soup with green pepper oil
Seared Cod Cheeks, Pancetta crisps & orange butter sauce

Homemade Chicken Liver & Calvados Apple Paté with Pear
& Vanilla bean chutney

Mains

Finest 80z Scottish Sirloin of Beef pan fried to your liking
with chunky chips, grilled tomatoes & roast flat
mushroom (£3.00 supplement)

Pan Roast Sea Bream fillet on vegetable tagliatelle finished
with a Mussel and Pea Saffron Broth

“John Murray’s” Local Venison Bangers on cheesy root
mash & Glazed Shallot Jus

Autumn Vegetable filo tart tatin dressed with a broccoli &
Dolcelatté salad

The Sweets
Warm Banana & Orange Soup topped with candied Walnuts
Sweet ‘n’ Sour Plum & Blueberry Tart

Honey & Vanilla Rice pudding with Strawberry compote



