
dinner

STARTERS
NACHOS WITH GUACOMOLE, SALSA, SOUR CREAM, JALAPENOS & CHEESE  Ã3.95
DUCK SPRING ROLLS & HOI SIN SAUCE       Ã4.25
HAGGIS, NEEPS & TATTIES WITH WHISKY SAUCE      Ã3.95
CRABCAKES PAN FRIED WITH SWEET CHILLI JELLY     Ã4.25
CARPACCIO OF VENISON, PARMESAN SHAVINGS & ROCKET SALAD    Ã5.25
WHITE PUDDING IN BATTER WITH SWEET POTATO CHIPS     Ã4.20
SEAFOOD PLATTER        Ã4.00
GOATS CHEESE ON BRIOCHE WITH A BEETROOT & ORANGE RELISH    Ã4.25
ROSE OF MELON WITH SEASONAL BERRIES & SORBET     Ã3.95
SOUP OF THE DAY         Ã3.50
FIELD MUSHROOMS BAKED WITH DUNSYRE BLUE CHEESE     Ã3.95

MAINS
FRIED FILLET OF PITTENWEEM HADDOCK IN BATTER OR CRUMB    Ã9.25
STEAK PIE         Ã8.95
BREAST OF BARBARY DUCK, SWEET & SOUR SAUCE & RATATOULLIE    Ã12.50
BREADED PORK ESCALOPE ON FRESH TAGLIATELLE WITH TOMATO & GARLIC SAUCE  Ã11.50
80Z BEEFBURGER WITH CHEESE ON FOCACCIA BUN     Ã8.95
COUNTRY PORK & HERB SAUSAGE, MASH, RED CABBAGE & ONION GRAVY   Ã8.95
FILLET OF SEABASS, ROASTED VEGETABLES WITH FENNEL & TOMATO PESTO  Ã10.95
LOIN OF VENISON, SLICED CHORIZO & RED WINE JUS     Ã14.50
CANNON OF LAMB WITH OLIVE OIL & SWEET POTATO MASH    Ã14.50
FILO PASTRY TARTLET FILLED WITH BRAISED LEEKS & DUNSYRE BLUE CHEESE  Ã8.95
WARM CHICKEN & BACON SALAD TOPPED WITH A POACHED EGG    Ã9.25

SEE OUR BOARDS FOR DAILY SPECIALS
 
DESSERTS
CREPES COOKED IN BLACK CHERRIES & KIRSCH WITH VANILLA ICE CREAM   Ã4.25
CHOCOLATE & AMARETTO SOUFFLE WITH PISTACCIO ICE CREAM    Ã4.25
STICKY TOFFEE PUDDING & BUTTERSCOTCH SAUCE     Ã3.50
RASPBERRY & WHITE CHOCOLATE CAKE      Ã3.50
CRĈME BRULEE WITH FRESH RHUBARB      Ã3.95
MIXED FRUIT TART & CREAM        Ã3.95
SELECTION OF DAIRY ICES        Ã3.50
SCOTTISH CHEESE BOARD & CRACKERS      Ã4.95

All produce is fresh and locally sourced subject to availability


