
Eagle Lodge Mothers Day Menu 2012 
 

Starters 
 

Cream of lentil and soft herb soup (V)  
with crusty bread 

 
Smooth Chicken Liver Parfait 

With Arran oatcakes and red onion marmalade 
 

Crown of galia melon (V) 
With mango compote and passion fruit sorbet 

 
MacSweens Haggis Bon Bons 
With a creamy pepper sauce 

 
Oak smoked Scottish Salmon 

with a dill vinaigrette and brown bread 
  

Mains 
 

Roasted Leg of Lamb 
Rosemary stuffed and served with grilled vegetables and   

Roast potatoes  
 

Seared Fillet Sea-bass    
served with saffron rice and stir-fried vegetables   

 
Calzone Primavera (V) 

Grilled Mediterranean vegetables with spinach and mozzarella cheese  
served with rocket salad 

 
Seared Breast of Chicken 

Topped with Parma ham and Mozzarella cheese, 
Served with new potatoes, seasonal vegetables and a Napoli sauce 

 
Puddings 

 
Peanut Butter and Honeycomb Cheesecake 

With chocolate ice-cream 
 

Warm Chocolate Fudge Cake 
Served with fresh whipped cream 

 
Warm Belgian Waffles 

Served with vanilla ice-cream, drizzled with maple syrup 
 

Eton Mess Sundae 
Fresh cream, strawberries, meringue pieces, 

strawberry coulis and vanilla ice-cream 


