
	
	
	
	
	
	
	
	

 

 

Woodlands Restaurant 

Saturday Lunch Menu 

(Sample menu options subject to change and seasonality) 

 

STARTERS 

Chef’s soup of the day with warm roll 
Chicken liver parfait with shallot marmalade and toasted brioche Pea and 

broad bean risotto with Parmesan shavings and pea shoots 

MAINS 
pan fried chicken breast with mashed potato, green beans and a thyme jus 

Poached smoked haddock served with a poached egg, crushed potatoes and 
a chive beurre blanc 

Leek and Parmesan tart with saute ́ potatoes and a petit herb salad 

DESSERTS 
Sticky toffee pudding with vanilla ice cream Raspberry and white 

chocolate iced parfait Crème Brulee with fine shortbread biscuits 2 course  

2 Course £16.95 
3 course £20.95 

Advanced booking is recommended to avoid disappointment, however we 
will do our utmost to accommodate visitors who have not had the 

opportunity to make a reservation. 

(Call Dumfries House reception on 01290 425959)  

	



	

	
	
	
	
	
	
	

 

 

 

 

Woodlands Restaurant 
Sunday Lunch Menu  

 
 

STARTER 
Chef’s soup of the day with a warm crusty roll 

Chicken liver parfait with shallot marmalade and toasted brioche 
Ham Hock Ballotine with piccalilli and focaccia crisp 

Seared fillet of stone bass on a bed of Bourguignon risotto 
Serrano ham breaded Brie, sunblushed tomatoes, mixed olives and country toast 

 
MAIN 

Ayrshire Farmed Pork Belly 
Roast Supreme of Chicken 

Roast Shorthorn Beef 
Roast Lamb 

All served with Market Vegetables, Yorkshire pudding and Red Wine Jus 
 
 

DESSERT 
Mango pannacotta with passion fruit caramel and fine shortbread 

Steamed lemon and poppy seed sponge served with a crème Anglaise 
Chocolate fondant with hazelnut ice cream 

Lemon curd meringues 
Selection of Scottish cheeses with oatcakes and chutney 

 
 

 
1  Course £14.95 
2 Course £19.50 
3 Course £24.50 



	
	
	
	

 

 

 

 

Woodlands Restaurant 
Evening Menu  

 
Starter 

Ham hock roulade with country toast and piccalilli £5.95 

Smoked duck breast, pickled cucumber and a sesame and orange dressing  £6.50 

Chicken liver parfait with red onion relish and toasted brioche £6.50 

Haggis stack with whisky and peppercorn sauce £5.95 

Chef’s choice of Soup of the Day served with a warm crusty roll £4.95 

Main courses  

Braised beef daube, chive pommes puree, wild mushrooms and a red wine jus £15.95 

Roast  rump of lamb, swede fondant, shallot puree and a lamb jus £17.95 

Fillet of Bass, served on brown shrimp risotto and wilted spinach £17.95 

£17.95 

Seafood Medley, fondant potato and a lemon veloute £18.95 

Leek  andblue cheese  tart served with saute potatoes and petit herb salad £12.95 

Desserts 

Mango Panacotta with a passion fruit caramel and fine shortbread biscuits £5.95 

Iced parfait with fresh raspberries£5.95 

Steamed lemon and poppy seed sponge served with a crème Anglaise and Chantilly 

cream £5.95 

Lemon curd meringues £5.95 

Chocolate fondant served with hazelnut ice cream £5.95 

Selection of Scottish cheeses with oatcakes and apple chutney £6.95 


