Sunda)’ Lul’!ch

While You Wait

Praprika Spiked Humus Pot - 3-00
Marinated Olives - 3:00

Appetizers

Soup of the Day - 5-75

Mushroom & Leek Gratin with creamy Stilton sauce - 7:-00
Baked Camembert Cranberry & Port with

Candied Walnut & Granary Bread - 7-00

Chicken Liver Pate with Apple and Brandy

Chutney & Warm Toast - 6-00

Garlic & Chilli Tiger Prawns with mixed leaf slaad 7-50
Wild Woodland Mushrooms in a White Wine Cream

and Tarragon scented Ciabatta (VE) 7-00

Roast Options
Roasted aged prime scottish beef - 14-00

Honey Glazed Gammon - 13-00

Garlic & Thyme Roasted Chicken Supreme - 13-00

Parsley, Caper and Dill Roasted Salmon - 72-00
Homemade Mushroom & Tarragon Nut Roast (VE) - 12-00

From our al a carte

Ribeye Steak - A Tender 100z cut of Scottish Beef - 719:50

Vegan Lasagne - 74-00

Goats Cheese & Caramelised Onion Tart with a warm

Beetroot & Rocket Salad - 74-00

Liver & Bacon with Mashed Potatoes and rich Onion Gravy - 15-00
Seafood Tagliatelle with Chilli, Roacket & Cherry Tomato Salad - 78-00

Desserts

Black and Blue Crumble - 6-00

White Chocolate & Raspberry Blondie - 6-00

Mint Chocolate Sundae - 5:25

Roasted Pears with a Ginger & Walnut fillig - 6-00
Apple Pie Served with a Winter Berry Jam - 6-00
Cheesecake of the Day - 6-00

Cheese Board Selection - 7-50



