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2 Courses, 2 People
& Y% Litre Carate Of Wine

Sunday - Thursday, must be pre-booked.

Freshly Baked Homemade Bread £2.00

STARTERS

Soup of the Day
with freshly baked homemade bread

Poppadum Crusted Falafel Cakes
chilli jam and rocket salad

Prawn Cocktail
with lemon, breadsticks and a tangy cocktail sauce

(supplement £3.50)

Haggis, Neeps & Tatties
Whisky café au lait sauce

Prosciutto Crudo
goats cheese, pine kernels and pickled vegetables

MAINS

Herb Crusted Baked Cod Fillet

pomme paille, sauce remoulade, lemon

Teriyaki Style Free Range Chicken Breast

spring onion, sesame, cucumber

Sweet Potato, Chickpea & Vegetable Madras

jasmin rice

Soy & Mustard Seasoned Char-Grilled Pork Cutlet

pineapple and raisin chutney

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
Seasonal Vegetables
Caesar Salad
House Salad

For allergen information please ask a member of staff




