
New Year’s Eve
HOGMANAY @ THE OLD HALL HOTEL

S T A R T E R S
H A G G I S  W E L L I N G T O N  

with  Loch Lomond whisky  sauce
H E B R I D E A N  S C O T T I S H  S C A L L O P S  &  S T O R N O W A Y  B L A C K  P U D D I N G  

with  burnt  cau l i f lower  purée  and pea  shoots
B U T T E R N U T  S Q U A S H  C H I L L I  A N D  C O R I A N D E R  V E L O U T É

with  warm crusty  bread & butter  (VG,  GF  opt)
C R E A M Y  M U S H R O O M  A N D  T R U F F L E  M I L L E F E U L L E

on a  Derbysh i re  oatcake  stack  w i th  gar l ic  &  saf f ron  o i l  (VG)

M A I N S
R O A S T  H I G H L A N D  V E N I S O N  H A U N C H  

with  parsn ip  & beetroot  cr isp  dr i zz led  wi th  a  redcurrant  and port  jus  (GF)
P A N - S E A R E D  C H I C K E N  S U P R E M E

 c r ispy  prosc iutto  and a  creamy Chantere l le  mushroom sauce (GF)

Al l  above main  courses  served wi th  duck fat  roast  potatoes and winter  root
vegetab les

S C O T T I S H  S A L M O N  F I L L E T  
with  crushed baby potatoes ,  tenderstem brocco l i  and lemon beurre  b lanc

R O A S T E D  B U T T E R N U T  S Q U A S H  A N D  S A G E  R I S O T T O
with  dressed rocket  and toasted pumpkin  seeds  (VG,  GF)

D E S S E R T S
B A I L E Y S  C H E E S E C A K E  

with  sa l ted caramel  ice  cream
T H E  O L D  H A L L ’ S  T R A D I T I O N A L  B A K E W E L L  P U D D I N G  

with  warm custard  and a lmond br i t t le  
C H O C O L A T E  C O V E R E D  P R O F I T E R O L E S

with  wh i te  choco late  shav ings
V E G A N  D E S S E R T  A V A I L A B L E  U P O N  R E Q U E S T

3 COURSES £50
PLEASE NOTE ,  WE USE NUTS ,  F ISH ,  EGG,  SHELLF ISH ,  MILK  AND GLUTEN PRODUCTS WITHIN OUR K ITCHENS AND IT  IS
IMPOSSIBLE  TO FULLY GUARANTEE SEPARATION OF THESE ITEMS IN  STORAGE ,  PREPARATION OR COOKING.  PLEASE

INFORM OUR STAFF OF ANY FOOD ALLERGIES  PR IOR TO PLACING YOUR ORDER .
THE OLD HALL  HOTEL ,  MARKET PLACE ,  HOPE ,  HOPE VALLEY ,  S33 6RH.  TEL :  0 1433 620160


	New Year’s Eve
	HOGMANAY @ THE OLD HALL HOTEL
	STARTERS
	HAGGIS WELLINGTON
	HEBRIDEAN SCOTTISH SCALLOPS & STORNOWAY BLACK PUDDING
	BUTTERNUT SQUASH CHILLI AND CORIANDER VELOUTÉ
	CREAMY MUSHROOM AND TRUFFLE MILLEFEULLE

	MAINS
	ROAST HIGHLAND VENISON HAUNCH
	PAN-SEARED CHICKEN SUPREME
	SCOTTISH SALMON FILLET
	ROASTED BUTTERNUT SQUASH AND SAGE RISOTTO

	DESSERTS
	BAILEYS CHEESECAKE
	THE OLD HALL’S TRADITIONAL BAKEWELL PUDDING
	CHOCOLATE COVERED PROFITEROLES
	VEGAN DESSERT AVAILABLE UPON REQUEST
	3 COURSES £50




