




Table D’Hote Menu

For parties of 12 adults or less

(Children are to choose from the children’s menu or to be classed as adults)

Starters
Chilled Melon – Served with a prawn and Marie Rose sauce.

Vegetable Stroganoff Wrap – A flour tortilla wrapping a garlic & paprika vegetable medley.

Soup of the Day – Fresh homemade soup of the day served with a crusty roll.

Crispy Haggis Crown – Locally produced haggis topped with a crispy crouton & complemented with melted Scottish Cheddar.

Cheesy Shell – Oven baked potato shell filled with mature Cheddar with a crispy bacon crumb
Main Courses

Spicy Chicken Risotto – Medium spiced chicken pieces served in a traditional Arborio risotto with roasted vegetables.

Tagliatelle Rustica – Hot buttered Tagliatelle with a traditional Mediterranean vegetable stew.

Roast Fillet of Turkey – A roasted fillet served with gravy & chipolata sausages.

Medallions of Pork – Tenderloin pork medallions served on creamed leeks with a redcurrant and citrus sauce.

Sesame Roasted Salmon – Slow roasted salmon fillet served with a red onion compote and chilli liaison.

8oz Rump Steak Au Poivre – Prime 8oz rump steak cooked to your liking and served with onion rings, mushrooms and a creamy pepper sauce.

All dishes are served with a selection of potatoes and seasonal vegetables.

Choice of Desserts

Coffee & Mints

-------------------------------------------------------------------
Tariffs

2011 - £23.50 per person

2012 - £24.50 per person

2013 - £24.50 per person

Children’s Menu

All served with baked beans and chips

Main Courses

Sausages | Pizza | Chicken Nuggets | Fish Fingers

Dessert

Ice Cream

-------------------------------------------------------------------

Tariffs

2011 - £5.75 per person

2012 - £6.25 per person

2013 - £6.25 per person
