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2 Courses, 2 People
& Bottle Of Wine

Freshly Baked Homemade Bread £2.00

STARTERS

Soup of the Day
with freshly baked homemade bread

Haggis Bon Bons
with potato, chive and spring onion salad,
whisky and Arran mustard sauce

Spiced Vegetable & Lentil Paté

onion chutney, créme fraiche and mini poppadums

Classic Prawn Cocktail
with lemon, breadsticks and a tangy cocktail sauce

(supplement £3.50)
Rich Chicken Liver & Armagnac Parfait

cranberry relish & oatcakes

MAINS

Grilled Fillets of Sole
with a prawn, tomato & herb sauce
(supplement £3)

Free Range Chicken Breast
with a shallot, wild mushroom & tarragon café au lait

Wild Mushroom Risotto Cake
grilled asparagus, poached egg & butter sauce

Maple Glazed Bacon Loin
black haggis & Arran mustard sauce

Fresh Market Dish Of The Day

CERTIFIED SCOTCH
CHAR-GRILLED STEAKS

All served with vineripened tomatoes
and side of your choice

Add a sauce, choose from:
Garlic & Herb Butter, Bearnaise,
Green Peppercorn & Brandy or
Blue Cheese Dressing for £1

8oz Sirloin (supplement £11.95)
100z Rib Eye (supplement £19.95)

Make it a Surf ‘n’ Turf Add 3 Colossal Shrimp
with Garlic Butter for £6.50

SIDE ORDERS £2.25

Hand Cut Chunky Chips
Skinny Chips
Creamed Potatoes
Parsley Buttered New Potatoes
Battered Onion Rings
Sauteed Mushrooms
Wilted Greens
Glazed Carrots
Caesar Salad
House Salad

For allergen information please ask a member of staff




