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Starters

Haggis, Neeps & Tatties
drizzled in peppercorn sauce topped with crispy onions

Roasted Butternut Squash Soup (v)
with warmed petit pan

Chicken or Vegetable Tempura (v)
with dressed salad & soy sauce

Slow cooked Venison
with toasted sour dough bread

Main Courses
Traditional Sunday Roast
choice of beef, ham or chicken served with creamy mash, roast potatoes,
market vegetables, Yorkshire pudding & rich gravy
can’t decide? upgrade to 3 roast plate for only £3.00
Tuscan Chicken
tender chicken breast in a slightly spiced sun-dried tomato cream sauce

with creamy mash & tenderstem broccoli

Fillet of Sea Bass
with crushed potatoes, Mediterranean vegetables & garlic butter

Vegetable Stroganoff (v)
with basmati rice & warmed petit pan

Desserts

Rich Chocolate Brownie
with vanilla ice cream

Coconut & Lime Cheesecake

Sticky Toffee Pudding
with rich toffee sauce & vanilla ice cream

Chef’s Cheeseboard

2 courses £19.95 or 3 course £23.95



