lunch
1 course £8.00

2 courses £11.00

3 courses £14.00

Start

Salads

Today’s homemade soup
crusty bread

Caesar salad
with smoked chicken and crunchy bacon (with or without anchovies)

(v) Chilled gazpacho
cherry tomatoes, cucumber, roasted peppers, virgin olive oil

(v) Warm salad of broccoli, beetroot, feta, red onions, quinoa,
cherry tomatoes and toasted sesame seeds

Oatmeal crusted haggis bon bons
red onion marmalade, whisky cream sauce and baby leaf salad

(v) Warm baked Camembert
crusty bread, chutney, rocket and red onion salad

(v) Honeydew, water & cantaloupe melon
Prosecco sorbet and strawberries

Mains

Classic prawn cocktail
wholemeal bread

Beer battered fillet of haddock goujons
thin cut fries, mushy peas

(v) Tomato, mozzarella & basil bruschetta
rocket salad

(v) Roasted pumpkin, wild mushroom and spinach casserole
topped with chive mash, Parmesan cheese and pumpkin crust
Thai fish cakes
stir fry noodle salad and dipping sauce

Pasta and Risotto
Traditional spaghetti Bolognaise
(v) Penne pasta with wild mushrooms
parsley & garlic cream, glazed with goat’s cheese
Risotto with ratatouille
pesto and rocket

Smoked salmon & dill omelette
tomato, red onion & rocket salad and thin cut fries
225g prime Scottish beef burger
with mature cheddar, tomato, pickled dill cucumber, coleslaw and thin cut fries
Herb crusted escalope of chicken
potato gratin, buttered leeks, wild mushroom & tarragon cream
Grilled 6oz flat iron steak
café de Paris butter, thin cut fries
Balmoral chicken burger
fillet of chicken, haggis, cheddar cheese, red onion, rocket, chunky coleslaw
and thin cut fries

lunch

Dessert

Weekend buffet lunch

Key lime pie
lemon sorbet

Every Saturday and Sunday, help yourself from our delicious
hot buffet and salad lunch display

Strawberries & cream cheesecake
peppered strawberries

1 course £8 2 courses £11
(Sunday roast supplement – £5)

Warm bakewell tart
vanilla ice cream, raspberry coulis
Raspberry & limoncello crème brulee
shortbread

Coffee
Americano		

£2.75

Dark chocolate tart
Maldon sea salt, peanut butter ice cream

Cappuccino		

£3.00

Café Latte		

£3.00

Sticky toffee pudding
vanilla ice cream, toffee sauce

Espresso		 £2.75

Fresh fruit salad
vanilla ice cream

Hot Chocolate 		

Selection of ice creams
vanilla, strawberry or chocolate

Cheese
Isle of Mull Cheddar
celery, grapes, oatcakes

Macchiato		 £3.00
£3.00

Tea			£2.75
English breakfast
Earl Grey
Camomile
Peppermint
Fruit infusions

Please ask your server for allergen advice

August / September

