FROM THE SEA

ROAST COD £13.45
Served on a bed of peperonata with buttered baby potatoes, grilled
courgettes and topped with a chilli garlic butter

BAKED GRATIN OF SMOKED HADDOCK £12.95
Served with chive champ and a side of fresh vegetables
PAN FRIED TIGER PRAWNS £14.95

In a Caribbean sauce with Cajun spices, coconut milk, coriander & fresh red chilli

FROM THE LAND

10 OZ RIB EYE STEAK £20.95
John Gilmour’s of Macmerry finest Scotch rib eye steak served with real chips,
sautéed onions, mushrooms, grilled tomato and a side of pepper sauce

NOISETTE OF BORDER LAMB £16.95
Pan Roasted succulent Scottish lamb noisette, served with celeriac and tattie mash,
roast Mediterranean vegetables, and a red wine, rosemary and redcurrant sauce.

CURRIED LAMB SHANK £13.95
Slowly braised tender shank in a medium spiced Balti curry served on a bed of
basmati rice

CRISPY DUCK CONFIT £13.95
On a bed of sage and onion mash with carrot & turnip puree and plum sauce

PORK FILLET FILLED WITH STORNOWAY BLACK PUDDING £12.95
Wrapped in streaky bacon, served on a bed of chive champ with roast vegetables
and wholegrain mustard sauce

THAI RED CHICKEN CURRY £12.45
Served with basmati rice, poppadom and side dishes

PASTA & VEGETARIAN
SMOKED SALMON & BROCOLLI TAGLIATELLE £13.95

Gently poached smoked salmon and broccoli in a citrus cream sauce served with
garlic bread

PENNE PUGLIESE (VEGETARIAN WITHOUT BACON) £11.95
Tossed with smoked bacon, mushroom & leeks in a white wine and cream sauce

THAI RED VEGETABLE CURRY £11.45
Served with basmati rice, poppadom and side dishes



