
 

The Tartan Dinner  

FIRST COURSE (Please choose one) 
Accompanied by our house sourdough & Swedish limpa breads & butter 

Tam O'Shanter Salad 
Mixed greens with tomato, chopped egg & croutons in our house vinaigrette 

Classic Caesar Salad 
Crisp Romaine lettuce, Parmesan cheese & garlic croutons 

 
ENTRÉE (CHOICE OF) 

Roast Prime Ribs of Beef  
Our California Cut, served with Yorkshire pudding, mashed potatoes, creamed spinach & whipped cream horseradish  

Add our 10 oz. Tam O’Shanter Cut of prime rib - $7 additional per person  
Add our 16 oz. Prince Charlie Cut of prime rib - $12 additional per person  

Roasted Chicken 
Free-range chicken, fresh herbs, mashed potatoes, seasonal vegetables 

Fresh Fish of the Day 
A special preparation created daily by our chef, served with mashed potatoes & fresh vegetables 

SEASONAL VEGETARIAN ENTREE 
 

DESSERT (Please choose one) 

Traditional English Trifle 
Ice Cream with Fresh Berries 

$44 per person, plus tax & gratuity 
Add a 7 oz Cold Water Lobster Tail to Dinner for $20 per person  
Add Champagne & Sparkling Cider to Dinner for $7 per person 

Prices & menu options are subject to change. 

 

 

 



 

The Royal Guards Dinner 

HORS D’OEUVRES (Please choose two from our Hors D’ Oeuvres Menu)  

FIRST COURSE (Please choose one) 
Accompanied by our house sourdough & Swedish limpa breads & butter 

Tam O'Shanter Salad 
Mixed greens with tomato, chopped egg & croutons in our house vinaigrette 

Classic Caesar Salad 
Crisp Romaine lettuce, Parmesan cheese & garlic croutons 

 
ENTRÉE (CHOICE OF) 

Roast Prime Ribs of Beef  
Our California Cut, served with Yorkshire pudding, mashed potatoes, creamed spinach & whipped cream horseradish  

Add our 10 oz. Tam O’Shanter Cut of prime rib - $7 additional per person  
Add our 16 oz. Prince Charlie Cut of prime rib - $12 additional per person  

Roasted Chicken 
Free-range chicken, fresh herbs, mashed potatoes, seasonal vegetables 

Fresh Fish of the Day 
A special preparation created daily by our chef, served with mashed potatoes & fresh vegetables 

Seasonal VEGETARIAN ENTRÉE 

DESSERT (Please choose one) 

Traditional English Trifle 
Ice Cream with Fresh Berries 

$47 per person, plus tax & gratuity 
Add a 7 oz Cold Water Lobster Tail to Dinner for $20 per person 
Add Champagne & Sparkling Cider to Dinner for $7 per person 

Prices & menu options are subject to change. 

 



 

The Highland Dinner  

HORS D’OEUVRES (Please choose two from our Hors D’ Oeuvres Menu)  

FIRST COURSE (Please choose one) 
Accompanied by our house sourdough & Swedish limpa breads & butter 

Tam O'Shanter Salad 
Mixed greens with tomato, chopped egg & croutons in our house vinaigrette 

Classic Caesar Salad 
Crisp Romaine lettuce, Parmesan cheese & garlic croutons 

SECOND COURSE  
Sautéed Shrimp Scampi 

7oz COLD WATER LOBSTER TAIL  
($10.00 Supplement)    

 
INTERMEZZO 

Lemon Sorbet with Galliano  

ENTRÉE (CHOICE OF) 
Roast Prime Ribs of Beef  

Our Tam O’Shanter Cut, served with Yorkshire pudding, mashed potatoes, creamed spinach & whipped cream horseradish  
Add our 16 oz. Prince Charlie Cut of prime rib - $12 additional per person  

Roasted Chicken 
Free-range chicken, fresh herbs, mashed potatoes, seasonal vegetables 

Fresh Fish of the Day 
A special preparation created daily by our chef, served with mashed potatoes & fresh vegetables 

Seasonal VEGETARIAN ENTRÉE 

DESSERT (Please choose one) 
Traditional English Trifle 

Ice Cream with Fresh Berries 

$68 per person, plus tax & gratuity 
Add Champagne & Sparkling Cider to Dinner for $7 per person 

 


