
First Course

Sweet Potato & Coconut Soup, Chilli Oil

Grilled Halloumi, Apricot Cous-cous, Tzatziki 

Fishcake, Crushed Peas, Tatare Sauce                                          

Haggis Fritters, Carrot & Swede Puree, Gaufrette Potato

Tempura King Prawns, Salt & Pepper Salad, Sweet Chilli Dressing                                                                          

Main Course

Wild Mushroom Linguine, Rocket & Parmesan 

 Pan Fried Fillet of Salmon
Crushed New Potatoes, Pak Choi, Pistachio Pesto Cream

                                                                                                                      
 Marinated Char-Grilled Breast of Chicken 

Sauté Potatoes, Market Vegetables, Red Wine Sauce 

Seared Calves Liver
Mash, Savoy Cabbage Onion Gravy

9oz Char Grilled Sirloin Steak
Hand Cut Chips, Spinach, Onion Rings, Roasted Vine Tomatoes,

Peppercorn Sauce
(£3.50 Supplement)         

                                                                                                                      
********

2 Courses £33.50 
Inclusive of Current Rate of VAT

Service Charge at Your Discretion


