DINNER
2 COURSES £9.95

ADD AN ADDITIONAL STARTER OR DESSERT FOR 3.75
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CHEF’S SOUP OF THE DAY
PLEASE ASK YOUR SERVER FOR TODAY’S CHOICE

GATEAU OF HAGGIS
CHAMPIT TATTIES, TURNIP CREAM, WHISKY JUS

CHICKEN LIVER PATE
ONION CHUTNEY, TOASTED GRANARY BREAD

WARM SALAD OF BLACK PUDDING
POACHED HENS EGG, CRISPY BACON

CLASSIC PRAWN COCKTAIL
(1.00 SUPPLEMENT)
ATLANTIC PRAWNS, MARIE ROSE SAUCE, GRANARY BREAD

GRILLED GOATS CHEESE CROSTINI
MIXED LEAVES, TOMATO, ROSEMARY & HONEY DRESSING
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SLOW COOKED BRAISED STEAK & HAGGIS
SUCCULENT BRAISED STEAK, HAGGIS, GLAZED MARKET VEGETABLES, PEPPER SAUCE
CREAMY PENNE PASTA & CHICKEN BAKE
WHITE WINE, PEAS, SPINACH, PARMESAN CRUMB, GARLIC & HERB BREAD
CLASSIC FISH & CHIPS
BATTERED HADDOCK FILLET, MUSHY PEAS, TARTARE SAUCE
CUMBERLAND STYLE PORK SAUSAGE RING
MUSTARD MASH, RED ONION GRAVY

THREE CHEESE MACARONI
GARILC & HERB BREAD
ADD: BACON 0.50 / CHICKEN [.00

GLAZED GAMMON STEAK & PEACHES
HONEY, THYME & ORANGE GLAZE, FRENCH FRIES

THAI SPICED VEGETABLE CURRY
COCONUT, LIME & SWEET CHILLI SAUCE, BASMATI RICE, PRAWN CRACKER

ADD: CHICKEN .00 / SALMON 1.00 / KING PRAWN 2.00
CREAMY FISH & POTATO PIE
FLAKES OF FRESH FISH IN A HERB CREAM SAUCE, GARDEN PEAS, TOPPED WITH MASH
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INDIVIDUAL STICKY TOFFEE PUDDING
BUTTERSCOTCH SAUCE, VANILLA ICE CREAM

LEMON TART
SWEETENED CREAM

RICH CHOCOLATE BROWNIE
WARM CHOCOLATE SAUCE, VANILLA ICE CREAM

WARM BELGIAN WAFFLE
TOFFEE SAUCE, VANILLA ICE CREAM

MERINGUE NEST
FILLED WITH WHIPPED CREAM, BERRIES, RASPBERRY GLAZE

MINI VANILLA ICE CREAM SUNDAE
WALNUTS, CREAM, CHOCOLATE SAUCE

ADD A SCOOP OF VANILLA ICE CREAM TO ANY DESSERT FOR 0.50

SIDE DISHES

FRENCH FRIES: £2.95

; ; . SELECTION OF MARKET VEGETABLES £3.45
PLAIN/ CAJUN/ CHILLI & PARMESAN GARLIC & HERB BREAD £2.95
HOUSE SALAD £3.95 £3.65
CHOOSE FROM: BLUE CHEESE/ CAESAR/ FRENCH DRESSING WITH MOZZARELLA CHEESE "

ROCKET & PARMESAN SALAD £3.95 ONIONRINGS £3.45

TOMATO, BASIL & RED ONION SALAD £2.95 SAUTEED ONIONS, CRACKED BLACK PEPPER & SEA SALT £2.95




